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13, Zero-waste ¥ Bucokiil kyani: ax pecropans michelin mosamyiors
CEUTONTHHICT B TA BHINYEAHIE CMaK

Amacracia Xyracea, Bipa Syiizo
Honionanesm yeisepoumem xapuoenr mexnorozid, Kute Yapaiva

Beryn. Y cyqacHHX yMOBAX 33rOCTPEHHA SEOIOMMHMX npodnes pecTopanHi GizHec
MEPE0CMHCIIEOE MIIX0AN 0 EHEOPHCTAHHA PECYPCiE, S0KPEMA 2 OTIATY HA MOPIMHI ETPATH
GnpEego 1.3 Mnpa TiEl. AKTYANILHICTE I0CHITKEHHA IISAE B BHATI IHTerpami kosnenmi
Zero-waste y BHCOKY FACTPOHOMIE 023 IHHEEHHR REOCT] CTPAE.

Marepiann i merogn. [Ipopenesc  amams  cy¥acHHX  TEHASHUIN  CRITOBOO
pecTopanroro prEky. [mhopuaaniinomn Gazom MOCYrYRATH CTATT, iHTEPHET pecypen. Jn=
DE]JDEEII T yIaranLHCHHA ||||1:n]:mm.1|1 IBCTOCOBAHI METOIH CHCTEMHOMD a.l-r.am:q,' Ta
MOPEHANEHOND JOCTIAHCHHR TPAIHUITHIE T8 eR0-0PIEHTOBAHIK MUIXOIIE 10 GPraHsami
EYXOHHOMD IPOLSCy.

Pczym.rntn Komnenmin Lero-waste v Bncokiil lq,'xl-:i rrq:u:_qﬁaq.a.c MITHIMIZEIIRY
BIAXOMIB HA BCiX eTanax: Bijg m:.rnmm NPOIYKTIE B0 yTimizanii samnmkis. Pecropann, sk
NparHyTe OTpHMaTh «3cacHy 3IPEY», NOBHHHI JOTPHMYBATHCE KLIBKOX KIH4O0BIHX
npuemamie. [lo-nepue, ye nokansHicTs Ta cesonicrs. [Hed-ryxapi pigtaoms nepesary
NPOAYETAM BiJ MicIIeRnx (hepaepis, 10 IMSHITYE BYTICICBRI COL BiJ TPARCOOPTYBAHHA.
Mo-apyre, ue niciEXoAHe BHKOPHCTAHAR TPoAYETY (rooi-to-stem cooking ). Hanpmsnag,
OHHCTER Bl OBOYIE BHEDPHCTOEYIOTE ¥ NPHIOTYEAHH] OVIEHOHIE a0 Qincie, 8 KICTEN prdn
— 1R CTEOPEHHA CHILIHHX COVCIE,

Herpazum npuknamom © pectopad abMirazurs v Dpasnii (wehp Maypo Konarpexo),
zagnan we anme orpasas 3 zipen Michelin, a it crabinesno € migcpersom v peitunry The
World's 50 Best Restaurants. Jasan mae enacusil GlouHa MIMHIE TOPOI, ¢ BHPONIYIOTE
OBOHI 38 MICHHMHIIM KIS HIAPEM., [0 FAPAHTYE 1X CRIHICTE. A NT0HI0HChEHI pecTopan «Silos,
HEHI NOIHMIOHYE cee AK NPl 3AKIa7 HYIEDEN BUDOIIE ¥ ceiTl. Tyt ni.;\c:.-Tl-ci. CMITTEE]
DaEn, 8 BCl OPrasiMHl SATHIEH n:p-l:poﬁnamnci HE HOMIIOCT [PAMO HA rcplrn:lpll

Bn]:ona.n;rcﬂm TRKHX NPaKTHE BHMarae IMIHH TEXHOIOTTH HI TPOLCCE, 't-'l:pl.'l:l:l-l‘l’ﬂ.l.‘l_l!
CTEE OJHHM 13 TOOOBHHX IHCTPYMEHTIE Wed-Kyxapis U 30cpescHHA NPOIYETIE Ta
CTROPCHHA HOBMX CMAKIE. KBalennn, BAICHHA TA CYIIHHEA J03BNISHTE BHKOPHCTORYBATH
BPOHAN MPOTAIOM YCHOro POKY T4 YHHEATH BTPAT.

BamnHEnM BCHEETOM € TAKDGE pofOTa @ MOCTRHANBHMEAMH Ta rocTauy. Pectopann
BIAMOBIAIOTECH BUI OIHOPA30BOTO IIACTHKY, BHKOPHCTOBYHOTE Garatopazosuii nocya 1a
exounriHl Mirodl 3acobn. Meno wacTo OpPMYETECE AHEIMINHO SANCKHO Bl HARBHOCTI
CHPOEMHN, W0 3anobirac T noyeanHo. ExoHOMIMHD BHIOIA TAKOE € OMCEHAHORY
IMCHIICHHA KIMBKOCT] BUIXOIE 3a0e3menye SHIKCHEA BUTPAT Ha SAKYTIRTI T4 YTHAIANI0
CMITTH, WO NLIRIIYE PEHTA0CIEHICTE 2KIATY HABITE ¥ CCTMEHTI TI0KE.

Bucnoepkn. IHTl:rpuuut NPHHIHME £ero-waste ¥ BUCOKY KYXHED € HeoOXLTHON YMOEOH
POSBHTEY IHAYCTPIT B YMOBAX BHMOT CEOTOACHHA, W0 ICMOHCTPYIOTE PECTOPaHN 3 pmmury
Michelin. [locein nDpoBiTHHX pPeCTOPAHIE MOME CTAETH OCHOBOW J0A I.mJ:ll:FIII-I:I?-H.IIII
BITHHIHRHOMD pecTopaHiora GI3Hecy, A eKo-CELI0MICTE — HOBHI CTAHAAPT AEDCTL
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