Tronn I Rettink Certidfied Campus jahoto. Clay Willioms;

for ansitc meal preparation for distribution Lo
COMMUMIieSs factng rood INSecarty, and/or sup-
porting local communities alongside the Rethink
team with opporinnities Lo taise fonds and advo-
cale for Rethink Food.

[ Jist one moneh, e ingact has already -
cluded 6,000 pounds of excess food diverted into
meals: 3000 meals distriibated (o food-insecure
Families; 15,000 pounds of (02 emissions divert-
vi and 142,000 gallons of fresh water diveried.
I'he Manhattan West Rethink Certified Campus
is expecied to collect over 5 tons of excess fond
and provide 50,000 meals prepared by the Rethink
Food commissary kitchen.

ITALIAN FLOUR COMPANIES
LAUNCH THREE-YEAR
CAMPAIGN TO PROMOTE
PREMIUM ORGANIC FLOURS

SCOOP learmed that TTALMOPA, a consortium
of more than 80 Aour companics across [taly,
has launched an ambitious three-year inltiative
Lo promole exports of erganic flour to the US.
and Canada. The effort, called “Pure Flour [rom
Europe: Your Organic and Suslainable Choice!”
is co-funded by the Fuiopean Commission and
is also aimed at EdLICal'IUE consumers about the
high quality of the products.

The campaign will focus on five large urban
markets: New York, Los Angeles, Seatile, Chicago
and Drallas. In Canada, (he targel will be on the
provinces (uebec, Ontario and British Colum-
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bia. Al have high organic foed consumption
and demographics Lo support the often-higher
prices of organic Nours compared with con-
ventional Aours, according to ITALMOPAL

Evenis will inchude consumer and irade
events with product demonsirations led by
chefs featuring such well-loved Halian foods
as pizza, pasia, pasiries and breads. There
will also be social media and advertising cam-
palgns and partcipation o lmporiant ade
shows largeting the grocery, fosdservice and
food manufaciring sectors. The initative will
include an educational tour of millers of or
ganic Oours and semoling b Tialy.

FLOUR

EUROPE

“We see greal opporiimity in North America to
grow exports of organic soft wheat Mour and du-
rum semoling Irom Haly. More than ever belore,
home cooks and chels are looking for premium
ingredients that are healthy, nutritions and grown
without synthetie fortilizers. They alse want
Lo respect the sivlioniment,” said ITALMOPA
President Emilio Ferran. “Organic Hour from
our member companies delivers on all these
needs and elevates the guality of most any cu
linary creation.”

FERMENTATION-BASED
STARTUPS ATTRACT $1.69
BILLION

SCOOP discoversd that fermentation. that
ancient foed and beverage production process

that is currently an overnight sensslion is going
well beyond the time-honored probiotic-rich sta-
ples of sauerkraut, kefir, pickles, miso, vogurl, and
kombucha. The process of farmentation is being
ulilized in the creation of allemative, suslainable
proteins Lo take the place ol meat, eggs, sealood,
and dairy. And it’s projected to get even more sig-
nificant inits scope and revenue.

Data in The Good Feod Institute’s 2021 State
ol Fenmentatien Indusiy Repoit points e the
growih of fermentation as a traditional means Lo
create probiotic-rich foods and plant-hased prod.-
ucts. According to the repori, o total of $1.6D bil
T was invested in 54 fermentaion-ased start-
upsin 2821.

BOUNTEQUS WINS
ALONGSIDE SHAKE SHACK AT
2022 WEBBY AWARDS

SCO0O0P heard that Bountcous, the digital in-
novdtion pariner of e worlds most ambltious
brands, alongside Shake Shack has been named
the Rest Food & Drink App in the 26th Annual
Webby Awards Internet Uelebration. Hailed as the
“Internet’s highest honor” by The New York Thnes,
I'he Webby Awarnds is the leading international
awards arganization honnoring excellence on the
Internet

Bounteous received multiple honors from the
Webbies in 2022 and in previous years. In 2022,
Bounteous was recognized with Shake Shack and
several additional cients, including £0 percent of
the Pood & Drink category nominees.

“Bouniepus and Shaks Shack have sel the suan-
dard for innovation and creativity on the Inter-
net," said Claire Graves, Fxecutive Director of The
Wobby Awards. “This award is a testament o the
skIl, ingenuicy, and vision of Its (reators.”

=
bounteous + SHAKE = sHACK

continuesd on page 24

Sald through sutharized distibuters

One Case £%) One Meal

Tasty, juicy, and 100% plant based?

UNBELIEVABLE!

Propelled by our desire to offer healthy and nutritious
feod and beverage for all, CENTURY PACIFIC FOOD, INC.
ventures into the plant-based meat alternative category
with the launch of unMEAT. Using our years of experience
working with proteins, we've made avzilable a range of
plant-based meat alternatives that unBELIEVABLY and
UNDENIABLY look, feel, and taste like meat!

unMEAT can be enjoyed in

many ways as it comes in
four delightful variants —
burger patties, sausages,

CENTURY
PACIFIC
FOOD,INC.

giniling and even nuggets!

Learn more online at rr Inme om

| ¥ Now available at select Restaurant Depot stores!

Your customers’ trust
is in your hands

So put your hands in Elara brand gloves

Show guests you care about
their health. Protection you
can count on. from the brand
you trust

elarabrands.com

For each case purchased, Hlara donates a meal
or a person sbruggling with hunger in America
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