
Abstract
Due to an increasingly hectic life, workers and students 
have little time to cook, or buy groceries. These are 
contexts in which food represents something essential but 
not central. These people need a food service that offers 
quality food at affordable prices and with a quick and 
convenient service. 

Our catering service responds to these needs avoiding the 
waste of good quality products from the agro-food chain: 
food close to expiry or remained unsold for aesthetic 
characteristics... This allows us to have raw materials at 
low cost and reduce food waste. 

A first place of development can be a university pole like 
Ancona, with the possibility then to extend to regional 
and national level.
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