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The impact of humans’ activity on the planet
has been so profound that there are already marks
of it in the geological record of the rocks.
POLAND Although speaking of the Anthropocene Epoch
LIGHT
INDEPENDENCE
may still be controversial, the truth is that the
IS RIGHT
relationship between humans and nature has
changed most probably forever.

BREAKING UP WITH WASTE.
The waste we generate every day is growing rapidly and taking over the future of coming generations. The rising
wave of plastic debris in our oceans is damaging the ecosystems, the food we throw away could end with hunger
in the world and the way to tackle this problem is to value waste, by giving it new lives. From new expressions of
art to making the most of our time, this edition of Feed will show you waste in its multiple forms.
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While guiding viewers through a silent sea
of wonders, BBC’s 9 award-winning Blue
Planet II sparked an international move
for a change that is a lot more than just
a drop in the ocean in what fighting plastic
waste is concerned.

40.47
DROWNING IN GARBAGE
Global waste is set to reach 3.4 billion tonnes by 2050, according
to the World Bank. Plastic accounts for just 12 %, but is one of the
biggest threats facing the planet’s sustainability.
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The invention of a plastic-based society changed our lives forever, by altering the way
we package, eat, travel and dress, but that revolution has come at a cost.
If no action is taken around the way we design, produce, consume and dispose of it,
by 2050 there will be more plastic than fish in the oceans.
Turning off the plastic tap in order to protect our blue planet calls for a collaborative
global effort and the race is already underway.
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Street artist and activist Bordalo II uses
all kinds of waste to build largescale
sculptures as a manifest which raises
awareness to the urgent need to find
a compromise for global sustainability.

PLASTIC PLANET

Having fled from their war-torn
hometowns in Syria, both Abdul
and Safa found an opportunity
for a fresh start in Portugal, with
the Jerónimo Martins Group.
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A third of all food produced end up in the
waste bin. Meanwhile, one out of each ten
people in the world is undernourished.

In Colombia, 17,9 % of waste have
to be recycled by 2030. This target points
to opportunities to grow green businesses,
sustainable projects and drive innovation
in companies.
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A CHANGE
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Inside the walls of the Tires Prison, the
hands of women find freedom in weaving
their future, by creating bags. Bags that
are one-of-a-kind, like each inmate’s story.
Bags that carry second chances.
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Jerónimo Martins and Caritas Polska
have been working together for 12 years
supporting the neediest. To celebrate the
100th anniversary of Poland’s independence,
they launched a shopping card to help those
affected by social exclusion buy their basic
goods in the Biedronka stores.
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CONTRIBUTORS.

“ALL THE HUMAN AND ANIMAL
MANURE WHICH THE WORLD WASTES,
IF RETURNED TO THE LAND, INSTEAD
OF BEING THROWN INTO THE SEA, WOULD
SUFFICE TO NOURISH THE WORLD.”
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DIRECTOR OF THE JESUIT
REFUGEE SERVICE (JRS)
IN PORTUGAL

ASSOCIATE PROFESSOR,
UNIVERSIDADE NOVA DE LISBOA

REPORTER
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André Costa Jorge, who holds a degree in
Anthropology, is the General Director of
the Jesuit Refugee Service (JRS) in Portugal
since 2008. Since 2013, he is also a member
of the Direction and of the Council of JRS
Europe. Besides, André Costa Jorge is
currently is a member of the Diversity and
Citizenship City Council (CMIC) of the
Lisbon Municipality and the Coordinator of
the Portuguese Refugee Support Platform
(PAR). Between 2008 and 2014, he was
a member of the Consultative Council for
Immigration Affairs (COCAI).

Iva Miranda Pires is associate professor
at the Faculdade de Ciências Sociais e
Humanas (FCSH), Universidade Nova de
Lisboa. Iva holds a degree in Geography,
from Universidade de Coimbra and a PhD
in Human Geography, from Universidade
de Lisboa. She teaches at the Sociology
Department, where she also coordinates the
master and the PhD programs in Human
Ecology. Iva is also a team member of CICS.
NOVA, Interdisciplinary Centre of Social
Sciences. Her research interests include
human ecology, sustainable development, as
well as social and economic geography.

Iza Klementowska has been a contributor
to publications like “Duży Format”,
“Gazeta Wyborcza”, “Newsweek” and
“National Geographic Traveler”. Her
texts have also been published in the
anthologies “Your Own Way”, “Questions
that are not to be asked”, “Courage is
a Woman”, “Faces of Success. Down
Syndrome”. Iza Klementowska is also
the author of non-fiction books “The
Loneliness of the Portuguese”, Czarne
Publishing, “Minutes. About being old”,
DW PWN, “The Skeleton of a White
Elephant”, Czarne Publishing.
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DE INNOVACIÓN PARA
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AND AUTHOR

James Honeyborne graduated as a Biologist
and has worked at the BBC’s Natural
History Unit ever since. As Executive
Producer, James has overseen some 35
films, working with multiple co-producers
around the world. His most recent projects
include the EMMY-nominated series ‘Wild
New Zealand’, with National Geographic,
and the BAFTA-winning BBC1 series,
‘Big Blue Live’, with PBS. In 2013,
James conceived ‘Blue Planet II’, nature
documentary series on marine life, having
spent the last five years working in pursuit
of new and extraordinary stories from
beneath the waves.

Julio Andrés has a degree in Finance and
International Relations and a master
degree in Environment and Development
studies. He has 13 years of experience
in green business and economy, having
been working in research, training and
consulting for organizations in Latin
America, Asia, Africa and Europe.
In 2013, Julio decided to create his own
company. Thus, he founded the Academy
of Innovation for Sustainability (AISO),
a training and thinking center dedicated
to the production, consumption and
sustainable business development.

Solitaire Townsend believes sustainability
is the greatest entrepreneurial
opportunity of a generation. Solitaire has
been working to make the world a better
place for nearly 30 years. In 2001, she cofounded the global change agency Futerra.
With offices in London, Stockholm, New
York and Mexico City, it uses “strategic
logic and creative magic” to make the
world’s most respected corporations
“boldly go where no business has been
before”. In October 2017, she published
“The Happy Hero – How to Change Your
Life By Changing The World”.
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WHAT

A WASTE
Whether you believe God created the

world we live in or you follow the scientists’ claim
that Earth started to take shape over 4.6 billion
years ago from a cloud of gas, we have a precious
planet and no right to destroy it.
There’s something we know for sure: if the
creation of planet Earth was not the making of
humanity, its destruction as we know it may well
result from the impact of our actions and options.
Humans’ footprint is so heavy that it’s leaving
marks even in the rocks.
We live in a paradox – while trying to create
8.9

better health and socio-economic conditions to
perpetuate our own species, we are ruining the
natural habitat we depend on.
As far as global waste is concerned, the World
Bank forecasts it will reach 3.4 billion tonnes
by 2050, a scary 70 % - jump from 2016. Plastic
accounts for around 12 % of the total but is one of
the biggest threats to the planet’s sustainability,
as it is killing ecosystems and entering our food
chain.
Moreover, according to the United Nations, a
third of all food produced around the world every

year ends up in the waste bin. That wasted food
alone would be enough to do away with world
hunger - that affects 821 million people globally four times over.
A change is needed - a structural one. If the most
pessimistic predictions for the near future - in
terms of degradation of the environment and
the ecosystems, coupled with the forecasts for a
rampant growth of the world population – are
correct, then the concept of “sustainability” itself
is under transformation.
Being sustainable, or living up to be a responsible
business, is less and less a voluntary movement
to be more and more a means of “avoiding the
worst”.
In the Jerónimo Martins Group, we firmly believe
we can - together with countries, businesses,
organizations and consumers – reverse the trend.
And that starts by avoiding all forms of waste. It
was with this is mind that we decided to dedicate
this edition of Feed to the theme of WASTE.
If we do not use the Earth’s resources in a more
efficient and sustainable way, we will be guilty of
not leaving a better world for our children - and
our children’s children - to live in. And that’s a
WASTE.

Pedro Soares dos Santos,
Chairman of the Jerónimo Martins Group

Being
sustainable,
or living up to
be a responsible
business, is
less and less
a voluntary
movement to
be more and
more a means
of “avoiding
the worst”.

Freshin
THE CAPITAL OF THE
WEB SUMMIT FOR 10 YEARS
Portugal and the Web Summit signed a 110 million-euro

© Horacio Villa Lobo/ Getty Images

deal for the country to continue hosting the world’s largest
international technology conference in Lisbon for another
10 years, ending in 2028. Paddy Cosgrave, the CEO of Web
Summit, chose the Portuguese capital over 20 major cities across
Europe including Berlin, Paris, London, Madrid and Milan. “It
puts Portugal at the heart of the global conversation about tech
and innovation,” said the Portuguese Prime Minister, António
Costa. Under the agreement, Portugal’s government will pay Web
Summit 11 million euros a year to expand the venue, anticipating
that the number of participants will increase from 70,000 last
year to 100,000 eventually. “We’re incredibly excited to be
staying in Portugal,” said Paddy Cosgrave. The contract between
the company and the Portuguese government also includes

a 3-billion-euro buyout clause if the summit’s projected economic
impact does not become a reality. The Irish start-up moved the
summit from Dublin to the Portuguese capital in 2016 on an
initial three-year basis and expects to see its capacity more than
double as part of the deal by 2022.
The results were so great that both parts decided to extend the
deal for a decade. For the next 10 years, Lisbon will be the world
champion of innovation, gathering speakers from leading global
tech companies and politicians, as well as tech entrepreneurs
hoping to attract attention to their startups, and also thousands of
companies and investors of all kind of areas, with a special emphasizes on Waste, Recycling, Circular Economy, Energy Transition,
Sustainable Mobility and Climate Finance.

1.
Web Summit, one of the largest
international technology
conferences in Europe, will stay
in Lisbon until 2028, after the
success of the last two years in
the Potuguese capital.

10.11

© Razvan Chisu-EyeEm/Getty Images

NEWS FROM OUR WORLD

SUSTAINABLE
INNOVATION
FORUM 2018

The 9

annual Sustainable Innovation Forum (SIF), held
in Katowice, Poland, as an official affiliate event of COP24
(UN Climate conferences of the Parties), between 9th and 10th
December, was a further step to achieve a better world with
more efficiency with the help of technology. With COP24
being hailed by the UNFCCC as ‘Paris 2.0’, the SIF presented
a crucial opportunity to drive forward the Paris Agreement
framework bringing together 600 hand-picked delegates
engaged with fast tracking the global green economy. This
was an opportunity to provide thought leadership, deep-dive
discussion, capacity building and networking on four key
drivers, Circular Economy, Energy Transition, Sustainable
Mobility and Climate Finance. Day two delivered further
high-level policy discussion and debate, structured and
informal networking and inspirational keynote speeches
by leading ministers, heads of state, cities, multilateral
organizations, investors and private sector vendors and
solution providers. “The Sustainable Innovation Forum brings
together leading companies, high level ministers, mayors from
cities all over the world and young professionals to discuss the
obstacles and opportunities of sustainable development.”, said
Dr. Thomas Becker, Vice President of Government Affairs,
BMW Group (SIF17). The Sustainable Innovation Forum,
hosted by Climate Action, has been a visible presence at the
UN’s climate change negotiations for almost a decade. This
includes playing a part in the historic 2015 Paris Agreement.
th

The 9th annual
Sustainable Innovation
Forum, in Poland,
was an opportunity
to provide thought
leadership, deep-dive
discussion, capacity
building and networking
on Circular Economy,
Energy Transition,
Sustainable Mobility
and Climate Finance.

For the first time, the Conference of the

Parties to the United Nations Framework
Convention on Climate Change (COP)
was held in the southern Polish city of
Katowice. Between 3rd and 14th December,
its 24th edition will adopted a roadmap
for putting into practice the 2015 Paris
climate agreement, which aims to slow
climate change. The Paris deal set a
target of keeping the rise in average global
temperatures to “well below” 2 degrees
Celsius above pre-industrial times, and
ideally to 1.5 degrees. But this target is not
an easy one to Poland as the country is still
very reliant on coal energy. It is the biggest
producer of hard coal in the EU and coal
power provides about 80 % of Poland’s
electricity compared to an average of 30 %
among International Energy Agency
member countries. This fossil fuel accounts
for almost half of global energy-related CO2
emissions and, like other coal-dependent
countries, Poland is trying to adapt to a
world that needs to cut emissions to slow
global warming. The EU has pledged to
cut, by 2020, greenhouse gas emissions by
at least 40 % percent compared to 1990
levels by 2030 and unveiled a plan to be net
zero by 2050. Poland’s CO2 emissions per
capita are slightly above the EU average,
but its emissions per GDP are the thirdhighest in the EU. There are signs though
that is changing. Poland will hold the
presidency until the next such summit, the
COP25, in 2019.

3.
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MAJOR UN
CLIMATE
CONFERENCE
IN KATOWICE

The target of this deal of
the COP24 is keeping
the rise in average global
temperatures to “well
below” 2 degrees Celsius
above pre-industrial times,
and ideally to 1.5 degrees.
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BEST
DESTINATION EVER
IN THE WORLD 2018
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The Colombian Air
Force finally launched
its first nanosatellite
into space to observe
the Earth.

4.

It’s a dream come true for the Colombian Air Force (CAF). The
first Colombian nanosatellite, the FACSAT-1, was launched into
space, last November, to observe the Earth. This step forward
will reduce the dependence on foreign technologies, optimizing
the available resources. Made of three cubes, this new observation
satellite was built in Denmark and will have a useful life of three
to five years depending on the variability of energy consumption.
Its mass is 4 kilos, it will orbit about 505 kilometers high and
every 90 minutes will turn around the planet. It has the ability to
capture images with a lens of 30 meters per pixel. According to
the Colombian Air Force, the FACSAT-1 will “help to train and
develop skills in science and technology through the transfer of
knowledge, opportunities for academic research, financial savings,
and international cooperation”.
This satellite will contribute to the fulfillment of the institutional
vision of being a branch technologically developed, with the best
human talent and anchored in its values, to lead the aerospace
power and be decisive in the defence of the nation.

Portugal was elected the best destination ever in the

world in 2018 for the second consecutive year, beating great
touristic attractions such as South Africa, Brazil, Spain, USA,
Greece, Maldives or New Zealand. The country known for his
famous writer Camões won the “Oscars of Tourism”, getting 17
World Travel Awards in the Grand Finale of the 25th edition, last
December, which was held for the first time in the Portuguese
territory. It’s a historic result that compares with seven prizes
last year and four in 2016. “Being the world champion in tourism
for the second consecutive year is a sign of Portugal’s ability to
appeal internationally”, said the Portuguese Secretary of State for
Tourism, Ana Mendes Godinho. Lisbon was the biggest winner
in 2018: got the Best Destination City and the Best Destination
City Break in the world. The Portuguese capital had never won
two Oscars in the same year. Once again, Madeira won the
World’s Leading Island Destination and Parques de Sintra —
Monte da Lua was considered the World’s Leading Conservation
Company. Amazing Evolution Management was distinguished
with The Best World’s Leading Boutique Hotel Operator and
Turismo de Portugal was awarded for being the World’s Leading
Tourist Board.

© Daniel Viñé Garcia/Getty Images

THE FIRST
NANOSATELLITE
PUT IN ORBIT
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View of a section
of the Quinta da
Regaleira, in Sintra
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“OVER FLOW” WASHED OVER WITH WASTE
THE OVAL GALLERY AT MAAT, IN LISBON.
AN IMMERSIVE EXHIBITION BY THE JAPANESE
ARTIST TADASHI KAWAMATA.
14.15
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OVER FLOW
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Known the world over for the large-scale, site-specific and
sustainable architectural landscapes he has been creating
over the last three decades, with “Over Flow” the 65-yearold Japanese artist returns to the concepts of construction
and destruction, to the use of recycled materials, to the
transformation and reinterpretation of the museum space which
have permeated his work.
Developed over a year of research and field work carried out
by the artist in Portugal, “Over Flow” challenges the visitor to
experience a seascape following an imaginary environmental
catastrophe where the detritus carried by the ocean have
submerged civilisation. As Marta Jecu emphasises, in this
installation “we are confronted with the strangeness of posthumanist landscapes and constructions”.
The process began with collecting plastic waste along the
Portuguese coastline, led by Brigada do Mar (Sea Brigade), a
voluntary organisation which regularly contributes to cleaning
Portuguese beaches, in collaboration with Almada and Porto
da Nazaré City Councils. This waste clearing has enabled a
better understanding of how waste travels globally through the
oceans, because the Portuguese coast is increasingly becoming a
destination for waste coming from other parts of the planet.

© Rights Reserved

KAWAMATA AND PROJECT
“OVER FLOW”

Sea Brigade

Beach cleaning, environmental education, eco team-buildings and
development cooperation are the areas of action of this environmental
intervention project which, this year, celebrates its 10th anniversary.
To mark the date, the Sea Brigade involved 400 volunteers of six
nationalities in cleaning 45 kilometers of coast between Tróia and
Melides for 15 days. They collected 26 tonnes of garbage, mostly
plastic, part of which can now be enjoyed in “Over Flow”.

The Japanese artist invites us to experience an
environmental post-catastrophe marine landscape.
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IT

could be adrift, or even sinking into the sea, but an abandoned boat appears to serve
as an anchor to Tadashi Kawamata’s “Over Flow”, the wave of plastic waste which washed
over the Oval Gallery at MAAT – Museum of Art, Architecture and Technology, in Lisbon.
The sixth site-specific exhibition created by the Japanese artist for this space, following an
invitation from the museum, brings up the consequences of disposable plastic to the marine
ecosystem. According to data from the European Union, plastic constitutes 85 % of the
waste found throughout the world’s beaches, and this exhibition challenges the visitor to
reflect about excessive consumerism, waste and cataclysm.
Entangled in fishing nets, all kinds of plastic waste, pieces of abandoned boats and cars,
buoys and fishing traps are suspended until April 1, 2019 in this immersive art installation.
With its nose turned downwards, an old vessel runs through – from top to bottom – an
intricate web of marine waste collected by hand along the coastline of the outskirts of
Lisbon, the bow touching the ground.
There is an immediate impact upon walking into MAAT: a mass of plastic waste covers
the museum’s Oval Gallery entirely, as if a giant wave had swallowed it in one gulp. At
first glance, it looks like a nearly-smooth surface floating, an illusion compounded by the
protruding stern and part of the mast of a boat, which insists on sinking in the space.
A truly immersive effect is achieved by Tadashi Kawamata with the perspective from below
the installation. Whoever walks down the museum’s ramp and under the surface of the
sea – the waste wave – is no longer a mere spectator. They are invited “to plunge into an
evocation of an imagined seascape where, as if by the effect of a catastrophe, living beings
have been replaced by the wreckage of human civilization”, as contextualized by Pedro
Gadanho who, together with Marta Jecu, curated the exhibition.
On being engulfed by this sculptural setting, it’s impossible to remain indifferent to the
artist’s proposition. Hundreds of kilos of plastic lose their invisibility apparent upon the
initial impact, as each detail in the exhibition takes shape before our eyes.

TADASHI
KAWAMATA

© Paulo Alexandre Coelho / Fundação EDP

The immersive installation “Over
Flow”, conceptualized by Tadashi
Kawamata with waste collected
along the Portuguese coastline, will
be on display until April 1 at MAAT.

Kawamata’s
exhibition sheds
light on the
impact of daily
actions on the
environment.

A workshop led by artists and architects, guided by the
architectural collective Os Espacialistas and in collaboration with
BoCA Summer School, made it possible to define the design and
different modules which make up the exhibition – after intense
research by the collective, and together with Kawamata – “from
the hybrid compositions which the ocean and its movement and
artificial components gradually produce from rejected waste”,
the curator explains.
Even though it only deals with waste from a perspective of
potential reuse and integration into the artwork, and although
the artist does not claim to be an environmentalist or a
spokesperson for environmental causes, “Over Flow” shows
the disruption caused by pollution in the marine ecosystem, the
polluting elements which are clustered together by the perpetual
motion of the oceans, as well as the effects of global tourism and
its dramatic drain of natural resources.

MAAT

© UniversalImagesGroup/Getty Images
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CREATING THE ARTWORK DESIGN

“Our current practices pose
a devastating threat
to the environment.”

A SENSE OF DEVASTATION

In this bottom-of-the-sea experience, and working in a city
like Lisbon – which has already been destroyed once by an
earthquake followed by a tsunami, in 1755 –, Kawamata
also summons the old tradition of Japanese maritime prints,
interspersing artistic and poetical references, such as “The Great
Wave Off Kanagawa” (c. 1829-33), by Katsushika Hokusai.
However, unlike classical prints, Kawamata’s wave does not
depict nature as a threat, but rather “the way in which our
current practices pose a devastating threat to the environment”,
curator Pedro Gadanho emphasises.
In fact, in this experience proposed by MAAT, we are instead
confronted by the unnerving silence of a motionless territory,
devoid of both human and animal species, emerging from
Kawamata’s “Over Flow”: a scene of devastation where the
remains of debris from the human civilisation alert us to the
dangers of unbridled consumerism to the marine ecosystem.
Tangled in fishing gear, all kinds of plastic waste
used in the exhibition take shape before our eyes.

18.19
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Pedro Gadanho

MAAT - LISBON
Presenting itself as a new cultural center in the city of Lisbon,
the MAAT - Museum of Art, Architecture and Technology,
opened its doors to the public on October 5, 2016, with the
intent not only of being a space for debate, critical thinking
and international dialogue, but also to revitalize the riverfront
of Belém’s historic district. Nowadays, in an approximately
3,000 square-metre exhibitive space plus 7,000 square metres
of public space, MAAT hosts national and international
exhibitions with contributions from contemporary artists,
architects and thinkers, through a diverse programme devised
for all audiences and ages.
Designed by the prestigious British architecture firm Amanda
Levete Architects, the MAAT building is sensitive to both
the city’s cultural heritage and future, offering, among other
features, a pedestrian roof with a magnificent view over the
Tagus river and the city. The museum’s cosmopolitan design
coexists with the iconic Tejo Power Station, both connected
by a landscape project designed by the Lebanese architect
Vladimir Djurovic. With this 38 thousand square-meter
campus, EDP Foundation – responsible for the museum
- gave the city a unique leisure space.

PLOGGING
PLASTIC
WASTE-FREE
BEACHES
A

public awareness of the need for sustainable development, and
especially to reach young people,” because, “the damage caused
by plastic and other pollution is jeopardising several marine
species and the balance of ecosystems, and poses a real threat to
mankind.”
This campaign was part of the “Amar o Mar!” (Love the Sea)
programme, an umbrella for Pingo Doce’s campaigns to help
save the oceans, and is one of the ways in which the Group is
responding to concerns about “the scale of pollution in the oceans,
and the severe impact this has for the entire ecosystem, as well as
for food security,” explained Teresa Diogo, environment director
at Pingo Doce. “These joint campaigns with LPN are a perfect
match for our environmental agenda, which attaches special
priority to the issue of waste management in general, and plastic
in particular, especially single-use plastic, which is what is most
often found in the sea,” she pointed out.

Hundreds of volunteers responded
to an appeal of Pingo Doce and the
Portuguese Nature Conservation
League launched in October and
November. All together they
cleaned 13 Portuguese beaches.

PINGO DOCE REPLACES
PLASTIC BAGS

In line with this policy, Pingo Doce is set to replace the plastic
bags it currently sells in its shops. As from January, it will be
pioneering in Portugal a new shopping bag made from at least
80 % post-consumer recycled plastic. As well as providing an
excellent example of how to reuse materials, this new departure
will also avoid more plastic being produced and entering
the market, as well as helping to cut consumption of fossil
resources. This is also a way for the Group to show how the
circular economy can work and to educate consumers about the
importance of separating and recycling waste.
Boogich/Getty Images

walk along the beach, with the sand between our toes, is
more than just a lazy luxury. It’s a way to recharge our batteries
and clear the mind. Mainland Portugal has 943 km of coastline,
and it’s no coincidence that for two years running the World Travel
Awards have named it Europe’s top holiday destination. But the
appeal of Portugal’s beaches will soon fade if they continue to be
strewn with the plastic waste that washes up every year from the
polluted ocean.
72 % of the waste found on Portuguese beaches is plastic, especially
in industrial and estuary zones. Most of it comes from Turkey
and Spain, followed by Italy, Egypt and France, which together
account for 95 % of the waste floating on the Mediterranean,
according to figures from WWF (Worldwide Fund for Nature). In
the case of Portugal, the WWF’s report “Out of the Plastic Trap:
Saving the Mediterranean from plastic pollution” stresses that
“tourists visiting the region each summer are responsible for a 40 %
increase in marine waste.”
Aware of this problem, Pingo Doce joined forces with LPN (the
Portuguese Nature Conservation League) to clean up 13 beaches
up and down the country. The first clean-up operation was on
beaches in the Algarve (Pescadores, Luz and Faro), removing 60
litres of rubbish, including cigarette ends, straws, cotton buds,
plastic bags, packaging and other waste. Hundreds of volunteers
responded to an appeal launched in October and November by 150
supermarkets in the Jerónimo Martins Group. These were joined
by staff from LPN and Pingo Doce, as well as a number of primary
schools, and together they cleaned up the coastline in the areas of
Sintra, Almada, Macedo de Cavaleiros, Esposende, Matosinhos,
Aveiro, Alcobaça, Óbidos and Oeiras.
Gonçalo Duarte Gomes, LPN’s national vice-president, told us
that “as well as cleaning up waste, it’s just as important to raise

“Tourists
visiting the
region each
summer are
responsible
for a 40%
increase
in marine
waste.”

CLEANING
TOGETHER
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In the digital era, a documentary series brought
together 17 million people worldwide around
a TV screen and changed the way we perceive life
underwater.While guiding viewers through a silent
sea of wonders, BBC’s 9 award-winning
Blue Planet II sparked an international movement
for change that is a lot more than just a drop in the
ocean in what fighting plastic waste is concerned.
22.23

shades of

A TIDAL WAVE OF
CHANGE TOWARDS
A BLUER PLANET

emotional way, by showing the ocean as it really is. “Our sell to
the audience was come and see this wonderful world beneath the
waves. But, take-home the message that the ocean’s health is at a
crisis point.”
At that point the crew was far from guessing that plastic would
become a major theme, as plastic became a major theme along
the seven episodes of Blue Planet II, narrated and presented by
Sir David Attenborough. When Blue Planet returned to BBC
screens at the end of 2017, the public response to the call to action
regarding the state of our oceans was enormous. The ratings, the
highest ever recorded for a nature show, were the first evidence of
the so-called “Blue Planet Effect”: 17 million viewers worldwide
tuned in to watch it on TV and online, 5 million more fans than
had tuned in to the original show. “Two hundred and fifty million
people in China watched the series”, says James.

As executive producer, James Honeyborne has
overseen some 35 films, working with multiple
co-producers around the world.
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In the beginning, the plan seemed quite simple: to go out and
explore life undersea. No agenda set out. One way or another,
it could be worthless, since “nature never reads the script”, says
James Honeyborne, who has made wildlife his natural habitat
long ago in the late-90s. Therefore, 12 years following the original
series of Blue Planet which premiered in 2001, he just knew that
it was time for a second, deeper dive: “I was walking up along
the beaches of the West Coast of Britain — because my wife is
a surfer — and I kept seeing plastic waste on the beaches. There
was litter and waste everywhere I was looking. And I thought:
‘No, we have to tell the story of the seas as they are today, we have
to make this contemporary.’ Thus, new places, new characters,
new adventures were awaiting James and his crew for a five-year
odyssey beneath the waves, three of them filming. The main
purpose was connecting the audience to life into the blue in an

JAMES
HONEYBORNE
EXECUTIVE PRODUCER
OF BLUE PLANET II

Close-up of a turtle in the Coral Reefs, featured
in Blue Planet II, nominated for seven 2018
Wildscreen Panda Awards, from the wildlife TV
world’s Oscars equivalent.

THE

documentary series Blue Planet II was 2017’s
most watched show in the UK. Now, it is turning the tide in the war
against plastic pollution all over the world. The British Academy of
Film and Television Arts (BAFTA) TV-winning show’s executive
producer, James Honeyborne, discusses its success and takes us
behind the scenes in an interview with FEED.
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“You always hope
that a series you
make will start
a conversation.
Perhaps even lead
to a change. And
this time we feel
perhaps we’ve
helped to be part
of that.”

Wave after wave, the award-winning series made the problem
of plastic pollution an international topic of conversation.
Google searches for “plastic recycling” rose 55 %. The tide has
turned among the British society, having BBC itself led the way
by banning the use of single use plastics from its operations.
The revolution reached the government, with Prime Minister
Theresa May pledging to eradicate all avoidable plastic waste in
the UK by 2042, arguing “people will be shocked at how today
we allow so much plastic to be produced needlessly”. And the
Queen has declared war on plastic, banning straws and bottles
from the Royal estates. “We were lucky that the audiences
responded, but also the politicians responded. And I think there
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The series was first released as a three-disc
DVD set as well as a standard Blu-ray set on
November 27, 2017.

is a lovely synergy between a mass audience watching the most
popular show of the year in the UK, and also UK politicians
talking about the biggest issues that we raised, like plastic
waste”, observes James Honeyborne, considering that “the
timing really was perfect for impact to be made. It’s hugely
exciting for us as documentary makers. You always hope that a
series you make will start a conversation. Perhaps even lead to
a change. And this time we feel perhaps we’ve helped be part
of that.” He is happy to see this conversation has spread out
around the world, pointing out that “the UN announced a task
force to combat plastic waste on account of seeing the series.”
The moving image of a
plastic bag floating over a
reef in Costa Rica depicts
marine life’s struggle to cope
with plastic pollution.

AROUND BLUE PLANET II:
5 PRECIOUS TAKES
1. Simulcast on BBC One, BBC One HD and BBC
Earth, it was the first natural history series to premiere
on the same day in the United Kingdom, Nordic
regions, Europe and in Asia.
2. The absolutely heart-breaking moment showing
a mother pilot whale grieving her dead calf won the
BAFTA TV award for Must-See Moment. Other
distinctions include: two BAFTA TV Craft Awards
(Sound - Factual and Photography – Factual) and the
Primetime Emmy Award for Outstanding Narrator.
3. The musical score and songs featured in the show
were composed by Hans Zimmer, Jacob Shea and
David Fleming for Bleeding Fingers Music.
4. Inspired by the sounds and musical palette of
Blue Planet II DVD, Radiohead and Hans Zimmer
recorded an orchestrally reimagined version of the
English rock band’s song “Bloom”, which opened
2011’s The King of Limbs.
5. Theresa May gave Chinese president Xi Jinping
a Blue Planet II copy with a private letter from
presenter David Attenborough, during her visit
to China last February.
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According to James
Honeyborne, in China alone,
250 million people watched
Blue Planet II.

AN UNDERSEA
TALE
THIRTY-NINE

countries, 17 expeditions,
6,000 hours of underwater filming, 1,000 of which in the deep ocean and countless
challenges, starting way before the shooting. “The oceans are a very difficult place to get
access to. In the deep sea, you need submarines. And in the high seas, you need vessels
that could stay for days offshore, it’s very expensive. We have a limited budget and a
certain amount of time to achieve our filming. So, we have to choose our subjects very
carefully and hope that we get lucky.” Difficult decisions cross their route every day. Some
of them are behind the most inspiring, though also frightening stories. “I think one of the
most profound for us was with a cameraman we have, based in the Indian Ocean. He was
filming a family of sperm whales and he’d got to know, over a period of months, a baby
sperm whale. And he’s run to water with his camera, filming, and he could see the whale
had something in its mouth. It was a plastic bucket, a discarded piece of plastic waste the
whale was chewing on”, James recalls. Though wildlife filmmakers understand that, in
situations like this particular one, the wisest decision is to let nature take its course, this
time his crew couldn’t help interfere: “The cameraman put his camera aside and took the
bucket off the whale. The whale thought this was a great game and grabbed the bucket
back. And the cameraman thought: ‘This is not good, I need to get the bucket away.’ At
this point, the baby whale grabbed his leg and took him down for a dive. Now, he was
holding his breath and they both swam down”, tells James. Fortunately, the baby calf
decided to return to the surface for a new breath before the cameraman, named René, ran
out of air. When they came back up on top, he was still holding on to the bucket and the
whale gave up, maybe after realizing it wasn’t a game. This one was a happy ending but
“that’s what it took to take one piece of plastic out of the ocean.”
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Two walruses featured in Blue Planet II.
Jaw dropping images like this granted
the show three awards at Windscreen’s
2018 Panda Awards – nicknamed the
‘Wildlife Oscars’– which celebrate
international achievement in wildlife
film and TV.

The main purpose was
connecting the audience
to life into the blue in an
emotional way, by showing
the ocean as it really is.
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HIGHLIGHT

DROWNING IN

GARBAGE
30.31

Global waste is set to reach 3.4 billion tonnes
by 2050, according to the World Bank. Plastic
accounts for just 12%, but is one of the biggest
threats facing the planet’s sustainability.

HIGHLIGHT
IN 2016,
THE WORLD GENERATED,
242 MILLION TONNES OF PLASTIC WASTE

A WORLD
OF WASTE

THAT’S EQUIVALENT TO:

Weight of

RAPID

economic
development and population growth, along
with urbanisation, has increased the number of
consumer goods, along with the amount of waste
generated, which is harmful to our health and
the planet, especially when not packaged in an
environmentally safe manner.
Unless urgent action is taken to save, reuse and
recycle, global waste will “increase by
70 % over the next 30 years”, warns the World
Bank. In 2050, global waste generation is
expected “to jump to 3.4 billion tonnes”,
up 70 % from the 2.01 billion tonnes generated in
2016, of which 33 % aren’t generated sustainably,
reveals the most recent report published by the
World Bank: “What a Waste 2.0: A Global
Snapshot of Solid Waste Management to 2050”.

Most (44 %) of the world’s waste is generated
from food and agricultural waste. However,
plastic, which accounts for only 12 % of global
waste, is one of the most dangerous types of
waste and threatens to contaminate water
resources that are vital for life on Earth. In
2016, 242 million tonnes of plastic waste were
generated, which is equivalent to approximately
24 trillion 500 ml 10 gr plastic bottles. These
could fill up 2,400 Olympic stadiums, 4.8
million Olympic-size swimming pools or 40
billion bathtubs. It is also equivalent to the
weight of 3.4 million adult blue whales or 1,376
Empire State Buildings combined.
Higher-income countries produce the most
plastic waste and they’re also responsible for
generating a large portion of the world’s waste,
despite representing only 16 % of the world’s
population. Each year, these counties generate
one-third (34 %) of global waste: 32 % organic
waste, 25 % paper and cardboard and 13 %
plastic waste. There is a direct proportional link
between the rate of a country’s development
and the amount of waste it generates. But these
are also the regions that reuse and recycle
waste more, because they have the knowledge,
technology and financial resources to do so,
unlike lower-income countries.
32.33

trillion plastic
bottles

Global waste
generation will
grow by 70%
over the next
30 years.

WHO WASTES MORE?

However, if we analyse waste distribution per
continent, East Asia and the Pacific Region top
the list of regions that generate the most waste,
accounting for one-fourth (23 %) of the world’s
waste: 468 million tonnes. The second biggest
producers of waste are Europe and Central Asia,
which account for 392 million tonnes of waste per
year. As underdeveloped areas experience economic
development, the World Bank estimates that, in
2050, waste production in Sub-Saharan Africa will
triple, while South Asia is expected to double waste
generation.

DID YOU KNOW?
1. We each produce an average
of 0.74 kg of waste per day;

2. Organic waste accounts for
more than 50% of waste generated
in low-income or developing
countries, while higher-income
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A SEA OF PLASTIC

million adult
blue whales

40% OF WASTE IS DUMPED
IN LANDFILLS

All over the world, nearly 40 % of waste is dumped
in landfills, with only 4 % deposited in controlled
areas. Approximately 19 % is recovered through
recycling (13.5 %) and composting (5.5 %) and 11
% of global waste is incinerated. However, open
dumping still accounts for 33 % of waste. This type
of waste disposal is more common in underdeveloped
regions like Sub-Saharan Africa and South Asia,
while recycling, composting and sanitary landfills are
starting to be used on higher-income continents like
Europe and Central Asia and North America.

countries generate only 32%;

3. In low-income countries, only
16% of paper, cardboard, plastic,
metal and glass is recycled, while
developed regions recycle 50%.

Source: World Bank, “What a Waste 2.0:
A Global Snapshot of Solid Waste
Management to 2050”

HIGHLIGHT

FERNANDO
FRADE

IF THE WORLD
IS ROUND,
ECONOMY
SHOULD
BE CIRCULAR

FROM OUR

BUSINESSES
tonnes of waste generated

ENVIRONMENTAL CORPORATE
DIRECTOR AT JERÓNIMO MARTINS

VALUING
WASTE
AT JERÓNIMO MARTINS

We invest in preventing, minimising and recovering
he waste generated, not only through our activities,
but also by raising the awareness of our customers.
By doing so, we are not only reducing the use of natural
resources but also contributing towards
a Circular Economy model.

FROM OUR

recycling bins

CUSTOMERS

PORTUGAL
Pingo Doce

for charities in Portugal
through coffee pods, lids/
corks/ bottle tops recovered

numbers relate to 2017
34.35

POLAND
Biedronka

recovery rate

WHEN

the Portuguese-Spanish
circumnavigation expedition led by Fernão de Magalhães (aka
Ferdinand Magellan) and Juan Elcano completed the first full roundthe-world trip in 1522, mankind finally got confirmation of the
discovery made by Pythagoras in the 6th century BC - that the world
is, indeed, round.
However, the teaching most securely associated with the Greek
philosopher is the “transmigration of souls”, which holds that every
soul is immortal and, upon death, enters into a new body.
27 centuries later, we are applying the same concept of rebirth to the
things we use - and tend to throw away - on a daily basis.
Reducing waste generation and increasing recovery both contribute
to a decrease in the use of natural resources and towards
a Circular Economy model.
At Jerónimo Martins, instead of merely using and disposing, we have
been, for a good number of years now, trying to extend or multiply
the life cycles of objects.
That’s why we have been steadily increasing the waste recovery rate
of the Group year after year, coming from 81.3% in 2014 to 84.7%
in 2017.
But our mission goes beyond. At Jerónimo Martins, we endeavour
to secure the necessary infrastructures and raise awareness among
employees, customers and the surrounding communities in what
promoting waste recovery is concerned.
As a result, by the end of last year, the network of Pingo Doce
recycling bins covered 372 stores - or 88% - of the store network,
coffee pods and lids, corks and bottle tops recovered resulted in more
than 3,500 euros being raised for charities.
In Poland, 97% of the Biedronka stores have recycling bins for the
collection of small electrical appliances, fluorescent lamps and
batteries, whereas in Colombia - where we started to operate in 2013
- our project regarding the collection of used batteries covered 47%
of the total store network in 2017.
With our history dating back more than two centuries, we know
that only by respecting natural resources and promoting an
improvement to the quality of life of current generations, through
economic progress and responsible consumption, can we ensure the
sustainability of future generations.
Because if the world is round, the place which may seem like the end
may also be only the beginning. And only if the economy is circular,
can we keep on fostering the rebirth of new life cycles. For us and for
future generations.

recycling bins
for small electrical
appliances, fluorescent
lamps and batteries

recycling bins
for used batteries

ARA
Colombia

tonnes of waste
recovered
As part of the concern for promoting
waste recovery to among our customers,
we endeavor to secure the necessary
infrastructures and also raise awareness
among employees, customers and the
surrounding communities.
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WRESTLING WITH
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TRASH

In Colombia, 17,9 % of waste have to
be recycled by 2030. When compared to
the European rates, the target may seem
less ambitious, but the numbers also
mirror a huge potential exploitation of
residues, with opportunities to grow green
businesses and sustainable projects.

WHERE ARE THE
OPPORTUNITIES
AND CHALLENGES?
JULIO ANDRÉS
ROZO

WHEN
DIRECTOR OF ACADEMIA
DE INNOVACIÓN PARA LA
SOSTENIBILIDAD

we ask people, “so what do you do to
protect the environment?”, I hear eight in ten people reply, “recycle”.
It would seem that society had taken this on board and that recycling
were a recurrent habit in our homes, offices, schools, universities and
in the streets. It might appear so, but the evidence shows otherwise.
According to official figures, the recycling rate in Colombia is 8.6 %
(2015) and is expected to rise to 17.9 % by 2030, which is still very
low compared to the European Union, which is aiming to reach
65 % in the same period. Some say there is no point in comparing
our situation with that of Europe. But if we don’t set the bar higher
than what we’re used to expecting, we won’t achieve any significant
strides towards true progress (examples abound, such as in education
in Malaysia, and innovation in South Korea).
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HIGHLIGHT
“We need effective
pedagogical systems so that
consumption and production
habits are not a fad, but evolve
to social norms accepted by all
instead.”
The circular economy has become a hot topic of academic
and political debate, and luckily a consensus is taking form.
Nonetheless, although the business community is familiar with the
arguments in favour of this economic model, they ask themselves
how to put the idea into practice.
The first thing to bear in mind is the need to establish market rules
for the waste business. This means defining the right of ownership
over what we call “rubbish” (who does it belong to, and who is
responsible? Is it the collector, the consumer or the producer?).
We then need to have laboratories that innovate with materials and
methods, so as to understand how best to meet consumer needs
while using less raw materials. We also need effective education, so
that consumer and production habits are not fashions, but instead
evolve into generally accepted social norms. And here we face a
great challenge because the business world in general is unfamiliar
with the positive impact of investing in education for sustainable
consumption. In other words, without an educated consumer it’s
impossible for business opportunities to materialise.
The circular economy is one of those broad trends that come to
stay. None of us can afford to shy away from trying to understand
the new business models, from debating its opportunities or from
gradually moving from words to action.

hope to rise
2030

WORKING ON THE OPPORTUNITIES

The Green Growth Policy presented in July 2018 explains that, at
present, the country’s “total recycling rates are 2 % for construction
materials, 20 % for plastics, 30 % for primary biomaterial, 66 % for
paper and cardboard and 71 % for steel.” It is also alarming to learn
(from official studies) that Colombia produces between 28 and 32
million tonnes of food each year, of which almost 34 % is wasted.
These figures are open to different readings. For some, they might
be reason for arguing that we lack an environmental culture or for
demonising the government authorities. But for me, they point to
opportunities to develop green businesses, sustainable enterprise or
innovation systems in companies.
Opportunities abound in what is today called the circular economy.
But in addition to the topic’s novelty value, it focuses minds very
pertinently on how to improve efficiency in the market relations
between producers, consumers and the environment. What sort of
efficiencies are we talking about? Mainly two:
•
•

38.39

efficiency in meeting consumer needs from less materials and
less energy, using new innovative processes.
and efficiencies geared to reducing the uncertainty of future
prices and access to raw materials, which will grow scarcer as
time goes on.

recycling rate
in Colombia
2015
Colombia produces between
28 and 32 million tonnes of food
each year, of which almost
34 % is wasted

Europe Union
2030
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HIGHLIGHT

PLASTIC
PLANET
40.105
40.41

The invention of a plastic-based society
changed our lives forever, altering the way
we package, eat, travel and dress, but that
revolution has come at a cost.
Turning off the plastic tap in order to protect
our planet calls for a collaborative global
effort and the race is already underway.
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FROM LIFE-SAVING
MIRACLE
TO SCOURGE

The history of plastic dates back to 1862, when Alexander
Parkes patented Parkesine. The first man-made plastic derived
from organic cellulose was presented at the Great International
Exhibition in London, England. Parkesine could be heated and
molded into objects that would retain their shape when cooled.
The first synthetic polymer was invented in 1869 by John Wesley
Hyatt, when challenged by a New York firm’s offer of $10,000
for anyone who could provide a substitute for ivory (obtained
through the slaughter of wild elephants). By treating cellulose with
camphor, Hyatt discovered a plastic able to imitate not only ivory,
but also natural substances like tortoiseshell, horn or linen.
Then, in 1907, Leo Baekeland invented the first fully synthetic
plastic, Bakelite. “The material of a thousand uses” was a
synthetic substitute for shellac, a natural electrical insulator,
ideally suited for mechanical mass production, meeting the
needs of the rapidly electrifying United States. Due to the need
of preserving natural raw materials during times of shortage,
the production of synthetic alternatives has then turned into a
priority. That led to the invention of nylon, used during World
War II for parachutes, ropes, body armor or helmet liners, and
plexiglass, an alternative to glass for aircraft windows.
The great expansion of the plastics industry continued after the
conflict ended, as the economy recovered, since much of what
people bought was made of plastic.
However, the days of optimism concerning plastics were
numbered. In the early 1960s, Americans became increasingly
aware of environmental issues, when plastic pollution in the ocean
was first reported.
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Tupperware Party, in the United Kingdom (1963). This kind of event
was a way of marketing the product directly to women. Tupperware
was developed by an American, Earl Tupper, in the mid-1940s, seven
years after the discovery of polyethylene.

RETHINKING THE PLASTIC PROBLEM

STRONG

, waterproof, lightweight, malleable, cheap. Plastics
are used in thousands of products that add comfort, convenience and safety to all aspects
of our everyday lives. They are everywhere: from clothing to electronics, from transport
vehicles to cleaning products. Having revolutionized the way we package, eat, travel
and dress, plastic made progress possible by democratising the access to many products
in industry and goods. Many things that we take for granted today rely on it: milk, for
instance, is no longer delivered in glass bottles, making it safer to transport, with less
losses and a reduced carbon footprint associated with transport (less cargo weight and/or
more units transported by the same lorry).
Still, the way plastics are produced, used and discarded often fails to get the economic
benefits of a circular approach, harming the environment. 8 million tonnes of plastic
litter flow into the ocean each year, the equivalent of five grocery bags of plastic trash
sitting on every foot of coastline around the world. Plastic waste is impacting our
planet’s biodiversity, damaging the ecosystems upon which all form of life on Earth
depends, and, ultimately, threatening human health on a global scale.
As a result, in little more than a century, plastic has gone from being welcomed as a
scientific wonder to being considered an environmental scourge. But, despite growing
distrust, plastic is here to stay. The challenge is rather to optimise its design, usage and
discarding options, namely through awareness raising initiatives.
42.43

The equivalent to:

1,600

GIZA PYRAMIDS
OF PLASTIC

produced
by humankind since 1950
until today

Plastic’s original problem has always been the disconnection
between its characteristics and its lifecycle. Simply put, while
so many plastic products are disposable, plastic lasts forever
in the environment. Since 1950, plastics’ aggregate output has
exceeded 9 thousand million tonnes, weighing as much as
1,600 Giza pyramids.
Nearly half of all plastic ever manufactured has been made since
2000, and the lion’s share of that – 29 % – is made in China,
home to 18 % of the world’s population. 40 % of plastic produced
is packaging, used just once and then discarded. According to
the Ellen Macarthur Foundation, a global thought leader which
is establishing the circular economy on the agenda of decisionmakers across business, government and academia, “78 million
tonnes of plastic packaging were produced in the world every year,
of which 32 % leaks into the environment, 14 % is incinerated and
only 14 % is collected for recycling. Of that, only 2 % gets recycled
into the same quality of plastic.” The good news is 50 % of plastic
could be redesigned to be profitably recycled.
Lightweight single-use items are another key problem, considering
they make up over 70 % of marine litter, together with lost and
abandoned fishing gear. In a bid to mitigate it, the European
Parliament has recently voted for a complete ban on plastic items
such as cotton buds, straws, plates and cutlery (with exemptions
until 2023), beverage stirrers, balloon sticks, oxo-degradable
plastics and expanded polystyrene food containers and cups, from
the European Union market by 2021.
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Microbeads

MICROPLASTICS

PLASTIC BAGS

These tiny plastic fragments are used as
bulking agents or abrasives in personal
care products, such as toothpaste.

1.53
MILLION
TONNES
- YEAR -

PLASTIC
IN

43

UNITS
PER PERSON
- YEAR -

NUMBERS
MICROPLASTICS: A NEW CONCERN

Plastics end up in the ocean by several reasons: waste
mismanagement, intentional or accidental dumping and littering
on shorelines or at sea, or stormwater runoff. They come in all
shapes and sizes. Those that are less than five millimeters in
length are called “microplastics”. While some are the result of
larger pieces of plastic breaking down into smaller ones, when
plastic residues are exposed to sunlight and begin to wither
and fragment, others are intentionally designed to be small.
Examples include microbeads used in cosmetics and personal care
products, industrial scrubbers used for abrasive blast cleaning,
microfibers used in textiles, and virgin resin pellets used in plastic
manufacturing processes.
As stated by the United Nations Environment Programme, plastic
microbeads first appeared in personal care products about 50
years ago, replacing natural ingredients. However, as recently
as 2012, this issue was still relatively unknown. These sesame
seed-sized particles easily pass through water filtration systems
and enter the ocean and other water streams, where aquatic
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WHAT IF

animals often mistake them for food. A major problem with these
bits of plastic is that they are often too small for wastewater
treatment plants to filter out, which means traces of plastic even
contaminate drinking water.
Last September, the European Parliament embraced the
environment commission’s report entitled “Turning Plastic
Wastelands into Fields of Gold”. The report advocates a ban
on microplastics intentionally added to products, “such as for
cosmetics and cleaning products and for which viable alternatives
are available. The recent introduction of legislation that bans the use
of plastic micro-beads in rinse-off cosmetic products in some states,
for example the United Kingdom, prove that this is possible.”
Those include: toothpastes, body scrubs, shower gels, shampoos
and conditioners.
In the United States, the manufacturing, packaging, and
distribution of rinse-off cosmetics containing plastic microbeads
had already been prohibited in 2015, when the American Congress
passed the Microbead-Free Waters Act.

MICROPLASTICS WERE
PLASTIC BAGS?
The release of 1.53 million tonnes per year of primary
microplastics, plastics intentionally designed to be small,
corresponds to an average release of 212 grams/year
per capita. This means 43 light plastic grocery bags are
thrown into the world’s oceans per person. The number goes
from 22 equivalent grocery bags per capita in Africa and the
Middle East to 150 bags in North America every year
– a seven-fold difference.
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HIGHLIGHT

SARA
MIRANDA

CHIEF CORPORATE
COMMUNICATIONS AND
RESPONSIBILITY OFFICER
AT THE JERÓNIMO
MARTINS GROUP

Since this project started seven years ago, over 57
tonnes of plastic have been removed from the Group’s
products every year.

PLASTIC
IS FANTASTIC!
POLLUTION ISN’T!
TAKE

a look around: have you ever asked yourself how life would be
without plastic?
Plastic has shaped our development as a society: it’s versatile, strong, flexible, heat
resistant, handy, light, cheap... you name it. This unique set of properties has made it one
of the most successful materials of the second half of the 20th century – even if you don’t
see it, it’s everywhere and it has moulded our daily lives, from medicine to transportation,
from smart packaging to electronics, from household objects to security. And that
happened in only 70 years.
46.47

When it comes to food retail, is it fair to say that consumers have
no alternatives to plastic beyond those they find on supermarket
shelves? Maybe.
But if that is to be the case, what kind of food are consumers
prepared to buy that isn’t covered in a transparent material? Are
they willing to purchase a product that may have a more reduced
life span but, in return, is plastic free?
For us food retailers, plastic is many times essential to make
sure that our products are as safe as we need them to be and
that they last as much time as we say they do. It provides us with
quality control, maintenance of organoleptic characteristics and
nutritional information. It is a material that we can’t simply give
up on just like that.
Several life cycle assessments have shown that replacing plastics in
consumer goods and packaging with alternative materials such as
glass and paper would, most of the times, increase environmental
impacts due to energy inputs and others. Easy-to-make plastic
and its lightweight nature beat the much larger quantities of
alternative materials needed to fulfil the same purposes.
And speaking of lifecycle, it’s exactly at its end that plastic
shifts from its bright side to a much gloomier one. Because we
– humanity as a whole – haven’t been disposing of our plastic
the way we should, we are now facing incredibly sad times when
we watch 12.7 million tonnes1 of plastic pollution reaching our
oceans, our fish, our lives every year. This is also aggravated by
the increasing complexity of plastic packaging components that
undermine their recyclability.

Ocean Conservancy e McKinsey Centre for
Business and Environment
1

Our society’s growth and demands have made it obvious that a
balance between convenience and minimalism is imperious: the
problem started precisely when we decided to turn something
made to last into something to be singly used. The decision to
go for discardable items such as cups, plates and cutlery, for
example, seems, indeed, an unreasonable waste of valuable
resources most of the times.
Despite plastic’s numerous advantages there’s still a lot to be
done. That is why we at Jerónimo Martins are continuously
searching for ways to move to a more circular economy approach.
Since this project started 7 years ago, over 57 tonnes of plastic
have been removed from our products every year. We also have
been offering our customers reusable solutions for bags and
refillable water bottles.
One of the most impactful things we have been doing – since
2011 – is redesigning some of our products’ packaging, investing
in the most efficient shapes and materials to obtain savings: on
truck trips, material’s carbon footprint reductions and – just
might as well say it – money.
We urgently need a mindful approach to plastic because the
social and economic consequences of irrationally eliminating it
cannot be ignored.
It’s never easy to change our ways, but a cultural move is
undoubtedly here to stay and, as a retailer that serves 5 million
customers and handles huge volumes of merchandise every day,
we have a special responsibility in shaping the business towards a
better future for all.

Refillable 3-litre water
bottle launched by
the Jerónimo Martins
Group last April.
The bottle is now an
alternative to single-use
plastic bottles in some
Pingo Doce stores. For
as little as 0,18 euros,
its consumers can get
purified water anytime
using a self-service
purified water
refilling machine.

NAME
ARTUR BORDALO
TAG
BORDALO II
YEAR OF BIRTH
1987
COUNTRY
PORTUGAL

BORDALO
II
Waste is a vehicle for social
and environmental criticism for street
artist and activist Bordalo II, who uses
all kinds of waste to build large-scale
sculptures. The result is an apt and
strangely beautiful manifest which raises
awareness to the urgent need to find
a compromise for global sustainability.
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ONE MAN’S TREASURE

Portugal

© Bruno Lopes

© Miguel Portelinha

Half thinker chimp was featured
in Lisbon at Attero, the artist’s first
individual exhibition.

THE “A” IN WASTE
“´WASTE’

is quoted because of its abstract definition:
‘one man’s trash is another man’s treasure’. I create, recreate, assemble and develop
ideas with end-of-life material and try to relate it to sustainability, ecological and social
awareness” – the few lines with which Bordalo II describes himself on his website.
This might have said it all, but the aesthetical side in the street art by this Portuguese
31-year-old artist and activist, and the powerful message he delivers, are hardly captured
in this definition. Bordalo II’s artistic footprint might stem from waste, but it has a
perennial effect.
The huge scale is the aspect that captures one’s attention in his three-dimensional
pieces. They are mostly made of plastic and all kinds of waste, and created using a
mixed technique. They are usually brightly coloured, decontextualizing the original
purposes of the waste used as a basis, as if every contact point which the artist welds,
screws in or glues together in his structures – depending on their nature and size – was
a practical and thorough exercise of citizenship. Ultimately, they are a manifest through
which Bordalo II shouts to the world the need to head towards a sustainable world.
Today, the success he has achieved with his art born from waste can be confirmed all
over the world. There are around 88 pieces across three continents and 18 countries,
such as Azerbaijan, United Kingdom, Germany, Brazil, Norway, United States,
Switzerland, Italy or Poland, spreading the artist’s environmental statement. 20 % of
his art is exhibited in Portugal, in various locations throughout Lisbon, where he was
born, but it is also present in other Portuguese cities such as Ponta Delgada, Covilhã,
Estarreja, Bragança, Loures or Águeda.
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Creative process at the artist’s
studio, a warehouse at Xabregas
quarter in Lisbon city.

The Bear was done at Turin, in
2016, for the artist’s solo show
“Decomposed” at Square23.

Portugal

Hunting is a smaller-scale piece presented at Attero
exhibition in the artist’s studio.

BIG TRASH
ANIMALS
Tyres, waste bins or car bumpers, most of which are

United States

Material’s preparation for Wild Wild Waste,
a big tash animal zoo at LA for the “Life is
Beautiful” festival.
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found accidentally in dumpsters, abandoned factories or through
companies which are being renovated, are just some of the
materials used in Big Trash Animals. In this series of large-scale
pieces, Bordalo II recreates with scientific rigour depictions of
nature, animals, in this case, built with “that which destroys them
– trash, pollution, waste and contamination”, he emphasises. His
goal? Appealing to a greater environmental and social conscience
and raising awareness to the current problem involving waste
production, non-reusable materials, pollution and its effects on the
planet.
His largest creation can be seen in Lodz, Poland. It’s a swallow
nestled on a building façade. Within this collection, there is a
giant bear living on a street in Turin, Italy and, in Portugal, we
can see a crab in Ericeira, a fox on Avenida 24 de Julho, a frog
on Rua da Manutenção, among others.
One of the most recent and most expressive intervention works by
Bordalo II is Wild Wild Waste, the installation which took a whale
trapped in fishing nets, a lion crouched down at the back of a truck
and four penguins surrounded by trash to an abandoned motel in
Las Vegas, in the United States, commissioned by creative house
Just Kids and during the festival Life is Beautiful. The inscription
“Prizoon, too warm for winter, too cold for summer” successfully
contextualises the artist’s goal of portraying and denouncing wild
animals in captivity, as well as the massive use of plastic.

Poland

The artist’s largest creation is a
swallow nested on a building façade in
the city of Lodz.
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He is regularly invited to take part in international street art festivals
and he splits his time between travelling and his studio, a warehouse
in Xabregas, Lisbon, the place where he conceptualises all of his
art. Last year, this was where he held his first retrospective solo
exhibition, Attero (“waste”, in Latin), which was visited by a great
number of schools. An investment in the educational role art can
play in engaging future adults – which, he believes, will be much
more sustainable.
This year, as a result of an invitation from National Geographic,
Bordalo II created an installation using plastic and waste collected
over three days by fishermen from the Cascais Council (in the Lisbon district) and surrounding areas, to be used in One Strange Rock,
a new series on the history of planet Earth told by astronauts. The
result was exhibited in the nearby Carcavelos beach as a way to call
attention for the need to protect our oceans: a piece approximately
four-metres wide, eight-metres long and two-and-a-half-metres
high, made of around 300 kg of waste. Using smaller-scale pieces,
the artist created the series “World Gone Crazy”, a satire of our
everyday life. “Animals appear as embodiments of human beings
within different settings. The comical element turns into some
‘shameful event’, and there is a clear critical aspect about some
social stereotypes”, Bordalo II admits in an interview with Feed.

Big Trash
Animals is
a series of
large-scale
tridimensional
sculptures.

FROM THE CANVAS
TO THEME IN A TRIBUTE
TO HIS GRANDFATHER
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Work in progress at his studio, lab where the
transformation of waste into art takes place.
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might be said that Bordalo II’s artistic trajectory began
with graffiti, a type of urban art which he was already exploring at
the age of 11. This put him in touch with the streets and developed
his practice with tools and intrusive techniques – which have
become extremely useful to his current work – but, in reality,
says the artist, “I have been drawing and painting ever since I can
remember”. He was influenced by his grandfather, Real Bordalo,
with whom he shares his Christian name, and who was the person
at the starting point of young Artur’s professional choices.
In fact, the artistic name Bordalo II was chosen as a tribute to the
Portuguese painter, who passed away last year at the age of 91 and
who gained notoriety for the realistic quality of his watercolours
and oil paintings of Lisbon landscapes. Despite having taken
different artistic paths, there is a connection in the way of
creating, in the way colour is used, in the depth of the works and,
above all, in the theme running through both the grandfather and
grandson’s work, even if they use inverted perspectives: “Rather
than bringing my grandfather’s theme onto the canvas, I take the
canvas out to the theme”, says Bordalo II.
During the three years of his Painting degree at the Faculty of Fine
Arts, Bordalo II discovered sculpture and, through it, he began
experimenting with various materials, moving away from painting,
the reason which had led him to study at Lisbon University. “I
had already begun experimenting with waste, exploring different
themes and compositions, but it was a natural path, materialised
by a piece I created in 2013 for Walk&Talk in the Azores”, he
explains to Feed.
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Portugal

Half Rabbit became alive
at Gaia “Todo Um Mundo” festival
in Vila Nova de Gaia city.

United States

A lion crouched down at the back of a truck is part of Wild Wild Waste
on an abandoned motel in LA.
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Portugal

In Oeiras city Bordalo II took part of Festival Iminente
with the installation “Flamingos”.
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An owl
encouraged
to think
outside the
box about
waste.

SUSTAINABLE RETAIL
SUMMIT 2018
The Portuguese artist created an owl for the Sustainable Retail Summit (SRS)

2018, which took place in Lisbon between 24 and 26 October, because, in his
view, “animals are our direct way of depicting Nature, as they have expressions,
movement, feelings, and they act in ways which can touch us. This is why
they make the best subjects to paint and model when we want to approach
environmental issues”.
Encouraging people to think outside the box about waste, and drawing attention
to the scale of the plastic problem were the main reasons why the promoter – The
Consumer Goods Forum (CGF) – invited Bordalo II to exhibit one of his pieces
at the SRS, Marjolein Raes explained. According to the Pillar Events Director
at CGF, the feedback they received about the artist’s proposal was very positive:
“We heard from delegates that they found it surprising to be able to look at trash
and see beauty. ’Unique’ and ’inspiring’ were two words that we heard a lot! It
also made them reflect on their own waste.”
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“IT’S A WASTE
WORKING
SOMEWHERE WITH
VISIBILITY AND NOT
HAVING ANYTHING
RELEVANT TO SAY.”
Do you feel that those who follow
your art will always expect it to
be an exercise of citizenship and
environmental awareness?
Yes, without a doubt. My responsibility
as an artist with visibility is to send all
possible messages so that people can think
about what really matters. I must approach
sensitive, relevant and awareness issues
and, in this way, be a part of changing the
World for the better. To me, it’s crucial to
have something to say. It’s a waste working
somewhere with visibility and not having
anything relevant to say.
How much have you saved in raw
materials by taking this approach?
The most relevant part of “saving”
is not the financial aspect, but the
environmental one. Today, we hear
a lot about Circular Economy and I
ask whether there are laws to benefit
companies which reuse materials instead
of using new ones. In reality, there aren’t
any. We do this because it’s something we
believe in.
Besides art, what other practices in your
everyday life reflect your environmental
concerns?
Right now, we’re already producing
more waste than what is recycled. At
the very least, we should reduce our
water consumption, recycle, seek more
environmental solutions and say NO! to
single-use plastic. We must stay vigilant in
an active way.
You were inspired by the saying “One
man’s trash is another man’s treasure”:
besides trash, what other objects does
Bordalo II, as a man and an artist,
find special value in where most don’t
recognise any?
As with everything in life, with creativity
we can find second lives, second roles,
second opportunities, be they material or
ideas. We must remain open to find them!

What if the key to changing
the world is simply imagining
a better one? What if feeling good
by doing good is just what it takes
to really make things happen?
For sustainability expert
Solitaire Townsend, the right
attitude is all it takes to make
a positive difference.

OPTIMISM
IS WASTELESS
WHAT

are the biggest forms of waste? Perhaps, the obvious answer falls upon the ones that can
be measured – food waste, for example. However, beyond the material things we expend carelessly, extravagantly
or to no purpose, there are many intangible types of waste.
Solitaire Townsend, who has been working to make the world a better place for nearly 30 years, believes that
there’s no bigger form of waste that emotional waste. Because the good emotions we waste don’t create change.
While fear, anger, guilt, all negative emotions, are “performance-limiting beliefs”, hope, belief, optimism lead us
somewhere and can actually make a difference.
The passion Solitaire has been putting into the heart of sustainability can confirm this. Born in Bedford, England,
in 1974, she first became engaged with sustainability at the age of 13, campaigning – successfully – to stop the
placement of a nuclear waste site in her home town. In 1988, she obtained a Masters in Sustainable Development
at Middlesex University). And today, 17 years after co-founding the consultancy firm Futerra, the entrepreneur is
considered one of the top advisers in the business.
With the help of 70 staff spread over three continents, her optimistic approach is shaping the sustainability
strategies of multinational giants like French food conglomerate Danone or US retailer Target. In October 2017,
Unbound published her first book, “The Happy Hero – How To Change Your Life By Changing The World”. The
book reveals the secret of how to feel good by doing good, and how, in some sort of feedback loop, feeling good for
doing good makes people more likely to take action. Get to know her plan to save the universe. No capes needed.
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DOING GOOD
IS GOOD
FOR YOU!

SOLITAIRE
TOWNSEND

IN 2001, SOLITAIRE TOWNSEND
CO-FOUNDED THE GLOBAL
CHANGE AGENCY FUTERRA.
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GUILT AND FEAR ARE PROVEN
MOTIVATION-KILLERS. BUT, THANKFULLY,
WE HAVE A REMEDY. BECAUSE THERE IS A
SECRET FORMULA TO MAKING YOURSELF
HAPPY WHILST MAKING A DIFFERENCE:
. POSITIVITY – Optimism is the secret sauce of saving the

feed.jeronimomartins.com

THE

secret to happiness is to make a difference in the world.
Whether it’s through recycling, donating blood, eating less meat, saving energy, helping
a stranger or volunteering with your colleagues. Luckily, many of the changes we need
to make to build a better world will improve our own wellbeing. I wrote “The Happy Hero”
to prove that trying to make the world a better place, even in the smallest ways, can
extend your life, improve your love-life and even help you recover from the flu!
Sounds simple, but where do you start? Everyday, we are bombarded with fear and
negativity from the media and have been trained out of happiness by these stories. We
all feel tiny stabs of guilt about how we treat our planet. We blame ourselves for not
doing enough, and worry that, even when we do, that it won’t make a difference.
But what if all that self-reproach was actually holding you back from being the hero the
world needs?
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world. Never let anyone tell you one person can’t make a
difference or we’re all doomed. Millions of people across the
world are working tirelessly to change things for the better – and
you’re on the team. Positive people tend to live long, have more
friends and even get their messages shared on social media more
often. If you’re finding it hard to stay positive – take a deep
breath and remember a time when someone was kind to you.
Then remember when you were kind to someone else.

. PERSONALISE – We all need to make a difference in a way that

suits us personally. Love fashion? Support the ethical brands. Huge
foodie? Discover slow food. House-proud? Decorate with FSC wood
and unique upcycled pieces. The basics are the same; renewable
energy, recycling and less meat, but bring your own twist to being
green. Change the world in ways that are right for you.

. PLEASURE – From Swishing parties that cut fashion waste to

the GoodGym that cuts your waist (whilst helping clean up green
spaces). Saving the world should never be a chore. Try to make
a difference in the world that feels like a joy. Too often we treat
positive action as a duty rather than a pleasure. But the trick is to
make it fun if you want it done!

This feedback loop between heroism and your own happiness
can transform your life, and I hope that it will. But that’s
only half of the magic. The other half is not about you alone,
but about all of us. Because it’s not only individuals who can
be changed by happy heroism. Whole societies can have an
underlying ‘zeitgeist’ or ‘collective unconscious’. And the way
we talk about our prospects as a country or community can
subtly (or sometimes quite obviously) affect how we all act.
Be it green energy, fair-trade, electric cars or sustainable
farming. So many of the changes the world needs will also make
things cleaner, fairer and more awesome. When you change
your mind-set about living green and all the things you felt you
had to do – you’ll start actually wanting to do them.
This is the road to major payback. Take this path and we’ll
all change – a lot. But every change will come with its own
reward. It’s smart to search out solutions to big social and
environmental challenges. It’s smart to think positively and
hopefully as you make a difference. It’s smart to get together
and work as a team. And it’s smart to try new things and
explore opportunities for doing good to be good for business
and individuals. This is the happy-hero pathway, and many are
already taking it. It’s the smartest choice, but not always the
easiest, because it means radical change.
That’s why your attitude about the world is important, for you
and for all of us. Because your positivity and optimism won’t
only affect your own life, it could affect the lives we’ll all get to
lead. The ripples of your happy heroism will be felt throughout
society. And if enough of us start feeling optimistic about our
future (and act optimistically), then a better future is exactly
what we’ll get. That’s why it’s so important to believe that
tomorrow can be better than today. And find ways to make
that happen.
Right now you can chose to do something, even something
small, to make a difference.
So, Superheroes, what are you waiting for...?

Too often we treat
positive action as
a duty rather than
a pleasure. But the
trick is to make it fun
if you want it done!
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HOPING

IS NOT WASTING
62.63

More and more foreigners are looking for a new home
in Poland: students, people seeking better working
conditions or migrants who were forced to leave their
countries. Mazovia, one of the most dynamically
developing regions in the country, is bringing new
opportunities to these people, helping them to build
a second life, a second home.
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SUPPORT FOR THE
INTEGRATION
OF FOREIGNERS
IN MAZOVIA
“IS

it your first time here?” Renata Makuch from Caritas Polska is looking at a
woman who seems insecure and is standing at the Warsaw office door. The brunette, with
a slightly darker skin tone, wearing a thick, winter jacket, buttoned up her chin, nods. They
both disappear behind the office door. In the next room, there are empty pink boxes of
children’s wellingtons – a huge success in September, shoes, clothes, hygiene and cosmetic
products. Everything is new, unused, squeezed into every possible free space – the racks,
shelves, table, window sills, even the floor is flooded with things. But not for long. Most of
them are going to get packed into boxes and distributed, as part of the programme “Support
for the integration of foreigners in Mazovia”, according to an already established schedule.
Every day, someone comes in asking for help. 550 people have already registered in the
programme since it opened in June. They are mainly from Ukraine and Caucasus.
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“Our beneficiaries have to have refugee status, a residence card,
or humanitarian status. The last ones, after leaving the refugee
centres, are not going to receive any State aid, and they will have
to cope on their own. But how can you cope on your own without
any money? You have to at least rent a room, and that costs”,
Renata Makuch wrings her hands. “That is why we are happy,
even if we are only able to help them once.”
All one has to do is to present every required document related
to their legal stay in Poland, a tenancy agreement or invoice, and
fill in the registration form. Each family can receive up to 900
Polish zloty (210 euros). Caritas receives money each quarter and
Renata Makuch divides it between all the registered people, in a
way that even if she is not going to pay them the full amount at
the given time, she supplements it in the next tranche. One day
she invites 50 people, the next day 50 more, and then one more.
“We don’t want to leave anyone without any help”, she says,
remembering the stories of the people that touched her the most.
The single mother from Chechnya, who fled the country on the
grounds of political persecution, came to Caritas completely by
accident. One of her friends told her: “Go there. Maybe they will
help you. They helped me.”
The Chechen woman’s young son was diagnosed with an eye
disease. He had to be urgently treated, otherwise he would start
losing his sight. And to do so, he first needed a dental treatment.
3,500 Polish zloty (816 euros). Even if she cleaned houses all
day long, she wouldn’t collect the whole amount. That is why
she came. The amount exceeded the 900 zloty planned in the
programme, but after the Caritas Director’s decision, who
allocated funds from the other measures, it was possible to carry
out the surgery.
Mrs. Maria came from the Ukraine 15 years ago. Her husband
died and she was left alone with two children. Even though she

was working in a shop, it was not enough. Sometimes they
lacked money to buy food. “Go to Poland, there is work, more
money”, she was told by those who had already decided to do
so. Together with her friend, she rented a room in Warsaw’s
suburbs. She thought: “That is enough to begin with.” But
the beginning wouldn’t come to an end. She used to pay 300
zloty (70 euros) for that place, worked in office buildings and
sent almost all the money to her mother, who was taking care
of her children. She used to see them every few months. Now
they are finishing school.
“I want to have them by my side, to study in Poland and to try
to figure out their lives here”, she told Renata Makuch. “But
how can we share one room with my friend and my children?”
She rented a studio flat, which costs her 1,800 zloty (420 euros),
and divided the room with a closet, to give herself and her
children some privacy. “She came by one day, between
cleaning jobs, which can sometimes go up to 16 hours a day,
and asked for any form of help. When she learned that she
could receive a one-off payment of 900 zloty, her face lit up,
as if she’d been offered several thousand”, Renata Makuch
smiles. “There are more people like her. People that are
coming here are happy with every package that we prepare
for them, with any amount of money that we can offer them
in the programme, because it is a cash injection that gives
them strength and makes them start believing in a better
tomorrow in the new place.
The programme “Support for the integration of foreigners
in Mazovia” also offers language classes, psychological
counselling, legal advice, professional consultancy, and advice
on matters related to legalization of stay in Poland. The
programme runs from the beginning of 2018 until 2020.

POLAND

“OPEN FOR
IMIGRANTS!”

The programme “Support for the integration of foreigners

in Mazovia” is a comprehensive and systematic help
provided for 1,500 migrants living in Mazovia. It provides
legal, professional, psychological and social advice. The
programme enriches Polish society with education about
migrants. The project is implemented by the Mazovian
Province Governor and Caritas Poland from the Asylum of
Migration and Integration Fund in cooperation with Caritas
(Warsaw Archdiocese).
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REROOTING
LIVES
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To accompany, serve and defend refugees and other
forcibly displaced people is the mission of Jesuit
Refugee Service, created in Portugal in 1992.
JRS empowers these people so they have “voice of their
own” in their welcoming countries, by helping them
heal, learn and create their future.

Awareness campaign launched by The Jesuit Refugee
Service. 200 photographs projected in a video on the
facade of the church of Jesus in Rome.

© Alberto Pizzoli/Getty Images

COUNTRY DIRECTOR
OF JRS PORTUGAL

EMPOWERING
CHANGE
THE

Jesuit Refugee Service (JRS), an international organisation affiliated
with the Catholic Church, was founded in 1980 under the responsibility of the
Society of Jesus. Its mission is to “Accompany, Serve and Defend” refugees forced
into displacement and any migrants in particularly vulnerable situations, and it is
currently represented in around 50 countries.
In Portugal, JRS was created in 1992 and, since then, we have supported our
beneficiaries in the following areas: social support, psychological support, medical
and medication support, legal support, professional training, guidance and support
towards employment, providing accommodation for homeless immigrants in
particularly vulnerable social situations (Pedro Arrupe Centre) and supporting
detained immigrants (Santo António Residential Unit). JRS has also been on the front
line for Relocating and Resettling refugees in Portugal, through its role as institution
responsible for the Technical Secretariat at the Platform to Support Refugees (PAR),
as a hosting entity for several families at independent accommodation and through
its presence in the Temporary Refugee Welcome Centre (CATR), a space run by the
Lisbon Municipal Council. Within these programmes, JRS followed, either directly or
indirectly, 60% of the refugees hosted in Portugal since 2015.
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ANDRÉ
COSTA JORGE

In our service centre, in Lisbon, we provide support to around
1,300 people per year who need help with their social, legal and
socio-professional issues. On average, the JRS receives 40 people
per day looking for social support, psychological support, medical
and medication support, legal support and job integration and
training support.
Every day, JRS works actively towards the vision of a society
defined by a culture of hospitality which is enriching to all and
where migrants, particularly the most vulnerable, may find the
necessary conditions to participate actively as fully-recognised
citizens and may have access to the necessary means to become
independent. The values which have guided our actions include
compassion, hope, solidarity, hospitality, justice and participation.
Today, due to the humanitarian crisis we have been witnessing,
JRS’s role and mission have been facing new and greater
challenges, namely in terms of employability of this part of the
population. One of the main problems faced by those who come to
JRS is lack of training and skills which leads, more often than not,
to unemployment. Other causes of unemployment include social
exclusion, barriers in communication and low self-esteem which,
ultimately, lead to financial dependency, inactivity, mental health
issues and social exclusion. These consequences bear real impact
not only in the lives of the people they directly affect, but also in
the societies where they are inserted, especially as far as waste of
human capital and talent is concerned.
In order to address this scenario, the JRS Academy has been
investing in greater self-sufficiency for immigrants and refugees,
according to their life goals, by developing several training and
empowering projects which promote their integration in the job
market through acquiring several skills and, more importantly,
which promote the potential and talent of those who seek our
support. The project’s strategy is based on three main stages:
personal development, which includes developing soft skills,
learning Portuguese and encouraging self-knowledge and selfesteem; on-the-job training, which promotes learning within a

real working environment, in collaboration with several partners,
and which provides multiple tools which can be used in a future
work position; and employability, the stage when JRS continues to
accompany and support these people in their job search and after
they have been employed.
Over the last 5 years, we helped 1,517 people find jobs and the
Academy provided training to 1,139 immigrants and refugees.
However, this journey could not have been taken alone. These
figures would have been impossible without JRS’s partners,
especially for the on-the-job training stage. In 2014, the need
to include other agents, especially from the private sector, led
us to invite the Jerónimo Martins Group to collaborate with us.
Since then, we have already developed three projects together:
Capacitação4Job, Capacitação4Refugees and Integra+. In total,
together we trained around 80 people, young and adult immigrants
and/or refugees who otherwise might never have experienced
recognition of their value.
The experience we shared confirmed the idea that only by getting
several stakeholders involved in the integration process can lead
us to reflect on its success. What we have witnessed, in this and
other projects, is that these people are motivated, honour their
commitments and show great determination in working for and
contributing to their hosting societies. At a time when the subject
of migrants and refugees has divided opinions, especially about the
real capacity of societies to integrate these people, our experience
in the field tells us that investing in the potential and not wasting
the talent of those who escape war and conflict, or who merely
seek a better life, can really be a process where everybody wins.

JRS receives
40 people per
day looking
for social,
psychological,
medical and legal
support, as well
as job integration
and training
support.

SLOW
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FOOD

Having fled from their war-torn
hometowns in Syria, both Abdul and
Safa found an opportunity for a fresh
start in Portugal, with the Jerónimo
Martins Group. First, they had to
learn the language. Then, it was all
about not wasting this chance at a
brand new life.
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SLOW
FOOD

A journey about
food, economy,
humans and life.

SAFA
MUBAIED

NOT WASTED
LIVES

SAFA WAS BORN IN IDLIB, IN
NORTHWESTERN SYRIA, IN 1994.
BEFORE HAVING ARRIVED IN
PORTUGAL, WITH HER HUSBAND
AND SON, SHE WAS STUDYING
ARABIAN LANGUAGE AT TSHREN
UNIVERSITY, IN THE CITY OF
TARTOS, WITH THE AMBITION
OF PURSUING A CAREER IN
TEACHING. SHE IS A BAKERY
TECHNICIAN AT PINGO DOCE OF
MASSAMÁ.
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last time I ate Baba Ganoush was in Syria,
because to make it you need a barbecue and, in a small apartment
you can’t have one,” says a smiling Abdul Anis, before digging
in to the exotic roast aubergine, apple sauce and spices puree,
accompanied with slices of khubz (Syrian flat bread). Bread, a staple
in both the Arab and Portuguese diets, is the starting point of the
conversation, and a subject that Safa Mubaied was more than happy
to talk about.
After all, this age-old sustenance is at the heart of her job, and
her bread and butter. She now knows how to tell the difference
between the various Portuguese pastries and is a self-confessed fan
of the traditional pastel de nata (custard tart), but she still recalls
how confused she felt when she first started working in the Pingo
Doce bakery in Massamá, nearby Lisbon: “When customers said:
‘I’d like a mil-folhas [mille-feuille]’, I didn’t know what it was. But
the department head and my co-workers helped me a lot”, says the
young woman.
Safa came to Lisbon nearly three years ago. She fled from Syria on
foot, through Turkey, and then Greece, where she caught a plane
with her husband and child to Portugal, as part of the European
refugee relocation programme. Abdul is curious to know why she
chose the land of sun, beaches and football as her home.
Safa today knows that a stable country, with a pleasant climate,
opportunities for all and a good education system is the ideal place
to start a new life. At the time, all she knew was that it was a host
country, with “nice people”. “But you only found that out when you
got here, right? How did you know it was like that?”, asks Abdul.
Apparently, all the young woman needed was an iconic example: “Ah,
Cristiano Ronaldo is Portuguese!”, she exclaims, filling the restaurant
with the sound of her laughter. The lively exchange continued at a
table at the Mezze (an Arabic word meaning “snack” or “entrée”),
a restaurant located in the heart of eastern Lisbon. The restaurant
is managed by a group of 10 Syrian refugees, under the guidance of
Associação Pão a Pão, an association founded in 2016 to promote the
integration of these populations with Portuguese society.

ABDUL, 48, WAS BORN IN
DAMASCUS, THE CAPITAL
OF SYRIA. HE STUDIED CIVIL
ENGINEERING AT THE UNIVERSITY
OF DAMASCUS, BUT HIS PASSION
HAS ALWAYS BEEN MARKETING
AND SALES.
IN 2014, HE CAME TO PORTUGAL
WITH HIS WIFE AND SON.
HE WORKS AT RECHEIO’S EXPORT
DEPARTMENT.

“Syria is my
mother and
Portugal is
my lover,
my wife. The
one I chose,
I gave my
heart to.“
ABDUL ANIS

If home is where the
heart is, more than
having found shelter
from the war, Abdul
and Safa can proudly
say that, in Portugal,
they taste their country
in many ways. One
of them is behind the
doors of the only Syrian
restaurant in Lisbon.
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“THE

ABDUL
ANIS

In Abdul and Safa’s lives, happiness wasted no time in finding them
and helping the day they started taking Portuguese classes as part
of the Programme, and managing an awkward “Olá, tudo bem?”
[“Hello, how are you?”], seem like a distant memory. At the time, all
Abdul knew how to say (and understand) was “Espera” [“Wait”]. “I
think people thought I was always in a rush”, he explains.
“Yes, yes, here [in Portugal], they have a habit of saying ‘espera,
calma’ [wait, slow down”, adds Safa, amused. On her list of
favourite expressions is “Bom fim-de-semana!” [“Have a nice
weekend!”], both because of how it sounds and what it means,
although weekly rest periods are different in Syria. Their days of rest
are Fridays and Saturdays, with Friday (al-jumu’ah, which means
congregation) being akin to Sunday in Portugal: traditionally, it
is about spending the day with family and, after lunch, everyone
makes their way to the Mosque.
On her days off, Safa goes for walks to recharge her batteries after
a busy week. On top of work, motherhood and looking after the
house, she is also taking driving lessons: “I take my son with me
because my husband works at night. He helps with other things, like
paying the bills.”
Abdul remarks that this is usually something the Portuguese
woman does, comparing it with reality in Syria, where it’s mostly
the men who are the breadwinners and where the few women in the
labour market occupy positions such as doctors, teachers and other
occupations that require higher education.

© Paulo Sousa Coelho/EditSetGo

Mezze’s staff is
almost entirely made
up of recently arrived
Syrian refugees. The
place represents
both a link back to
the country they left
behind and a way of
putting down roots
in their new home.

A LIFE SWEETENER
CALLED MAGIC
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Being social inclusion and employability one
of the pillars of Jerónimo Martins Group’s
responsibility strategy, the Group partnered with
this project through Recheio. The support was
given in foodstuffs in an annual amount of 18
thousand euros.
The restaurant is an initiative of Pão a Pão,
a non-profit organization created by three
Portuguese and one college student from Syria to
help refugees. Its name means “Bread by Bread”
- inspired by the Portuguese saying “Grão a Grão”
(“Grain by Grain,” which has a similar meaning to
the expression “step by step”).
Actually, the association was originally created
with the intention of opening a bakery, since its
start was motivated by something simpler - the
desire for Syrian bread.
Mezze is the result of a fundraising drive for the
renovation pf a former butcher’s shop in market
Mercado de Arroios, in Lisbon, which raised
23,000 euros ($27,000). The place opened its
doors in September 2017.
It serves such classic Syrian dishes as kibbeh
(fried balls made of bulgur, minced meat and
walnuts), kabseh (rice with vegetables and
chicken) and baba ganoush.

“Portugal is my
second country.”
SAFA MUBAIED

FOR

BABA GANOUSH
Baba ghanoush, which also appears as “baba
ganoush” or “baba ghanouj”, is a Levantine or
Greater Syria dish of mashed cooked eggplant
mixed with tahina, olive oil, and various
seasonings. It comes from the Arabic phrase
“baba gannuj”, in which “baba” can mean
“father” or “daddy” (or an endearment), and
“gannuj” can mean “coquettish” or “pampered”.
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Abdul, things couldn’t have gone better. He came over with his wife,
son and mother-in-law and, unlike his countrywoman, he didn’t choose Portugal. Portugal
chose him, as if by magic. “My story is different. I didn’t choose Portugal, I was on my way
to my family in Germany. But we decided to take a holiday in Portugal and we fell in love
with Lisbon. You have the river, you have the ocean, you have mountains, all in the same
city. So, it’s very unique, very unique. I loved the country, I loved the temperature, I loved
the people, I loved the food. So, I decided to stay. It’s like when someone falls in love with
somebody and he doesn’t know why.
It’s something like magic.” In awe of what he encountered, Abdul can’t believe how
lucky he is to be able to carry on doing what he loves: working in management. His
17-year experience in the African market, fluency in English and astuteness didn’t go
unnoticed by Recheio’s exports department, who encouraged him to submit his CV. “It
was like paradise for me”, he recalls. Just like Safa, he is part of the “Capacitation4Job”
programme which, since 2014, has brought the Jesuit Refugee Service and Jerónimo
Martins together to empower and insert young vulnerable migrants into the labour
market. A year and a half after joining the Group, the expansion of sales of agricultural
products to the Arab world - Saudi Arabia, Kuwait, Qatar, Oman, among other countries
-, Ghana and Nigeria today is a reality, in part thanks to Abdul’s talent and know-how.
“Doing what I love is a gift from the heavens”, he acknowledges.

MEZZE AND RECHEIO
@Jerónimo Martins
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“Doing what I
love (at Jerónimo
Martins) is a
gift from the
heavens.”
HUMMUS

ABDUL ANIS
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One of the most traditional dips in Syria and a must on any
mezzeh table. The Syrian-style hummus is made from cooked,
mashed chickpeas, blended with tahini, olive oil, lemon juice,
salt and garlic.

Labneh Balls

Labneh, aka Lebneh, is eaten all over the Middle
East. It is cheese from from salted strained yoghurt by
draining its whey rolled in colorful herbs and spices.
When rolled in these gold-sized balls of different
colours, visually they look like jewel-like.
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Abdul Anis and Safa Mubaied’s stories are a
proof of the successful integration of Syrian
refugees in Portugal.

The difference is because of the money issue: “When a Syrian
family comes to Portugal, they quickly realise that one person
alone cannot ensure their subsistence”, reminds Abdul. “Yes,
only one breadwinner is not enough to afford a home”, agrees his
countrywoman.
However, she doesn’t mind; quite the opposite. In fact, she was
studying Arab at university to follow a career in teaching. She did
not abandon her dream when she had to leave [her country], but
Safa likes what she does and never wastes an opportunity to learn
and grow professionally.
The language of the country that took her in is still one of her
greatest challenges and she takes advantage of the fact that her job
involves “talking a lot”, to practise. Aside from that, she says: “I
live just as I did in Syria. Portugal is my second home”. Abdul asks
her if she ever felt or if anyone ever made her feel like an outsider or
different, or if anyone has ever complained about her using a burka.
She says no and adds, happily: “Every day, my boss says to me:
‘Safa, that’s such a lovely scarf you have on today!’ and I say ‘Muito
obrigada!’ [Thank you very much!]”. In love with what he also
considers to be his second home, Abdul confides that, for him,
comparing Syria to Portugal is like comparing your mother to your
wife: “Do you love your mother or wife more? You didn’t choose
your mother, but she gave you life.
You choose your wife and gave her your heart. Syria is my mother
and Portugal is my lover, my wife. The one I chose, I gave her my
heart too. The one that gave me peace, security and work and the
food I’m eating now. It comes from the heart, you can’t control it.”

Despite being
far way from
home, Safa has
never felt like
an outsider
in Portugal.
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SUSANA CORREIA
DE CAMPOS

HEAD OF EMPLOYEE
RELATIONS AND
INTERNAL SOCIAL
RESPONSIBILITY
AT THE JERÓNIMO
MARTINS GROUP

Syrian refugee Fatima and her two
daughters Reem and Rana attend
cooking lessons.

VALUING
SOCIAL
INCLUSION
BASED

on the conviction that creating
an inclusive job market is part of a company’s responsibility,
the Jerónimo Martins Group has been developing training and
employment programmes for people who are at a disadvantage
when accessing the labour market and, therefore, at risk of
poverty and social exclusion. Among these, there are people with
disabilities, people in situations of relevant social risk, and also
migrants and refugees.
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With regard to migrants and refugees who – for various reasons,
including war scenarios – were forced to leave their countries, their
real integration in a hosting nation will only be made possible by
providing job opportunities. This will enable them to enjoy a full
citizen status, in both rights and duties, thus countering forced and
casual labour.
From 2015 to the end of October 2018, the Group has welcomed
236 people in vulnerable situations in Portugal, 90 of whom were
migrants and refugees. In October, we had 60 migrants and
refugees as part of our staff.
JRS – Jesuit Refugee Service has been the Group’s main partner in
creating practical training projects for the employment of migrants
and refugees. JRS is deeply knowledgeable about both the reality
faced by this segment of the population and their needs.
These projects abide by a set of good practices for hosting and
integration, namely a follow-up of each trainee by a member of the
Group’s staff, who assumes a mentoring role.
These mentors have excellent technical and relational skills and
support these people’s integration into the job market, helping them
to stay motivated and to envisage new life paths.
Why do we do this? Because we believe that attracting diverse talent
encourages innovation and development within businesses. And
because we believe that by creating a culture which values diversity
and social inclusion, we reinforce the solidarity ties between teams
and respond to the challenges faced by our communities.
As a trend-setting employer, we wish to contribute to promoting
a culture of social inclusion, fighting inequality in terms of
opportunities, and we are conscious of the crucial importance of
employment for the survival, development and fulfilment of each
human being.

“We believe that attracting diverse
talent encourages innovation and
development within businesses.”

Waste
A third of all food produced
ends up in the waste bin.
Meanwhile, one out of each
ten people in the world
is undernourished.

80.81
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FOOD

“NEVER

waste or throw away anything that can be turned
to account”, Isabella Beeton warned in 1861 in her pioneering cookery book, “The Book
of Household Management”. The words of Mrs. Beeton could hardly be more relevant
today. Hunger affects around 821 million people all over the world, while more than 26 %
are overweight or obese, and a third of food products globally – enough to do away with
world hunger four times over – end up each year in the bin, according to figures from the
United Nations.
While we have a minority of the population that is undernourished or with difficult access
to food, there is a majority that enjoys plenty, following a diet that is high in calories,
but poor in nutritional value. It is precisely in the wealthiest countries that 40 % of all
food waste takes place, above all in the United States and Canada. Around the world, an
average of 20 % of prepared food is thrown away, despite all the other external costs of
producing it: from the water needed to make it grow, wash and cook it, to the fuel used
to transport it or refrigerate it until it can be processed and reach our plates. This wasted
food also results in the emission of 3.3 billion tonnes of greenhouse gases every year,
according to the UN’s Food and Agriculture Organization (FAO).
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VALUED BY
JERÓNIMO MARTINS
Every day, thousands of employees
select for donation products that don’t
meet the standards required to be sold
in supermarkets.

AS

food specialists, fighting food waste on all fronts is a priority for the
companies of the Jerónimo Martins Group. Taking 2016 as its baseline, the Group
has adopted the Consumer Goods Forum’s resolution to halve the surpluses generated
by its members by 2025, setting itself the interim target of a 10 % reduction by 2020.
As a result, the Group only generated 14.6 kg of waste per tonne of food in 2017 and
it gave away the equivalent of 10.7 thousand tonnes of products that meet food safety
rules, but can no longer be sold, to welfare charities in Portugal, Colombia and Poland,
ensuring they reach those who need them most.
Another area on which the Group’s companies have focused is their relationship with
suppliers. They buy up non-calibrated fruit and vegetables which were previously left
in the fields, despite being just as nutritious as the saleable produce. In order to put
these on consumer’s tables, these “ugly” perishables are then incorporated into the
soups and salads sold in the Group’s supermarkets in both Portugal an Poland, or
processed into convenience meal solutions such as pre-cut and pre-washed vegetables,
ready for use. This non-standard produce is also sold, unprocessed, at a cheaper price
at Recheio stores.
The bi-monthly magazine “Sabe Bem”, with an average print run of 150 thousand copies,
promotes the Mediterranean diet by publishing recipes that also encourage consumers
to use up leftovers and to avoid waste, complementing the tips included on product
packaging on how to prepare meals and accompany them with fruit and vegetables.
As a result of this, in 2017 the Group added 13,600 tonnes of these “ugly” products to
the value chain, representing an increase of 2 % when compared with 2016.
82.83

tonnes

ugly veggies used in soups and
pre-packed salads in the Group’s stores.

31,937

employees

trained in Food Safety to better select
foods for donation.

Data refers to 2017
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NO TRASH
TALK

13,600

VALUE

FOOD DONATIONS

IN DONATIONS
TONNES

MILLION

Poland
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Poland

Colombia

Portugal
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The Jerónimo Martins Group
donated 10.7 thousand tonnes
of food in 2017.

Portugal

Colombia

MILLION

THOUSAND
TONNES
84.85

TONNES

THOUSAND

DIRECT SUPPORT
In 2017, the food donations helped directly over
900 Polish, Portuguese and Colombian charities
that reach every month thousands of people in need.

© Dusan Petkovic/Shutterstock.com

IVA
MIRANDA PIRES

For now, the most
sensible way to fight
global food waste would
be to value foods that use
to end up in landfills.

A WICKED
PROBLEM
FAO

, an estimated 1.3 billion tonnes of food are wasted
around the world, making up around a third of all food produced,
with an associated (economic, environmental and social) cost of
2.24 trillion euros. In the European Union, estimates point to 89
million tonnes of waste per year throughout the food chain, with
families being responsible for 53.6 %.
Besides the scale of the problem, food waste also raises ethical,
economic and environmental questions, and it’s important to reflect
on them too.
While a considerable volume of food appropriate for human
consumption ends up in the waste bin, many families face situations
86.87

IVA MIRANDA PIRES IS ASSOCIATE
PROFESSOR AT THE FACULDADE
CIÊNCIAS SOCIAIS E HUMANAS
(FCSH), UNIVERSIDADE NOVA DE
LISBOA. IVA HOLDS A DEGREE IN
GEOGRAPHY, FROM UNIVERSIDADE
DE COIMBRA AND A PHD IN HUMAN
GEOGRAPHY, FROM UNIVERSIDADE
DE LISBOA.

of food insecurity. According to FAO, 821 million people face
chronical malnutrition or food insecurity, of which 790 million
in the developing countries, and that number has not ceased to
increase. On the other hand, whenever we throw food away, we
are also wasting economic resources. In industrialised countries,
numbers show that families are the main source of food waste,
which can account for up to 25 % of the food acquired per family per
year. This means that saving money might be the leading motivation
to encourage families to reduce the amount of food wasted. Lastly,
food production is one of the economic activities with the largest
ecological footprint, due to the amount of natural resources
consumed (for example, water, a resource under huge pressure in the
21st century), because it contributes to deforestation (the Amazon
rainforest continues to shrink in order to clear land to grow soy to
feed cattle, so we can eat meat), because it speeds up the process of
soil erosion and contributes to climate change (through methane
emissions, for instance).
Food waste is a complex social problem (a wicked problem) for
which there are no simple solutions. Above all, it’s crucial that all
(the) stakeholders involved in the food chain – from production and
distribution, to the hospitality and food service sector and families –
cooperate in building solutions.
Reducing food waste is part of the United Nations resolution
“Transforming our world: the 2030 Agenda for Sustainable

Development”, made up of 17 goals which should be achieved
by 2030. Goal number 12.3 appeals to all stakeholders in the
production chains to contribute to halve per capita global food
waste. In order to accelerate progress towards achieving that goal,
Champions 12.3 was created, a global coalition of executives from
governments, businesses, international organisations, research
institutions, farmers’ associations and civil society.
The best way to fight food waste would be to stop producing it.
However, when it does happen, finding ways to value foods which
are now, for various reasons, ending up in landfills seems to be the
most sensible approach. Donating restaurant food surplus and
products left on supermarket shelves with approaching sell-by
dates is a way of contributing to meet that goal. When this proves
impossible, entrepreneurship can play a relevant role. Food waste is
increasingly being regarded as a business opportunity, benefitting
both the entrepreneur and the environment, as well as reducing the
cost involved in collecting and processing waste. In the context of
circular economy, there are already many examples of companies
all over the world which found creative solutions to transform food
waste into business opportunities. Using waste coffee grounds to
extract base oils for biofuels and processing the remaining solids
into biomass pellets for heating, beer produced from leftover bread
from bakeries, biodegradable plastic or fermented drinks based on
whey protein, biodegradable bags made from cassava, extracting
pigments from discarded fruit to make natural food colouring,
producing compost or animal feed are a few examples. Other uses
are making soups, juices and jams from overripe “ugly” fruit and
vegetables to be sold on to the public.
Reducing food waste will not completely solve the problem of
world hunger/famine, but it will bring countless benefits and
contribute towards a more sustainable future. Food insecurity
could be mitigated if waste were to be reduced, thus increasing
food availability, and if consumers, the food industry, farmers
and distribution companies were to donate more of the produce
they are currently discarding, despite the fact that they are still
edible. The benefits for both the environment and the economy are
also extremely relevant because they will help to reduce the costs
incurred by farmers, companies and families, and also contribute to
alleviate the pressure on natural resources, such as soil and water,
and on the climate, by reducing greenhouse gas emissions (GHG).

Raw material in paper
and building materials
industries. Due to its high
content of potassium and
other mineral components,
it is often used in the
composting process for
soil fertilization. Also used
as fuel.

CARPE

VINUM

GRAPES

are one
of the most extensively cultivated crops in
the world with almost 63 million tonnes
produced worldwide. 75 % of the total
grape production is used to produce wine.
It takes about 1.2 kg of grapes to produce
a standard 750 milliliter bottle but, for
every 2 bottles of wine made, there is one
bottle’s worth of pomace, the general
term for any solid material leftover after
wine has been made.
The processing of grapes in wine
making generates 25 % of solid waste.
According to data from the International
Organization of Wine (OIV), 90 kg
of grapes generate 25 kg of waste, among
which 50 % are grape skins, 25 % stems
and 25 % seeds.
The question is, even though the liquid
has been squeezed out, all the material left
behind has a variety of potentialities. In
this case, one perfectly could say: “What
a waste!”

DEPENDING ON
THE VINE VARIETY,
A GRAPE BERRY
CONSISTS OF
APPROXIMATELY:
10 % - 20 %

Skin
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OF SKIN

Used as humic fertilizer
(both dry and wet),
incorporated in animals
compound feeding stuffs,
and still used as fuel.

88.89

Contains sugar, water,
aromas, potassium,
tartaric and malic acid. In
white wine making, the
pulp provides the bulk of
flavor and acidity. Red
wines get their flavor first
from the skins.
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For every
2 bottles of wine
made, there
is one bottle
of grape waste
produced. Where
does it all go?

Flesh
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Stems

75 % - 85 %
Seeds

Could be used to extract
oil. Other uses involve
tannin extraction for both
wine and pharmaceutical
industries, and feed and
fertilizer industries. Also
feasible to be used as fuel.

OF FLESH
2%-5%
OF SEED

THE GRAPES
OF TRASH
Whatever its color or characteristics, pomace (or
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The global wine industry produces about 14 million
tonnes of pomace every year, according to the Food
and Agriculture Organization of the United Nations.

90.91

DROPS OF

HEALTH
The recent habits of Western societies have led to a
change in the eating patterns and to a more sedentary
way of life, resulting in a widespread concern over
health problems caused by that combination.
Generally, the health benefits of wine pomace have
been associated with the consumption of the so-called
polyphenols. The phenolic compounds, chemical
structures present in small quantities in foods of
plant origin with preventive and/or curative effects,
they show a variety of physiological properties:
antioxidant, cardioprotective, anti-carcinogenic,
anti-inflammatory, anti-aging, and antimicrobial. As
a result, several foods have been successfully enriched
in phenols by incorporating wine pomace products.
Cereal products, mainly bread and cookies, account
for the highest number of applications.
Besides, winemaking by-products could be
converted to functional and novel foods due to their
multifunctional characteristics. Dairy products, for
instance, are currently fortified with whole wine
pomace power and/or extract in order to increase the
mineral content and inhibit the lipid oxidation.
Grape waste has recently been found to be a natural
preservative as well, prolonging the shelf life of foods.
Finally, the utilization of these wastes has gained
ground as a nutritional supplement for preventing
circulation system diseases, lowering cholesterol levels
or as an anti-inflammatory.
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“marc”, in French) has always been regarded as a waste product
winemakers have had to deal with.
Its composition depends largely upon the kind of wine that is
being made. When making white wine, the juice is pressed out
of the grapes first, before fermentation. The resultant pomace
is rich in sugar, nitrogen, aminoacids and other goodies. When
making red wine, the grapes are fermented along with the juice.
The resultant red grape marc, pressed off after fermentation, is
depleted in sugar and gives up many of its tannins and colored
compounds into the wine.
The elaboration of vinegars, spirits or ethyl alcohol, were the
main traditional solutions found for these wastes. Some wineries
also sell their pomace to silage processors who turn it into feed
supplements for cattle. Others choose to recycle their pomace
as compost in the vineyard. And, when none of the options
above aren’t feasible, sometimes, pomace just ends up in the
local landfill. Now, the most innovative lines of research are
directed towards the development of dietary supplements,
pharmaceuticals, cosmetics and energy, relying on the broad
spectrum of biological benefits wine industry residues have in
their constitution.

OF YOUTH

Vinotherapy describes a
beauty therapy process
where the residue of wine
making are rubbed into
the skin.

RUNNING ON

WASTE

In regions with a large wine production, the usage of
their natural waste to make biodiesel can result an
interesting alternative.
In Bordeaux, the world’s wine capital, grape marc is
being transformed into bio-fuel and used to power
local bus services. The project gathered Swedish
busmaker Scania, French transport operator
Transdev, and Bordeaux-based bioethanol producer,
Raisinor France Alcools. The buses are easily
noticeable for the large bunches of grapes painted
on their sides with the words: “Je roule au bioéthanol
issu du grape marc de raisin.” (“I run on bioethanol
made from grape grape marc.”) Compared to diesel,
bioethanol produces 85 % fewer carbon emissions,
50 % less nitrogen oxides and 70 % fewer particulates.

Those who seek to prevent skin aging have a good
ally in grape antioxidants, particularly polyphenols
and resveratrol. They bond with collagen, promoting
youthful skin, cell health, elasticity, and flexibility.
Moreover, extensive research suggests grapeseed oil
is 20 times more potent than vitamin C and can be
50 times more effective than vitamin E. Therefore,
products and wine-based beauty therapies such as
vinotherapy are now an expanding market. This late
trend in spa treatments consists in a massage technique
and baths and wraps with oils, tonics, soaps and
creams made from surplus wine production, such as
grape extracts, seeds or leaves.
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THE ELIXIR

“pomum” (fruit and fruit tree). The
English were the first to use the term
“pomace” to refer to the byproduct of
cider production.
The Ancient Greeks and Romans used
pomace to create an inferior wine
normally given to slaves and common
workers. After the wine grapes had been
pressed twice, their wastes were soaked
in water for a day and pressed for a third
time. The resulting liquid was mixed with

more water to produce that thin, weak
and thirst-quenching beverage, which
later became known as piquette in France
and Graspia or Vin Piccolo in Veneto.
In Roman mythology, Pomona was the
Goddess of fruiting trees and orchards.
Honored every year when autumn came,
she was responsible for the transformation
of flowers into fruits. That is why, unlike
many other agricultural deities, Pomona is
not associated with the harvest itself, but
with the flourishing of fruit trees. She is
usually portrayed bearing a cornucopia or
a tray of blossoming fruit.

(“Cleopatra e la perla”),
by Carlo Maratta, 17th century.
National Museum of Palazzo
Venezia, in Italy.

Vertumnus
and Pomona

Engraving by Perrichon after
a tapestry of the 16th century.
(‘La Ilustracion Espanola y
Americana’, 1877). In Ovid’s
writings, Pomona married the
Roman god of seasons and change
because he disguised himself as an
old woman, and then offered her
advice on who she should marry.
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SWEET
VINEGAR
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Vinegar is probably the most obvious but
less admired wine byproducts. However,
throughout history, vinegar has proven to
be the most versatile of products. For the
past 10,000 years consumers have used
vinegar in a variety of ways. The most
bizarre and impressive use for it until today
might have been found by Cleopatra VII
(69 B.C. - 30 B.C.).
Legend has it that, in order to show her
wealth and power, the last reigning ruler of
Ptolemaic Egypt, made a bet with her lover
- the Roman general Marc Antony - that
she could spend 10 million sesterces on
one meal. “She ordered the second course
to be served. In accordance with previous

instructions, the servants placed in front of
her only a single vessel containing vinegar.
Antony was full of curiosity to see what in
the world she was going to do. She took
one earring off, and dropped the pearl
in the vinegar, and when it was wasted
away, swallowed it,” Roman naturalist and
philosopher Pliny the Elder (23 - 79 A.D.)
wrote in his Natural History.
Although modern scholars have dismissed
the story as fiction, Cleopatra’s concoction
has been demonstrated to be possible:
the calcium carbonate in a pearl reacts
with the acetic acid in vinegar to produce
calcium acetate, water and carbon dioxide.

Cleopatra
took one
earring off,
dropped the
pearl in the
vinegar, and
when it was
wasted away,
swallowed it.
When Carthaginian general
Hannibal crossed the Alps in
218 BC to enter Rome, it was
vinegar that helped pave the
way. He used it to dissolve the
snow, and make the march
of his army of elephants and
horses less slippery.
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“Pomace” stems from the Latin

© Mondadori Portfolio / Getty Images

BY THE
WINE...

“Cleopatra
and the Pearl”

sow
reap
today
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tomorrow
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In Lisbon, a social inclusion project is putting
its own twist on an old saying. At Semear (“sow”,
in English), “waste makes haste” when it comes
to attracting the talent of people with intellectual
disabilities while providing them with tools to find
their place in the job market.

Semear is a sustainable program for social inclusion
of children, young people and adults with intellectual
and developmental difficulties (main target), through
training and development of skills, employability
and socio-professional insertion and agricultural
production and transformation.

special needs made her realise
the difficulties these people have
into accessing the labour market.

IT’S

ten in the morning and the warehousing class is
about to start. In the classroom, the tables form a rectangle that
divides twelve students into two teams for different complementary
exercises. Some will learn how to weigh and bag sunflower seeds
while others will learn how to label glass jars. In this simulated
production line, everyone is concentrating hard. A few metres away,
beyond the kitchen doors, the pumpkin that was just delivered
is being peeled and cut up to make jam. In another classroom,
cardboard letters arranged on the walls ask “What’s happening?” In
the world, in the city, in each of the trainees’ neighbourhoods, which
is a world in itself. At the Semear academy, the future is happening.
A future of horizons for young people and adults the labour market
has not yet valued.

Joana Santiago has made reversing this situation her mission in life:
“70 % of citizens with intellectual disabilities are unemployed, but
only 6 % have an actual incapacity to work. The country, State and
the people are wasting their talent. We realised that we had to act”,
explains the director of this land of opportunities which, for four
years, has been dedicated to developing the skills and promoting
the social and professional insertion of this segment of the
population, through agricultural production and transformation.
To go back to the roots of the programme, we had to go back to
2005, when Joana founded BIPP - Banco de Informação de Pais
para Pais (Information Bank from Parents to Parents), to inform
both fathers and mothers alike about the resources available in
Portugal for people with special needs. “It’s thanks to my son that
I’m where I am today”, she confides. Francisco, who is now 18, has
multiple disabilities without a clear-cut diagnosis. Joana gave up on
another of her dreams - she was a professional nurse - but fighting
for a change was a greater and more pressing mission: “We have
to empower these people, insert them into the job market and help
them become independent and happy.”

THIS IS WHERE FUTURES GROW

Great taste, no waste
In eight years of existence, Semear prevented
four tonnes of food from going to waste.
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Being the mother of a child with
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Joana
Santiago

It all starts with the earth. “We use the earth as a raw material
to teach trainees and to develop the products that fill the shelves
of Semear’s grocery store: in addition to the jams, preserves,
chutneys, seasonings and pâtés”, says Joana Santiago. Organic
and home-made production helps addressing another concern fighting waste. “We make quality products, using what nobody
else wants. For example, we use the so-called ‘ugly apple’ to make
our rosemary jelly. Our red pepper pasta is made using surplus
red peppers”, explains Joana Santiago, adding that “from the
perspective of a circular economy, it’s very important to instil
a culture of social awareness and respect for these values at the
academy.” Focusing on growing fruit and vegetables was also a
natural choice: “We believe that agrifood, because it is practical
and repetitive, is the best bet for this stratum, and because
production is organic, which means that trainees don’t have to
handle chemicals”, the risk of accidents can be reduced.

Organic and
homemade
production helps
address another
concern: fighting
waste.
© Paulo Segadães / Edit Set Go

MISSION
AND GOALS
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A LAND OF
OPPORTUNITIES
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Semear’s flavours are
100% natural. On its
catalogue, we can find
olive oil, aromatised
vinegar, salt flower
and varied jams and
seasonings.
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“We want them to ask: Am I better at tasks that require dexterity
and precision or at tasks that require strength and more generalised
tasks? Am I better at memorising things or at solving math
problems”, clarifies Carmen. “I coach people in their day-to-day
activities, where I teach them how to lead an independent life, clean
a house, wash and hang laundry, cook a simple meal, use electrical
appliances... I also work on the Body and Action, which focuses
on psychomotor skills, where I teach them how to recognise signs
of fatigue and how to manage them or to work on overcoming
resistance to a task, for example. And, finally, Social Responsibility
and Citizenship, where I help them understand that, in addition to
their rights, they have civic duties too. They do volunteer work - we
cleaned a beach recently, to help them understand the problem
plastic poses...”
Twenty three young people and adults have already found jobs. Of
these, five are working at Semear; some in the kitchen and others in
production. For Maria David, one of the Warehousing Operators
course instructors “it is very gratifying to see that they are successful
after they graduate. Just the other day, I saw a former student at a
Pingo Doce store, in Sintra, and I was thrilled.” Motivation is key
on the road to success: “Their curiosity and interest helps us to
overcome the difficulties they may have in performing a given task”.
These achievements help those who are new to the academy. In the
land of opportunities, they reap tomorrow every day. Here, they will
always find a place to seed another dream.
Rosemary and pumpkin jam made in Semear Academy.
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When they come to the Semear academy, students enrol in one
of three courses: Farm Operator, Agrifood Sector Operator
and Warehouse Operator. All of these courses give the students
equivalence to compulsory education attendance and have a
duration of one to three years. The trainees’ successful performance
during the course, assessed every four months, will determine the
completion of the training. Sometimes, during their education,
students discover other areas of interest: “when that happens,
we direct them to another course”, says Joana. The practical
component, in a real-world work setting, is a crucial part of their
integration. “Employability staff accompany both the young adult
and the company in the process, equipping them with tools to
help them make the necessary adjustments and modifications to
working hours and to the task so that the person can contribute to
the company. Why? Because we don’t want them to employ our
students as a favour, but because they need them.”
Traineeships can be carried out in areas that aren’t related to
agriculture, such as publishing, given that the skills they acquire in
the courses can be applied to many other sectors. “They worked at
a publishing house a little while ago. Given the warehousing aspect,
they understand how the sequence works. A young adult that is
good at filing can work in a library”, Joana exemplifies. In other
words, the earth shows them the way, but not necessarily the path
to follow. At this stage, what matters is that they find themselves.
Part of the work Carmen Vale de Gato does, a psychomotor
rehabilitation therapist and behavioural trainer, includes helping
them better understand their potential, personal and interpersonal
skills and to develop them, to establish a profile.

“70% of citizens with
intellectual disabilities
are unemployed,
but only 6% have
an actual incapacity
to work. It’s a waste
of talent.”
Joana Santiago
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storyline
At Casa de Santo António, in Lisbon, young
mothers seek refuge and find a future. Most have
never been daughters. Most have never been adult
women. But, before they have time to call this
house their home, they are taught how to build
their own.
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WRITING
A NEW
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all stories that have a happy ending start with a
“Once Upon a Time”. But what tells us whether or not it’s a good
story is its ending, not how it begins. Since 1931, Casa de Proteção
e Amparo de Santo António (St. Anthony’s Home for Safe Haven
and Support) has taken in young girls in search of a happy ending
for their stories, which started when they found out they were
to be mothers before becoming adults and, more often than not,
before being daughters themselves.

Mafalda
Simões Coelho

By leading Casa de Santo António,
© Paulo Segadães / Edit Set Go

Casa de Santo António is a Private Institution of Social
Solidarity (IPSS) of confessional nature. It was founded
in 1931 with the mission to support the cause of
unprotected motherhood. The institution is divided into
three “homes”: Casa das Mães (Mothers’ Home), Casa
das Crianças (Children’s Home) and Casa dos Sabores
(Flavours’ Home).

NOT

Mafalda is continuing the work
of her great aunt, who gave shelter
and took care of the first mothers
in the 1920’s.
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For 80 years,
Casa de Santo
António has helped
2,700 mothers
and children.
MISSION
AND GOALS
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GIRLS THAT BECOME
MOTHERS BEFORE
BEING ADULT WOMEN

If the walls at Casa (“home”, in English) could talk, they would
tell moving stories to those who visit: “my grandfather was a
gynaecologist and obstetrician at the Alfredo da Costa Maternity
Hospital. In the olden days, mothers were only sent home after
a few days. Today, they are sent home the day after giving birth.
And when my grandfather was going to discharge them, many
of the girls would grab onto him and beg him to let them stay”,
says Mafalda Simões Coelho, director of the institution. They
had either been kicked out of the house by their parents for
getting pregnant, or they weren’t financially, psychologically or
emotionally able to raise a child. “That affected him deeply. And
he had a sister who was married and didn’t have children, which
was heartbreaking because she had such a way with kids. The kind
of great aunt that gave herself completely, spoiling them. So, my
grandfather decided to give her a five-bedroom apartment which
she could use to take in these mothers, give them jobs, teach them
to take care of household chores”, recalls Mafalda.
There were so many requests to take refuge at the home, a small
apartment in the noble Estrela quarter in Lisbon, that, after three
months, there were no more vacancies. The waiting list grew
longer and they had to find a bigger space. In the beginning, they
occupied part of a detached house which belonged to a British
lady. Sometime later, the lady wanted to sell the property, which
would eventually be bought by the Santa Casa de Misericórdia
charity and leased to Casa de Santo António for a symbolic
amount. “A religious order looked after the house and the sisters
cooked. The President of Casa de Santo António had a lot of
friends who made donations to help Casa. Games of canasta, teas
and markets in the Estrela garden were held to raise funds. Her
friends would help the mothers do everything, even embroidery...
To this day, my mother still has embroidered sheets some of the
women made at the time”, says Mafalda.

The home continued to grow, underpinned by new pillars to help
finance its mission: thus, Casa das Mães was founded and then,
in 1945, a day care open to the public called Casa das Crianças
was inaugurated, followed by Casa dos Sabores in the 1950s. The
bakery-slash-kitchen’s story also started in a rather unusual way,
with the teas being prepared by young mothers, under the watchful
eye of patrons/volunteers who donated their know-how and time
to the institution: “We baked cakes in a room that had its windows
all facing outwards, in what used to be the kitchen. Once, we were
baking biscuits for tea and one of the girls suggested making bags
to offer the ladies that stopped in for tea. One of the girls decided
to go to the window to ask whomever happened to pass by if they
wanted to buy a bag of biscuits and a lady asked how much they
cost. They sold them at a random price and gave the money to
the home’s president. The next day, the same lady tapped on the
window and asked for two more packets. And that’s how the orders
started.”
Nearly 70 years later, the recipes that filled the air with a delicious
aroma in the afternoon back then are the same recipes used by
those who are cooking up the future of the families that reside there
today. The smell of the freshly baked biscuits wafts through the air
as soon as you walk into Casa dos Sabores. To the side, a cupcakeshaped sign hangs from a magnet warning that, within the next
two weeks, an order of 400 packets of biscuits and 200 jars of jam
must be ready.
Vanessa, one of the mothers at Casa, helps a relentless Ana during
the Christmas season, one of the busiest times at the bakery. When
she came to the home, her son Igor was only six days old. She was
15 and in eighth year when she had him. She asked for shelter
at the institution because “things at home were really bad”, she
explains. She finished her compulsory education by taking a course
in computer science which gave her an equivalence to high school
graduation, she’s done temp work and is now looking for a job.

© Paulo Segadães / Edit Set Go

COOKING UP THE FUTURE

Vanessa Vieira arrived in Casa das
Mães when she was 15. She has been
in-between temporary jobs while
and looking for a stable one so she can
have her own home.

The jams are made with organic fruit,
preventing the so-called ugly fruit from going
to waste.

Taste of
Tradition:
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These biscuits are made
with ancestral recipes that
spanned over generations.
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“In these past four years, I feel like I’ve grown and changed a
lot”, she confides. She is enjoying the experience and can even see
herself organising events in the sector, but what she loves most
is to dance: “I was at a school, in Sintra, where I learnt Hip-Hop
and belly dancing. Now, I’d like to learn ballet. I also like to
mix styles, Hip-Hop with Afro, for example.” Given her mix of
Angolan, Cape Verdean and Portuguese roots, it’s no wonder that
she has a passion for African beats. And if, in her case, dance is
still a dream, when she looks at Igor, she is certain of one thing:
“He is going to be a dancer”, she assures, with a grin on her face.
Of the 13 mothers who are living at the home, Vanessa is the one
who has been there the longest. Right now, she’s just waiting for
an opportunity to open up in the job market so that she can leave
and build a new home. Travelling is also something she would like
to do. “I want to see London, Paris...” Her son, who is now four
years old, has left Casa das Crianças to go to pre-school. “His is
very happy. He has friends there and here.”
Mafalda foresees a brighter future for Vanessa, emphasising
her energy, organisation and character: “She never ceases to
amaze you.” However, she laments that many mothers who

come through Casa are limited to jobs with schedules that can
be reconciled with the closing times of free day cares, the most
obvious of which is that of housekeeper. That’s why “studying is
so important. None of them leave here without completing their
compulsory education; 90 % of them don’t have it when they get
here. I have a girl who is studying Tourism, one who is taking
a course in Culinary Arts, another who is learning to become
a hairdresser and one who is already working at a hair salon.”
As challenging as it is to motivate these young women to study
and, thereby, give them the tools they need to etch their place
in the job market, building self-esteem rewards a past devoid
of values and affection: “Some of these girls never even got so
much as a kiss. When we ask them how their maths test went,
they get nervous, they don’t know how to react, because no one
has ever cared”, she says. It’s exactly because she cares and
wants to support and protect them that Casa de Santo António
was opened. In this big family’s day-to-day life, mothers and
their children find the support and hope to make the most of the
following day.

© Paulo Segadães / Edit Set Go

Casa das Mães, which belongs to the institution,
is home to 13 mothers and 14 children.

THE

TASTE
OF
SOLIDARITY
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In a unique and unparalleled
initiative, Pingo Doce challenged two
social welfare institutions, “Semear”
and “Casa dos Sabores”, to sell their
products inside one of the chain’s
largest stores, in Telheiras, Lisbon.
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PINGO DOCE LAUNCHES
PIONEERING SOCIAL
MARKET
A Matter of Taste

18 delicacies from the two institutions saw
the fine flavour of products rewarded by this
avant-garde pilot project.

“The goal is to ensure that these institutions build a
sustainable revenue stream, instead of relying
on support and donations.”
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JAMS

, biscuits, olive oil, matchstick potatoes and
cheese crackers. In all, 18 delicacies were chosen for the opening of
the Pingo Doce Social Market, on October 11. An avant-garde and
pilot project that rewarded the fine flavour of products produced by
“Semear” and “Casa dos Sabores”, two institutions supported by
the Jerónimo Martins Group.

108.109

“The goal is to ensure that these institutions build a sustainable
revenue stream, instead of relying on support/donations”, explains
Isabel Pinto, CEO of Pingo Doce. All proceeds will go to the
institutions that run these projects - Banco de Pais para Pais (BIPP)
and Casa de Santo António. “These types of products are usually
sold outside the store. Here, they are placed in a privileged spot. If
customers are to recognise their high value, then they’ll become part
of the store’s assortment”, assured Isabel Pinto.
Joana Santiago, Head of “Semear”, believes this initiative will be
a key lever for achieving their goals. “This will help us grow and,
the more we grow, the more people we’ll be able to empower and
integrate into the labour market.” The Social Market has helped
“Casa dos Sabores” go from “focusing on a (mere) niche, to
venturing into a whole new world”, states Mafalda Simões Coelho,
Head of “Casa de Santo António”. She hopes that after customers
taste their products, they’ll come back for more, because “the first
time they try them may be out of solidarity, but what brings them
back is their quality.”
Other institutions may be invited to participate in the “Solidarity
tastes different” initiative. Besides the significant potential of the
600 social welfare institutions that the Jerónimo Martins Group
already supports in Portugal, Pingo Doce is open to new proposals,
preferably in the food sector.
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Isabel Pinto, CEO of Pingo Doce

Mafalda Simões Coelho (“Casa dos Sabores”), Sara
Miranda, Chief Communication Officer at Jerónimo
Martins, Isabel Pinto CEO of Pingo Doce and Joana
Santiago (“Semear”), in the opening of the Pingo Doce
Social Market, on October 11. (left to right)

FREEDOM
@ Reclusa
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Inside the walls of the Tires Prison,
the hands of women find freedom
in weaving their future, by creating
bags. Bags that are one-of-a-kind,
like each inmate’s story. Bags that
carry second chances.
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MADE IN
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GO FOR SHOPPING

DELIGHTFUL
SECOND CHANCES
IN A BAG

IF

Fresh start
Liliana Rodrigues, 39,
joined Reclusa four years
ago. The brand’s store
manager became aware
of this project when she
was serving a sentence
in the Tires prison.
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Liliana Rodrigues’ life could fit in a bag, what she would bring with her wouldn’t
weigh her down today. The challenge today brings isn’t to ease her heavy load, but rather
to find space, because freedom knows no bounds. And, for Liliana, her greatest obsession
could be used as a metaphor for freedom: trainers.
Yesterday, they dragged heavily along with time. Today, they are running against it: “In
prison, time drags on. One day on the inside, is like a week on the outside. We look at the
clock and the hands just don’t seem to move. Out here, I don’t have time for anything.”
For the 2 years, 8 months and 22 days she was behind bars, the clock hands seemed to
insist on standing still.
However, they started catching up to what we call the present day. It all started when she
heard about an association that taught fellow female inmates at the Tires correctional
facility - outside Lisbon - to make handmade bags and kept a percentage of each unit
produced, which they gave the inmates upon release to help them start a new life.
A second chance.

The project was called Reclusa [inmate - at the time, Reklusa),
founded in 2010 to promote the social and professional
reinsertion of these women.
“At the time, I had to prepare for my release. I had a month and
a half left [on my sentence]... I spoke with a social worker and
asked if I could go to the hall where they were working; where
remand prisoners were held”, says Liliana. The first impression
was weird: “I only knew how to sew buttons. And machines,
well, I had only ever used my grandmother’s. At first, everything
would get tangled up...”, she recalls, laughing.
After finishing her sentence, Liliana was invited to join to team
full-time. She didn’t like sewing, but she accepted the challenge
and her determination paid off. After all, a job that was more
suited to her profile was waiting for her. “I’m a store manager
and right-hand woman for all the departments. I never thought
I would be where I am today; I’ve learned a lot. With what I’ve
learned in the finance department, I could have a Master’s by
now!”, she says proudly. “It’s a tremendous responsibility, and
they trust me a lot. They gave me the opportunity, of course, but
I was the one who grabbed it”, she stresses.

Created in 2010,
Reclusa is the first
non-profit social
business in Portugal
of its kind.
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Filipa Brito e Abreu is
not the typical artist: she
doesn’t keep mood boards
and figures it out as she
goes along, designing for
rule breakers like herself.

Reclusa helps women
overcome their pasts and
regain hope.

Freedom is an inspiration for the brand’s
collections. Each item has a name,
reinforcing its exclusiveness.
114.115

They both grabbed it. In fact, it was through another association,
called “Dar a Mão” (Lend a Hand), that Inês Mello find out that
there were “talents that were worthy of consideration, women
who needed to give meaning to a confined life and, above all,
who needed a second chance” at the Tires Prison. Scraps of
fabric that companies threw away, combined with the creativity
of the inmates, were used to make scarves and bags.
In 2012, Reklusa was established as a Private Social Solidarity
Institution. The project was introduced into two other
correctional facilities, the Santa Cruz do Bispo Prison, in Porto,
and the Carregueira Prison, where men make work vests.
After a while, it began specialising in creating handbags, at
times designed by students at IADE - Creative University.
The Lisbon municipal council was not indifferent to the

association’s growth and gave it a commercial space to open a
store. However, the space needed work and refurbishing and, in
2014, a crowdfunding campaign was launched. The campaign’s
success, and support from companies like the Jerónimo Martins
Group - through specific initiatives, such as participating
in events by donating products - helped them invest in a
differentiated design, created by Filipa Brito e Abreu and, with
it, leverage the transition from a charity to a strong brand,
renamed Reclusa.
Thus, with the same mission and value proposition, the idea
to create original high-quality bags and accessories using raw
material discarded by the textile industry (donated) came to
fruition, as the first non-profit social business in the sector, in
Portugal. Made to break.

Free Spirit

The newest collection was named Break Free
and was inspired by horses, carrying names of
iconic thoroughbreds in the different bags.
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It all starts in the studio, where premium quality
leathers and recycled fabrics are patched up
together to give life to unique bags.
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Next door to the store, at the Reclusa studio, surrounded by string,
tacks and different colour leathers, Filipa is finishing off a small
shoulder bag, which is part of an exclusive collection designed for
the holiday season: “In addition to two annual collections that
we design and which are part of our catalogue, we have one-of-akind pieces, like the ones in this collection, where we use scraps
of leather from bags from the other collections”, she explains.
She joined Reclusa about a year ago: “I had been working on my
own for 10 years, on my own label, and I felt it was time to leave
my comfort zone. Inês invited me to come here and design two
prototype purses for the Reclusa collection. I created two designs
and the inmates made the purses at the Tires prison, and it turned
out great. So far, it’s been a very enriching experience”, she states.
She didn’t know what to expect. She just knew that she wanted
to teach what she loved doing: “More than being a designer, I
consider myself an artisan.” Filipa remembers well walked into
prison: “I felt that when they looked at me, they saw a light.”
The light that women like Liliana saw in her, Filipa found in
intuition. And that’s how the bags she designs for rule breakers are
brought to life. As she herself says: “No bag is the same, no same
thought runs twice.”
It’s no wonder, then, that, when designing the collections, the idea
of freedom lives and breathes in each of the items and that the
products’ personalities are each given a name (there’s even been
a Lili bag, in honour of Liliana). In the company’s most recent
collection, inspired by horses, iconic thoroughbreds like Archer,
Crisp and Barbaro lend their names to a host of accessories.
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WEAVING NEW BEGINNINGS

When the volunteers are released from
prison, the financial reward for the bags
they created is given to them so they can
start a new life.

THREADS OF CHANGE

It’s been eight years since it was founded and Reclusa has already
given 100 women the chance to start a new life. The institution
wants to help many more. However, to expand its mission, it needs
to be self-sufficient, independent and to overcome the barriers that
expanding production entails. Madalena Mantas, legal counsel
and head of marketing, explains: “The spaces are very cramped
and working hours are very short; the women are only allowed to
work two hours in the morning and two in the afternoon. So, we
can’t get a lot done inside, because if there’s a strike or we aren’t
allowed in, due to a problem in the pavilion, it causes delays. The
idea is to get the women to leave the pavilion every day to work at
a production unit inside the correction facility.”
The Directorate-General of Prisons has already approved the
installation of a mini-factory in an abandoned space inside Tires
Prison and floor plans have already been drawn up. “We have
even established a partnership with a recruitment agency. We just
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need to convince the jury from the EEA Grants Active Citizens
Programme (financial mechanisms of the European Economic
Area) to give Reclusa funding to kick-off the project”, Inês says.
For Madalena, more than a business’ success is at stake. It’s about
ensuring that volunteers don’t reoffend: “We feel that we can
really help these people here. And help to reintegrate them into
society and ensure they aren’t judged, because they already have
been and they’ve done their time. Anywhere they go to look for
work, they’ll be forced to submit a criminal record, and that makes
things difficult. Many of the women actually want to come and
work here, but we can’t hire them because we can’t guarantee pay
for so many women, although we would like to.”
Inês Mello adds and confides that she fears that, without the
funding, freedom, for many of these women, will mean a “return
ticket”. Liliana is here to prove that, as long as there’s
a destination, hers is a one-way trip.

GO FOR SHOPPING

DELIGHTFUL

SUSTAINABLE
FASHION
MY

“MADE TO BREAK”
HANDBAGS

www.reclusa.pt
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“THINGS

change their form but the emotions that lie in them
can still last” is the motto of Gosia Grodzka – the founder of the Maruna brand – who
sews from natural fabrics previously used, giving them a second life. Gosia is a master
of recycling - something fit to go into the trash can is, for her, a valuable resource
to create something beautiful. Using unnecessary clothing made of quality fabrics,
she sews new unique handbags, shopping bags or clothes from old curtains, in the spirit
of the “zero waste”concept. The shopping bags are openwork and transparent,
so you can see what is inside while weighing products in the store. Strong, beautiful
and comfortable bags are useful not only for shopping, but also for storing
various items or washing underwear.
maruna.pl
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MARUNA

Press Materials - My Green Life

Reclusa are created to inspire.
The skilful hands of the female
inmates who make them leave
no detail to chance and give
their talent wings to fly beyond
the walls that confine them. It’s
a 100 % Portuguese, non-profit
social and very feminine brand,
from concept to end product.
Through a very intuitive process,
designer Filipa Brito e Abreu
creates handbags using
top-quality leather and fabric
scraps from the textile industry.
The result are one-of-a-kind
“made to break” accessories,
as the brand’s slogan boasts.
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Luxury handbags by

Green Life delivers cute
fashion for kids and in keeping with the
slow movement. Created in 2011 and
based on the 3 R’s rule - Reuse, Reduce
and Recycle, the Colombian brand
promotes respect for the environment
and encourages the communities with
which it works to have a positive
environmental impact. The goal is to
foster active environmental awareness
through responsible consumption.
Organic cotton is the main raw
material used for these collections,
which incorporate heavy metal free
dyes, packaging made from recycled
carton and labels created using an
aquatic plant, which, once processed, is
transformed into paper.
www.mglifeshop.com/
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PLASTIC-FREE
STRAWS

DELIGHTFUL

MADE

ECO-FRIENDLY
EYEWEAR

www.pegada-verde.pt

The first Fento

SIMPLE As That is a line of

naturally simple, vegan cleaning products,
designed for safe and eco-friendly home
care. The products are made exclusively
from naturally sourced ingredients of
proven efficacy, with no more than five
ingredients, all 100 % biodegradable. Brand
founder, Emilia Obrzut, supports the idea
of “zero waste”, so, for packing, she uses
reusable labels and glass jars, which can be
later reused at home or returned, receiving
a discount on subsequent purchases.
The line of detergents includes products
occasionally manufactured in small runs,
and best-selling natural deodorants.
simple-as-that.pl
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misturafento.com

NEW LIFE FOR
OLD FURNITURE
Press Materials - Pegada Verde
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®

accessory was designed in 2012,
eight months after tests conducted in the Colombian
brand’s founder and creative director’s garage. Camilo
Vasco’s goal was simple: to create his own process to
transform natural renewable and biodegradable raw
materials into one-of-a-kind artisanal items.
Today, the company sells handmade accessories and
glasses using materials with a positive environmental
®
impact. Fento Eyewear offers exclusive artisanal
frames, made from top-quality exotic wood, such as
rosewood, white ash, wenge, walnut, maple and beech,
harvested from reforested areas all over the world, and
from the most beautiful natural stone. The innovative
design inspires a bond with nature and is the result of
the hours the artisans dedicate to crafting each item.

Press Materials - Monstros Reciclagem de Mobiliário

Press Materials - Fento

SIMPLE
AS THAT

using stainless steel,
these straws are the smart choice to stop
the negative impact that single-use plastic
has on the environment. After all, the
plastic straw you use for an average of
four minutes, will take nearly 400 years
to decompose. Produced and packaged
in Portugal, FairStraw is the first brand
to be marketed by Pegada Verde, a
Portuguese company founded in 2009
by two budding entrepreneurs, Sofia and
Sérgio, whose main goal is to offer products
that encourage a healthier lifestyle.
Sustainability and design are key in an
increasingly eco-friendly, entertaining and
innovative world.

The concept behind the Portuguese company

Monstros is to restore memories and create
something completely new and original using old
furniture, thereby reducing consumption by making
eco-friendly choices. Whether through recycling,
where furniture is refurbished, or restoration, where
the pieces are recreated, each of the items are
treated by hand and the result is a piece of furniture
with a new look, new name and a new story.
www.monstros.pt

A CHANGE ON THE

CARDS
© Luana Ciavattella - EyeEm / Getty Images

Jerónimo Martins and Caritas Polska have
been working together for 12 years supporting
the neediest. This year, to celebrate the 100 th
anniversary of Poland’s independence, they
launched a shopping card to help those affected
by social exclusion buy their basic goods
in the Biedronka stores.
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EVERYDAY SHOPPING

© Caritas Polska

want to beat as it used to ten years ago. The pension is small, slightly
more than 1,110 zloty which, even in a small town, amounts to a
wretched existence. She thought about selling the house and buying a
small apartment. There was a buyer, but when he saw the condition
the building was in, the lack of bathroom and a tiled stove instead of
central heating, he immediately gave up. Mrs. Anna cannot afford
the renovation.
“I didn’t have money to buy fuel for heating, and I took payday
loans every year to buy at least some wood and carbon.” This year
she already has everything stocked and evenly arranged in a small
compartment beside the kennel. “When I was visited by a Caritas
volunteer, I was embarrassed that I was living so poorly. But what
can you do?”

IZA
KLEMENTOWSKA

REPORTER AND JOURNALIST,
SHE PUBLISHED AMONG
OTHERS IN “DUŻY FORMAT”,
“GAZETA WYBORCZA”,
“NEWSWEEK” AND “NATIONAL
GEOGRAPHIC TRAVELER”.
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MRS.

Anna closes the small house’s door after her
and goes shopping with a trolley bag. After a while she eventually
stops, pulls out her wallet and searches in the compartments. She
shakes her head, says “Oh, oh”, and goes back home. There is a dog
running around the property, welcoming her by wagging its tail, but
Mrs. Anna only pets it briefly and disappears inside the house.
“You see, Puszek, without this card you wouldn’t have anything to
eat.” Mrs. Anna puts a yellow plastic card with a small, red ladybug
inside her wallet and once again closes the gate behind her.
There are 5 thousand people like Mrs. Anna in Poland. All of them
were identified by Caritas Polska’s volunteers, all of them are more
than 60 years old and have an income of less than 1,300 Pokish zloty
(300 euros) per month. But the “Everyday Shopping” programme’s
volunteers were not only looking for them. They were also looking for
disabled people, those unable to move independently, living in small
towns or in the countryside and those who have suffered from an
unforeseeable event, like a flood or storm. Solitude was an important
criterion as well.
Mrs. Anna is 70 years old and lives alone. Her husband died five years
ago, they never had children, except one who died right after birth.
Her more distant relatives live on the other side of Poland, so even if
she wanted to have closer contact with them, she couldn’t, limited
to sending Christmas and Easter cards and, on special occasions,
talking over the phone. To tell the truth, Mrs. Anna is thinking about
cancelling the phone; as far as she’s concerned, it’s almost 30 zloty
(7 euros) more in her pocket. And Mrs. Anna counts every penny.
She has to divide her pension so it is enough to buy medicine, as she
was diagnosed with diabetes because of her age and her heart doesn’t

© Caritas Polska

© Caritas Polska

“This card made me believe in people. I even started
to smile more, what was noticed by the postman.
It makes me want to live.”

With the card, senior citizens can buy
anything, except tobacco products,
alcohol, textiles, industrial goods and
products for animals.

She was the one that showed Mrs. Anna the card. For her, having
200 zloty (45 euros) per month for shopping was like manna from
heaven. She felt rich. Because for her, being able to spend 200
zloty more each month, was a small celebration. It gave her the
opportunity to save, for example, for fuel or medicine.
She immediately started to imagine what she would buy. She lives
near a Biedronka store, where she can pay with the yellow card. She
shopped there anyway, but before, she would only stare at the thick
slices of loin in foil and put them back in the fridge, because she
couldn’t afford them. She would buy chicken wings or drumsticks
instead. Similarly, she had given up butter, knowing that it was better
for her health than the margarine that she used to buy. Because it
was cheaper, and can be used for frying, baking, and can be added
to a lot of products. She had just about given up fruit, and allowed
herself to have dairy only when it was on discount.

She did her first shopping together with the volunteer, who explained
to her that it is better to plan everything out, as well as when and
what to buy. The money on the card was supposed to last a whole
month, so Mrs. Anna decided to visit Biedronka once, maybe twice
a week, filling her trolley bag consciously. Now the volunteer is more
frequently her companion, not only during shopping. They sit around
in her now heated home, Mrs. Anna talks about her life, shows
pictures, feels that there is once again someone who wants to spend
time with her. Up till now, her only confidant had been her dog. Her
neighbours are too young and too busy to find at least 15 minutes
for the woman from the other side of the street. The volunteer
brings some cake, encourages her to go on a trip together, like they
did to Niepokalanów or Żelazowa Wola. Mrs. Anna doesn’t even
remember when she was last able to go on a trip anywhere.
“The Everyday Shopping (Na codzienne zakupy) card gave me more
than extra money for the products that for some are basic and which
I had to cut down on or even give up all together. This card made me
believe in people. I even started to smile more, what was noticed by
the postman. It makes me want to live. A year ago I used to wonder
during dark, cold nights if there was someone in this world that needs
me at all.”
The Everyday Shopping card programme has been running from
March. With the card, senior citizens can buy anything, except
tobacco products, alcohol, textiles, industrial goods and products
for animals. The cards are recharged on the first day of the next
month. If someone doesn’t use the entire amount, the remaining
amount is carried forward to the next month. Under the programme,
every participant can take part in associated events, like trips to
Niepokalanów and Żelazowa Wola, like Mrs. Anna did. There
are also trips to museums, the theatre or cinema. Everything to
reintegrate the excluded population into the society. Jerónimo
Martins Polska is the programme’s partner.
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THE RIGHT TO

IDLENESS
126.127

THE AROMA OF COFFEE ON SUNDAYS BY THE
FIREPLACE FILLS THE HOUSE WITH A SWEETNESS
THAT ANTICIPATES THE TIME SPENT DOING
NOTHING. IT IS THEN THAT WE TAKE A BREAK
FROM THE ACCELERATION OF LIFE AND JUST
LET OURSELVES BE, SOMETHING THAT HAS THE
POWER TO REGENERATE OUR WORLD.

DOLCE
FAR NIENTE

Leisure and idleness are clearly distinct concepts, in the opinion
of Maria Manuel Baptista, professor at the University of Aveiro
responsible for the only research group in Portugal about idleness,
and a member of the Iberian-American Association of Idleness
Studies (OTIUM). The period of leave from work “corresponds
to an economic need to produce consumers” and, under that logic,
“it is a business” that “could spoil idleness and turn it into leisure,”
she highlights. Idleness, on the other hand, “is not useless”. It
creates the opportunity for a time that people normally do not
have and adds meaning to life. It is “an end in itself, an experience
that is meant to be transformative.” In this sense, the researcher
has no doubts: “a more sustainable system needs idleness”.

DOING NOTHING:
THE BEST INVESTMENT

© Gajus / Shutterstock.com

Throughout the ages, praise for idleness has been a recurring
theme in the work of different authors, who stress the importance
of moments of apparent laziness for great thinkers, creators and
scientists to have the inspiration of new ideas, possibilities and
creations. In fact, philosophy itself was born of idleness – the
Latin word for idleness is otium, linked to the Greek scholê, from
which comes the word school. And in ancient Greece, to be idle
meant to be free from the business of politics and economic
activities, so that one could dedicate oneself without pressure
to contemplation, to celebration, to joy and, above all, to the
pursuit of truth. As Plato said, philosophers “enjoy free time and
prepare their speeches in peace and in a time of idleness. Their
only concern is the attainment of truth.”

IDLENESS IN
BUSINESSES
In line with studies that prove that idleness
slows stress levels and increases productivity,
several companies have adopted some
interesting practices. Google, for example,
offers massages, game rooms and surfboards
and there are nap rooms in the
“Huffington Post”. The CEO of LinkedIn
books 30 minutes for “doing nothing” on his
diary every day. General Electric, for its part,
has withdrawn the limit of paid leave to the
workers, who can enjoy them whenever they
wish, as long as the work is up to date and...
as long as they inform the boss!

DAYS

are spent waiting for Fridays and they are counted again and
again when the holidays are close, in anticipation of a deserved rest. Unlike the cicada, in
the traditional fable by Jean La Fontaine, we learn early on that dolce far niente moments
are a compensation for efforts and checklists of commitments fulfilled. Like ants in a
demanding world, the thought of neglecting one’s obligations in favour of a time well
spent does not even cross our minds. If time is money, do we have the right to squander
it by simply doing nothing?
The way the modern world views responsibilities, as opposed to idleness, is well
illustrated by the Universal Declaration of Human Rights proclaimed in 1948 by the
United Nations. The four points of Article 23 are unequivocal in enshrining the right to
work, while safeguarding in the single point of Article 24 that we are also entitled to “the
right to rest and leisure, including reasonable limitation of working hours and periodic
holidays with pay”. But is this limited time of leisure, as opposed to our professional
activities, considered as idleness?

© Bloomberg / Getty Images

Idleness is an end in itself, an
experience that is meant to be
transformative.
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In 1880, in the weekly newspaper “L’Égalité”, the French
journalist Paul Lafargue wrote an article refuting the right
to work. He also wrote “The Right to Laziness”, a book in
which he presented an eloquent manifesto in defence of the
fundamental freedom to dispose of time at pleasure, as opposed
to the addiction of work that is capable of corrupting human
faculties. More recently, the Italian sociologist Domenico De
Masi, in response to his own dissatisfaction with the model
centred on the idolatry of work and competitiveness, developed
the concept of “creative idleness”. In the book with the same
title, De Masi demonstrates that only from the union between
work, study and leisure can one experience wealth, knowledge
and joy, respectively. In this case, work becomes a source of
well-being and satisfaction for the worker and, because the
worker feels more accomplished and relaxed, he or she manages
to consequently increase the level of productivity.
In this workaholic world, the belief that stopping means losing
productive momentum is a common error of perspective. This is
such a deep-rooted belief that most participants in a study run by
scientists at the University of Virginia reacted with high levels of
stress when asked to remain for 15 minutes in a pleasant space
without anything to do. Yet, it is precisely these unique lethargic
states that seem to be crucial to increasing the happiness levels
and unleashing creativity and problem-solving skills.
As a multitasking humanity, in which idleness is filled by computer
screens, tablets, mobile phones and play stations, we lack the
habit of changing the ‘doing’ with the ‘being’, of transforming the
nothing into something. It would be useful to turn off all gadgets
and put an end to productive activities so that we can learn once
again the benefits of laziness. But will we ever be able to be like
the cicada? Or is relaxing and enjoying the dolce far niente with no
guilt and with pleasure a lost challenge?

THE

© Universal History Archive / Getty Images

In the second half of the 19th century, in the United
States, lantern ethers became famous at university
students’ parties. Students used the inebriating
effect of ether vapor (diethyl ether) for recreational
purposes. At the same time, nitrogen protoxide
(N2O or nitrous oxide), known as laughing gas, was
used in fairs for public exhibitions. In 1844, when
performing one of these exhibitions, New England
dentist Horace Dell realised that, under the effect
of this substance, someone who was hurt seemed to
have no pain. This observation resulted in the use of
anaesthesia in the first official surgery – the removal
of a tumour – on October 16, 1846.
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ANAESTHESIA

In 1666, Sir Isaac Newton (1643-1727) spent a season
at the Woolsthorpe Manor, his mother’s house in
Lincolnshire. One day, “while sitting in a contemplative
mood,” the fall of an apple inspired the English
mathematician and physicist to formulate the Theory
of Relativity. The episode was recorded in 1752 in the
biography “Memories of the life of Sir Isaac Newton” by
his friend and writer William Stukeley. After having had
lunch together in 1726, while drinking tea under the shade
of the apple trees, Newton confided that “it was in a similar
situation that the notion of gravity had once come to mind”.
Observing an apple trajectory, he wondered why it moved
straight to the ground. Such reflections made it obvious
that there should be “a force of attraction in matter”.

© Sergey Skleznev / Shutterstock.com

RELATIVITY

history of many inventions has a moment of
idleness in its background. An unrepeatable ingredient that, coupled
with necessity, is able to catapult the touch of genius and elevate the
different creative processes.
Contrary to what the old saying goes, rather than the mother of
all vices, leisure masters almost surreal twists whose unpredictable
outcome has changed the course of History, from health to literature.
Eclectic in the soul and like a child who’s always playing pranks on
someone, leisure seems to have the power to infuse itself into the
moments of distraction and relaxation of the spirit, revolutionised
in a fraction of a second to its way of creating new realities.

The first public demonstration of
the use of inhaled ether as a surgical
anaesthetic in 1846 by an American
dentist, William Morton, who was
Horace Wells’s partner.

HARRY
POTTER
© luckysky1911 / Shutterstock.com

IF NECESSITY IS
THE MOTHER OF
INVENTION, LEISURE
IS THE FATHER

The dream that populated the world of little Joanne
was to be a writer. She was six years old when she wrote
her first story, “The Rabbit”. Yet, despite her need to
write, writing was not always easy. Before becoming
a successful multi-millionaire with the Harry Potter
series, JK Rowling spent some time teaching English
in the city of Porto, Portugal. She then returned to
Scotland with a child in her arms and with no job.
These hardships gave her the push to develop the idea
of the Harry Potter story, which brought her more joy
than anything else. The image of the sorcerer came
to her in previous years, during a monotonous travel
between Manchester and London. With no pen and
paper at hand, and shy to borrow from anyone, Joanne
sat and imagined every detail of the adventures that
resulted in the 1995 manuscript of Harry Potter and
the Philosopher’s Stone.

DONUT
The name of the small cake made of fried dough and
sugary topping, recognised worldwide, comes from
the word “doughnut”, which means fried thread, and
has its origins is Holland. However, the first “donut”
with a ‘hole’ was created by the American Hanson
Gregory in 1847, while traveling on a ship at age 16.
He decided to use a pepper bottle to make a hole in
the middle of a small cake of cereal, flour and water,
and from then on taught the technique to his mother.
This became so popular in the United States that
nowadays a bronze plaque marks the house where
Gregory lived in Rockport, Maine.

YOUTUBE

Who would imagine that the
formula of the benzene molecule
would be invented during a dream?

After a dinner with friends, Hurley and Chen were faced
with the difficulty of sharing with everyone present the
videos they had recorded. Together with Jawed, who
worked with them at PayPal as well, they decided to solve
the problem by creating a video sharing site. This took
place in February 2005, in a garage in San Francisco,
and the first upload – the video “Me at the Zoo” – was
made on April 23rd. In November of the same year
YouTube was officially founded, with headquarters
above a pizza place in the city of San Mateo.

© Kim Christensen / Shutterstock.com

The German August Kekulé (1829) was a prominent
chemist who developed the structure of benzene... in a
dream! During a blank, he decided to lean back in his
chair and doze off. He began by seeing the atoms dancing
once again, but now “smaller groups kept modestly in
the background,” he said. At first, Kekulé saw “long rows
sometimes more closely fitted together all twining and
twisting in snake-like motion”. And suddenly “one of the
snakes had seized hold of its own tail, and the form whirled
mockingly before my eyes”. He woke up abruptly and,
with this vision still fresh, worked true the night on the
consequences of this hypothesis. “Let us learn to dream,
gentlemen, and then perhaps we should learn the truth,” he
said about his discovery.

© Jfanchin / Shutterstock.com

BENZENE

The use of mobile
phones would be
different if this
video sharing
platform would have
not been invented.

VELCRO

Struggling to find the answer to a question from King
Heron of Syracuse, Archimedes (287 to 212 BC) thought
over and over whether the craftsman hired to manufacture
the king’s crown had replaced part of the massive gold for
a lighter silver alloy. It was during a moment of idleness,
while enjoying a bath, that the mathematician specialised
in physics discovered the solution to this mystery. His
discovery resulted in what is known as the Archimedes’
principle: while observing the water he realised that any
object immersed in a fluid is buoyed up by a force equal to
the weight of the fluid displaced by the object.
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SACCHARIN
PENICILLIN

Thanks to its
adhesive power,
Velcro has endless
applications,
especially in what
comes to child
footwear.

If the Scot Alexander Fleming had not gone on holiday,
he would never have realised that one of the containers
of his experiments was full of fungi. And he would
therefore not see that these fungi would be able to
eliminate the cultures of bacteria that he had left in
the containers. A few years after proving that the
penicillium mould destroyed bacteria, the specialist in
bacteriology said: “When I woke up shortly after the
dawn of September 28, 1928, I did not think I would
revolutionise medicine by discovering the first antibiotic,
or bacteria killer, in the world. But I think that’s what I
did.” This chance event in the discovery of penicillin was
consecrated in 1945 with the Nobel Prize in Medicine,
a prize that was also extended to all the scientists who
developed Fleming’s work.

If they had not taken a break from the lab work
to have a snack, scientists Ira Remsen and Constantin
Fahlberg of John Hopkins University would never
have discovered saccharin in 1879. Following the
moment of relaxation, Fahlberg was distracted and
forgot to wash his hands, noticing that these had been
left with a strange, sweet taste. This was the origin
of saccharin, nowadays used in artificial sweeteners
and low-calorie soft drinks.
Saccharin is used in
artificial sweeteners.
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ARCHIMEDES
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The idea for this product, recognised by its safe and
quick grip, came to the Swiss engineer George de
Mestral after a hunting trip in 1941, while removing
the thistles that had been attached to his clothes and
his dog’s hair. Curious to see how the plant clung so
firmly, the inventor studied it under a microscope and
discovered that this was due to interlaced filaments that
ended in small hooks. Mestral took 10 years to reproduce
this process of nature and four years later was granted
the patent for Velcro, whose name is inspired by the
French words velours (velvet) and crochet (hook).

BOOKshelf
BOOKS FROM AROUND THE WORLD

The following list is comprised of books
that relate to the various topics explored
throughout this issue. It provides an entry
point for readers that may want to further
examine these themes through handpicked
selections that promise to enrich worldviews.

THE HAPPY HERO

1.

A formula to feel good
by doing good
WHAT if saving the world was good for

you? With this reflection in the back of her mind,
decades of researching and almost 30 years of
experience on living it, Solitaire Townsend co-founder of the ‘change agency’ Futerra - set
out the Happy Hero`s principles: how to feel
good by doing good.
It sounds pretty simple, except we are subject to
an overwhelming barrage of fear and negativity,
off all sorts, especially with the climate change
problem facing all of us, as the book sets out.
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In this 226-page book, packed with advice
and stories from those whom have already
discovered this secret, we are invited to start
our own hero journey, by learning how to stop
worrying about the world and how to change
it can improve our happiness and health.
Trying to make a difference, in every step and
every action will bring its own reward. That
positive impact, even as a consequence of
the tiniest ‘detail’, could extend life, improve
relationships and even help recover from
a cold, as new research points out.

The Happy
Hero

Stories, advice and tips to start our
own hero journey and feel good by
changing the world.

BOOKshelf
BOOKS FROM AROUND THE WORLD

Emotional first-person
testimonials of Syrians
whose lives were touched
by the war.

3.
WE CROSSED
A BRIDGE
AND IT
TREMBLED

Plastic Purge
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The Ultimate Guide
to Simplifying Your Life
by Reducing Your Waste
An amazing inspirational first-person

story about a family’s life transformation
into minimalism and to an astonishing
accomplishment of one liter of waste,
per year, at their “Zero Waste Home”,
since 2008. The interesting practical part
of the book focuses on how Bea, her
husband, Scott, two sons, Max and Léo,
and Zizou - the dog – find a way to
contribute to a better and more sustainable
world – discover more love and happiness.
Readers will learn, step-by-step, all the tools
and tips to diminish their footprint and
simplify their lives, truly the family’s secret:
Refuse, Reduce, Reuse, Recycle
and Rot, only by this order and with
no exceptions, as is explained on detail
in the book.
Dubbed by the “New York Times” as “The
Priestess of Waste-Free Living”, Bea Johnson
started writing on a blog and nowadays is
the face of the “Zero Waste” movement.
The author assumes her vocation to shatter
misconceptions associated with this lifestyle
and in her bestseller - translated to more than
20 languages - proves that waste-free living
can be “stylish” and lead to significant health
benefits, and both time and money savings.

Wonderful photographs
captured on BBC’s
documentary show us an
unknown ocean.

4.

When we are told stories, the

2.

ZERO
WASTE HOME

How to Use Less
Plastic, Eat Better,
Keep Toxins Out of
Your Body, and Help
Save the Sea Turtles!

Voices from Syria
protagonists aren’t always given the
opportunity to be heard in the first person.
That’s not the case with this book.
It is a fierce and poignant collection
of intimate wartime testimonies and poetic
fragments from a cross-section of Syrians
whose lives have been transformed
by revolution, war and flight.
Based on the interviews with more than
300 hundred of displaced Syrians conducted
over four years across the Middle East
and Europe, the award-winning teacher at
Northwestern University and specialist in
Middle East politics, Wendy Pearlman, was
able to recreate a breathtaking mosaic of
first-hand testimonials from the frontlines.
Some are eloquent narratives with several
pages long, others were reduced to a few
sentences, poetic and aphoristic. Together,
they cohere into an unforgettable chronicle.

BLUE
PLANET II

From ambush hunters, such as the carnivorous bobbit worm,

Using scientific facts, San Clements,

ecologist and author, explains how plastic
damages our health by releasing toxins in the
human body and how the world urgently needs
what he calls a Plastic Purge.
Over 256 engagingly written pages, the author
provides a series of easy hints on how to cut
plastic use in our daily lives, in ways that would
also help us to eat more healthily and live less
chaotic lives.
The book divides plastic into three categories:
the good, the bad and the ugly. These serve to
show us how to accept good plastic, avoid the
bad and use less of what he considers ugly.

to cuttlefish mesmerizing their prey with a pulsating light display,
“Blue Planet II” reveals the never-before-seen secrets of the ocean,
as a complement to the 7-episode series featured on BBC1.
In over 300 pages and more than 200 breath-taking photographs,
BBC producers James Honeyborne and Mark Brownlow share
a substantial and awe-inspiring behind-the-scenes look at their
popular 2017 documentary series. The science and technology
of the ocean enterprise is explored in two different dimensions
in the last chapter: how these amazing stories were captured
on film and, based on these discoveries, what the future holds
for marine life.
The book is definitely a wonderful invitation to dive into the
mysteries of ocean life and to understand how it has changed
dramatically in the last decade. The new species, new behaviors
and new habitats that are being tracked down, at rapid rates,
give us a ground-breaking new vision at the richness and variety
of underwater life across our planet.
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