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Raw food revolution: why green is the new black?
RAW FOOD DIET
Raw Food Diet is a practice of eating only uncooked, unprocessed and organic foods, including a variety of vegetables, fruits, nuts, seeds,
grains, legumes and oils, that have not been heated above 48 °C (118°F). Raw foodists believe that
food prepared above this temperature lose their
nutritional value along with live enzymes. Raw
foodism is usually combined with veganism, and
therefore excludes all products of animal origin.
Raw food diet is rich in vitamins, minerals, fibre
and disease-fighting phytochemicals, which help
to control blood pressure, lose excess weight and
manage Type 2 diabetes.

While 28 per cent of Britons struggle with obesity, an increasing
number of us are determined to make healthier food choices. But what
about a diet that excludes not only meat and dairy, but all cooked
foods? As the raw food movement gains popularity,
Patricia Pencarska talks to Inga Dirziute about the impact of
a plant-based diet in treating her son’s asthma and the journey
to a fuller and happier life.

I

t is the first day of spring, but in the industrial outskirts of Sheffield city centre, you
will rarely witness nature slowly waking
up from a long winter’s dream. Concealed
within the concrete surroundings, there is
an inconspicuous vegan café. Anticipating
an oasis of green, I am surprised to enter
a minimalistic setting with a distinct smell
of freshly ground coffee beans. In Pure On
Raw – first and only vegan restaurant in
the city, Inga, the owner welcomes me with
a bright smile. She is glowing and full of
vitality. On one hand, with her Eastern European accent and
long, blond hair, she resembles Rusalka – a water nymph from
Slavic folklore. However, as Inga begins to sip on a cup of tea
with homemade almond milk, she suddenly appears much
more like a businesswoman. Dressed in flowing navy trousers
and a patterned blouse, she is not a bohemian flower child. She
is a woman with a vision and commendable strength of mind.

If we feel great,
we can be the person
we have to be, the
person we should be,
for our families. We
can really live.
A native Lithuanian, Inga grew up in Russia until her parents divorced, when she was 10. Shortly after, she returned
to her home country to live with her dad, grandmother and
great-grandmother. It was during this time that Inga started
learning about herbal remedies and the benefits of clean eating.
“My great-grandma was a really inspiring lady. She lived to
108 and never went to the doctors. She always told me, if you
ever get ill or unwell, you have to heal yourself with plants. She
taught me that when I was a kid, and it was there in my memory, but somehow I lost it during my life.”
The 29-year-old and her family embarked on a raw food
journey more than six years ago, in `order to improve their

wellbeing. Her husband Robert and son David, who both suffered from asthma, started
to experience increasingly severe symptoms.
Meanwhile, Inga, after giving birth to her
daughter, Kamaja, became lethargic, struggled to lose weight and developed acne.
“It’s all going back to the time when my son
was really ill. He had terrible bronchial infections and asthma. He would only get worse,”
she says stoically.
“I asked a doctor if there is a chance for him
to actually get better. He said it is not possible
to cure my son’s asthma – you can only sustain the effects with inhalers and medication.”
As his illness was returning every few
months, Inga was determined to find a
way to boost his health. Remembering her
great-grandmother’s wisdom, she spent days
researching natural remedies and decided to
cut out meat from the family’s diet.
The sudden transition to vegetarianism was
not easy for a family that indulged in barbecues nearly every weekend.
“After a month, we discovered that this
does in fact help us and helped our boy. He
already started feeling better so we decided to
carry on. Then, I stumbled across the raw vegan diet and that’s really when everything fell
into the right place.
“We started to include a lot of raw juices, smoothies and salads, but of course, I’ve
Top: Inga with her daughter Kamaja, son David and husband Robert (courtesy of Dale Cherry)
ruined quite a lot of recipes. When nuts cost
Bottom: Mystery Pocket - a signature dish of tomato-flax pocket filled with tomato sauce, cashew
cheese, marinated veg and pesto, served with side salad and dressing
about £15 to £20 per kilo, it’s quite an expensive
mistake to make,” she laughs.
Even her husband, despite being ridiculed for the green
A few months later, Inga decided to enrol
on a raw food nutrition course in Atlanta, Georgia. Upon her contents of his lunch box by bacon-gorging work colleagues,
return, the family’s diet was completely revolutionised, as the eventually accepted the changes in their household. Robert
toaster and microwave went straight into the bin and a dehy- lost almost 2 stone in weight and feels stronger than before.
drator along with a range of food processors began appearing Looking at Inga’s glowing skin and perfect figure, it is hard to
in the kitchen. While bread, potatoes and pasta were no longer imagine that her face was once covered in spots and that she
on the menu, glass jars of buckwheat, raw cacao beans and wore size 16 dresses.
“Perhaps that’s all down to the diet I ate when I was pregnant
various seeds, filled the cupboards. Of course, the children
were heartbroken about the fast-food ban, but as soon as Inga and after giving birth,” she says.
“I ate a lot of bread, sugary things and dairy products. Dairy
could perfectly imitate the textures of family favourites in her
nut burgers, raw pizzas and delightfully creamy desserts, they products should have a label on them, as cigarettes, that they
are harmful for your health.
stopped craving McDonald’s.
“We really have to be conscious of what we put into our
The Dirziute family’s raw food revolution provided an instant
boost of vigour. But most importantly, little David no longer mouths. If it’s good stuff, that’s going to be reflected onto our
relies on piles of medication. “My son doesn’t have asthma life and how we feel. If we feel great, we can be the person we
anymore,” Inga says with pride, “he doesn’t suffer from breath- have to be, the person we should be, for our families. We can
really live.”
ing problems and doesn’t use inhalers.”

Dr Michael Greger, physician and professional
speaker on public health issues, said: “There’s no
good evidence that raw diets are superior to other
whole foods, plant-based diets. The only dietary
survey I’m aware of found raw food diets deficient
in energy, protein, vitamins B12 and D, calcium,
selenium, and zinc.
“So, I advocate eating a combination of cooked
and raw foods. Having said that, we should all be
eating huge salads every day. We could easily
polish off five cups of spinach in one sitting, and
that’s how we have to think of greens – not as
some little overcooked side servings.”

Inga Dirziute, the mastermind behind Pure on Raw, hopes to promote healthy lifestyle and inspire people to become more mindful of their diet

However, Inga believes that as long as the pharmaceutical
industry funds research, medical science will never recognise
veganism as a way of preventing or curing illnesses.
“It was 80 years ago that the standard diet was recorded and
it is still being taught in schools. It’s out of date. Now, there is
more information about superfoods and how our bodies respond to animal and plant protein. People have to know about
it.”
The changes and did not go unnoticed. Inga, who worked in
a call centre at the time, was often approached for advice by her
co-workers, looking for inspiration.
“It got me thinking, what am I doing here? I needed to open
a place where I could help people and I felt very passionate
about it. I knew I finally found myself.”
Pure On Raw, located in Shalesmoor, opened four years ago.
With the economy slowly recovering from the recession, starting a new business proved to be a challenge. While during the

second year, the café’s clientele gradually grew, it was only a
year ago that Pure On Raw was established as a gourmet destination. Nevertheless, Inga’s vision is not driven by profit; it is
about promoting the importance of nutrition and the benefits
of plant-based diet.
“For a couple of years now, we have seen a lot of changes
in here. New people are coming in, eager to learn and know
more, to really make a change in their lives. It brings so much
happiness and so much joy.”
As some might perceive Inga’s zeal for raw food to be bordering on obsessive, I pose a question if extreme dietary restrictions can lead to disordered eating, in particular orthorexia – the fixation with eating only healthy foods.
She pauses for a minute, “I don’t consider myself to be that
kind of person. I’m very relaxed, I have a family and things to
do. I feel sorry for people who go this way, but maybe it’s their
path and they shouldn’t be judged. All these different diets –

they are all different possibilities for the human kind.”
Finally, I ask Inga’s advice for people, who are considering
becoming plant-powered.
“First of all, find out about all the plants that are available.
Don’t get stuck on one particular thing because you will get
bored very quickly.
“Go to the different events, festivals, join groups – have support around you. It really counts when you can go out and enjoy yourself with like-minded people. Educate yourself before
taking the step, because the knowledge is your confidence.”
Despite her extraordinary success – both in business and
personal life – being rooted in raw veganism, she still rolls her
eyes at people who constantly boast about their diets.
“Don’t talk too much about what you’re doing to other people. If you show them an example of being happier, brighter
and more energetic – they will start asking questions. Then you
can tell them.”
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A homeless artist impressed the queuing groups of vegetarians and vegans outside of Manchester’s Sachas Hotel, where the festival was taking place

A day in meat-free Manchester

Manchester’s Northern Vegan Festival teamed up with national charity Viva! to host one of the biggest meet-free events in
the country, attracting a record attendance of vegans, vegetarians and omnivores.

W

ith an impressive line-up, Northern Vegan Festival
included more than 200 animal welfare and plantbased food stalls, presentations, cooking demos
and live music across five venues in Manchester city centre.
Northern Vegan Festival, which took place on Saturday, 23
April, attracted more than 4,000 visitors throughout the day.
Roddy Hanson, founder of the event, said: “Big events
convert about 5 to 10 per cent of all people who come along,
to veganism, as they try vegan food, pick up vegan literature,
see educational films and go to educational talks.”
After an hour’s wait in a half a mile-long queue outside
the main venue, Sachas Hotel, upon our entry, the hall
seemed to be packed to capacity with people of all ages –
from frail grandmothers, through to rebellious youths with
bright-coloured hair, to bouncy toddlers, wearing animal
T-shirts.
Despite the frantic atmosphere, it was impossible not
to succumb to the delicious aromas of plant-based Indian
curries, Mexican nachos and Caribbean stews. Of course, the
vegan answer to the quintessentially British burger and chips
also made an appearance, offering lentil and quinoa patties
with sweet potato fries.

Following the main course, a range of gelatine-free confectionery, along with New York cheesecakes or raw cocoa and
matcha powder brownies, titillated our taste buds.
Upstairs, a number of companies showcased
vegan apparel along with cruelty-free
cosmetics, offering bars of soap,
creams and bath soaks in a variety
of unusual scents. Patchouli,
sweet orange, and poppy; sage,
sandalwood and aloe vera;
or – for the brave – stout ale,
clove and black pepper, awed
our senses.
In the adjacent Methodist
Church, the ambience was a
lot calmer with yoga classes,
massage demos, cooking
workshops and plentiful stalls
offering beautiful jewellery, hip
accessories and ethical clothing.
However, if Thai coconut water
(served in a real coconut) does not quench

your thirst, then maybe a wide selection of vegan ales and
ciders in three partner pubs would?
While Thirsty Scholar – the city’s vegetarian hotspot - set
up a vegan beer festival, Castle Hotel and Gullivers Pub
hosted a night of live music from up-and-coming
vegan acts. It was a brilliant way to unwind
after day full of desperate attempts to taste
jackfruit (it definitely does not taste like
pulled pork) and find out what the hell
spirulina is.
Victoria Bryceson, event co-organiser, said: “This has been our biggest
and best festival yet. Veganism is
now so mainstream that it is extremely easy. It is affordable, healthy
and enjoyable and that’s what our
festival promotes.”
Encouraged by the remarkable turnout, the organisers are currently looking
for more spacious venues for the return of
the festival in October.

Lunch buffet at The Vegan Pledge, organised by Kelly Slade and Chrissy Leyland in London (courtesy of The Vegan Approach)
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better time to go vegan’
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With an increasing number of people choosing to leave animal products off their
plate, vegan festivals have been growing in popularity all over the UK.

T

he Vegan Approach - a group founded by Kelly Slade
and Chrissy Leyland - will host its second event in
Sheffield at the Quaker Meeting House, on 4 June, from
10am to 4pm.
Kelly Slade, the event organiser, said it’s a great opportunity
to give veganism a go.
“The free, Introduction to Veganism workshop provides motivation and support, in a relaxed and friendly environment.
“We hosted many similar events in London which were really successful, seeing that 75 per cent of the participant stayed
vegan,” she said.
The founders have been involved in many campaigns in
London, most notably the creation of the London Vegan
Pledge – in which participants commit to a vegan diet for a
month. Their success inspired an international organisation,
Veganuary, to adopt the concept.
This year alone, more than 50,000 people signed the Vega-

nuary pledge, including Vivienne Westwood and comedians
Romesh Ranganathan and Sara Pascoe.
“There couldn’t be a better time to go vegan,” said Kelly.
After the workshop, The Vegan Approach will include talks,
films and stalls showcasing local vegan companies, such as The
Incredible Nutshell, Vegan Tuck Box and Savvy Spreads, in addition to a free lunch buffet.
Kelly said: “Our main goal is to show people how easy it is
to be vegan. For us, it is extremely important to promote and
encourage people to go vegan to eliminate widespread animal
exploitation and suffering.”
With the booming popularity of plant-based diets in recent
years, The Vegan Approach are hoping to inspire as many people as possible to adopt cruelty free lifestyle choices.
For more visit: www.theveganapproach.com
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of the world’s climate
change is caused by
animal industries. All
animals release methane - a greenhouse
gas, that traps the heat.

health & wellbeing

Unhealthy obsession with healthy food
While veganism is often wrongly portrayed as a gateway to eating disorders, Izabella’s orthorexic pursuit began after she
started including meat in her previously vegetarian diet, reminding us that anyone can become a health food addict.

When #cleaneating
becomes a disease
With perfectly-crafted photos of green juices and nut butters on Instagram,
a clean-eating craze is swamping the western world. But can self-denial, with
a side serving of kale turn healthy habits into an eating disorder?

I

n recent years, people around the world have become
consumed by the desire to fill their bodies with nourishing and wholesome foods. Not a day goes by without
virtuous and aesthetically pleasing dishes making appearances on our social media feeds. With the new-found celebrity status of food bloggers (think Deliciously Ella), fanatical
clean-eating entered the public domain.
Orthorexia nervosa (from Greek ‘ortho’ - correct) is a term
coined by Dr Steven Bratman, which describes an eating disorder, where the sufferer is obsessed with eating only what
that they consider to be healthy.
The condition attracted public attention, after a former
vegan and a popular food blogger Jordan Younger – now
known as The Balanced Blonde – identified herself as orthorexic. Announcing that she began including animal products
in her picture-perfect restrictive diet, she said that veganism
made her feel unwell and isolated.
Younger’s claim resulted in a media backlash. Plant-based
diets were labelled as an unreasonably expensive way of
living, centred around drinking green sludge and acts of
aggressive activism. Furthermore, the misinformed public
were quick to demonise the vegan lifestyle as one which triggers disordered eating.
Laura Harrold, 25, supermarket assistant, said: “Restrictive diets are extremely dangerous to a person’s mental and
physical health. Dieting may become obsessive and can be a
pathway to eating disorders. When I was younger, I spiralled

into anorexia and bulimia, while being a strict vegetarian.”
On the other hand, Katerina Kouflis, 21, a vegan and marketing student, said: “Eliminating meat or dairy from your
diet isn’t a problem and most likely won’t trigger an eating
disorder, but the people who promote various vegan diets
might be responsible for this misconception. Many vegan
YouTubers do not promote a balanced diet, which is a huge
problem in the community.”
While people who already have rejected certain food
groups may be seem more susceptible to developing the condition, there is no conclusive link between plant-based diets
and orthorexia.
Dr Bratman, said: “I do not, and have never claimed that
vegetarianism, veganism, or any other nutritionally sound
approach to eating healthy food is in itself a disorder.
“For people with orthorexia, eating healthily has become
an extreme, obsessive, psychologically limiting and sometimes physically dangerous disorder, related to but quite distinct from anorexia.
“It has an aspirational, idealistic, spiritual component
which allows it to become deeply rooted in a person’s identity. It is most often only a psychological problem in which
food concerns become so dominant that other dimensions
of life suffer neglect.”
While the issue is widely discussed by eating disorder experts, it is not yet considered as a diagnosable condition.

E

very day on the way to work I
would stop outside a patisserie,
breathe in the smell of baked
goods and daydream about
chocolate brownies. I could almost taste their deliciously sweet
flavour. With my eyes closed, I
would imagine that with every
bite, the thick chocolate centre
was melting in my mouth... But
refined sugars were banned. I
sank my teeth into my sour, green
apple and slowly walked away.
At the age of 19, I began suffering from chronic fatigue and
despite gorging myself on high-fat, sugary foods, I kept losing
weight. I grew accustomed to the constant headaches and dizziness and the only thing that worried me were the excruciating
back pains I was experiencing daily. As the ache became unbearable, I decided to see a professional.
The doctor I made an appointment with practised alternative
medicine, focusing on natural remedies. He assured me that the
back pains are treatable, but they are only a symptom of another condition. Pointing out the huge, black bags under my eyes,
he diagnosed me with Candida. I had fungi developing in my
stomach. All the sugar and caffeine I relied on to keep myself
awake were encouraging them to grow, causing my exhaustion
and malnutrition.

Orthorexia is not
about losing weight
– it is a pursuit of
purity.
Without delay, I was instructed to follow a strict paleo diet,
cutting out all food groups that could cause the bacteria to grow.
Dairy products, refined sugars, caffeine, gluten, and (much to
my dismay) alcohol, had to be restricted. As soon as I came
home, I devoured three bars of chocolate, one after another,
knowing that I will have to give it up for most of my life.
My new diet meant I had to start eating poultry. Having
been a vegetarian for more than four years, I didn’t eat meat
for ethical reasons and the idea utterly repulsed me. Yet, I was
willing to go against my moral compass in order to improve
my health. Giving up sweets was also a challenge; I constantly
craved chocolate. My doctor advised me to eat a Granny Smith
apple to combat the urges for the sinful food. For more than
three months, I would not leave the house without them.
Despite the difficult transition, the effects were almost immediate. Following a natural, light diet made me feel incredible;
my symptoms were alleviated and I felt pure. In addition, my
willpower gave me an extreme sense of pride and self-righteousness.

Izabella Wójcicka, 23-years-old café manager from Leeds, struggled with orthorexia for more than two years, after being encouraged to follow a strict paleo diet

With time, my social life became almost non-existent. If I
had to go out to eat, I would get a plain salad, no dressing with
water or green tea. I couldn’t shake off the paranoid feeling that
the chefs were always trying to sabotage my meals. Meanwhile,
I’d stare at my friends, who mindlessly stuffed huge slices of
pizza into their mouths, with a mix of jealousy and judgment.
When I was at a party, all I could drink was vodka and flat
water, and only if I’ve been good. The temptation to give in and
order a daiquiri or wolf down a burger with chips was overpowering, but I despised myself for the gluttony and was terrified of the consequences.
The fixation with clean eating consumed me entirely. I memorised all the E-number additives and could decode even the
most tongue-twisting ingredients on the packaging. Compulsive label-checking and adding up grams of sugar became

a part of my routine. At work or college, I was unable to focus; even during exams I was planning my evening meals. My
friends would laugh that I’m too skinny to worry about what I
eat. But they entirely missed the point – orthorexia is not about
losing weight; it is a pursuit of purity.
My diet turned into an obsessive regime. All days blurred
into one, as I kept losing track of the events in my life. I was
so absorbed in my eating habits that I failed to notice my relationship falling apart. Standing in front of a sweets isle and
fantasising about milk chocolate seemed more important than
spending time with my partner.
The efforts to avoid bad foods, prompted me into skipping
meals. As my daily intake diminished, I became anaemic. One
day, I fainted at the café where I work. I was steaming milk
and when I collapsed, the entire jug of hot liquid gushed down

my left arm, leaving it burned. The injury was serious enough
for me to realize that this is not the way to live my life. What
was the point in enduring all these sacrifices? Cutting out certain food groups might have made me feel better physically,
but simultaneously, it had a detrimental effect on my mental
wellbeing.
Two years later, despite never receiving professional help, I
have fully realized the importance of a balanced diet. Principles of paleo are still my dietary guidelines – no refined sugars,
processed food or dairy – but I allow myself greater flexibility.
For a few days, I will indulge in pizzas and eat chocolate to my
heart’s content. Then, it’s back to vegetable juices and herbal
teas, but without compulsive restriction and missing out on the
occasional cocktails.

food

Reclaiming the waste: The Real Junk Food Project

The EU throws away 89 million tonnes of food each year and the UK is deemed
as one of the worst offenders, discarding more than 30 per cent of all food as
waste. With millions of people around the world suffering from hunger and dying
from starvation, it is time for society to change its lavish habits and take
responsibility for the way we eat.

T

he heaping piles of shiny, plastic bin bags, thrown into huge
containers behind any supermarket or a restaurant, are an
inseparable part of the metropolitan landscape. The tonnes
of food waste produced by the
major retailers as well as our
households, are a prime example of the failings in the industrialised food system. This
disturbing relationship with
food is rooted in overwhelming purchasing power and our
detachment from the realities of mass production. While environmentalists constantly remind us to develop a more mindful
connection with what we eat, organisations such as The Real
Junk Food Project take this a step further. They sift through
the rubbish not only as a means to combat waste; they feed it to
their customers at a fraction of the price.
The Real Junk Food Project – a voluntary run food campaign – takes an alternative approach to raising awareness of
food wastage. Their entire menu is comprised entirely of waste
and surplus foods, sourced from local businesses, supermarkets and catering events. All the food is available on a ‘pay as
you feel’ (PAYF) basis, which encourages people to give what
they think a meal is worth, but also allows individuals to offer
their skills in exchange.
Rene Meijer, one of the directors of Sheffield’s Real Junk
Food Project, said: “On one hand we hope that it allows everyone to engage with the project on equal basis. The other goal is
to make people think about the value of food.”
The first PAYF café was established in Leeds in 2013, as the
brainchild of Adam Smith, Conor Walsh and Sam Joseph.
Since opening, the café has saved 20 tonnes of food and fed
more than 10,000 people.
Following the initiative, similar cafés began operating
around the UK – currently serving food in 26 locations.
Sheffield’s branch, set up by Rene’s partner – Jo Hercberg,
started in May 2015. As their pop-up events grew in popularity,
the project moved to its permanent premises in Sharrow. The
café opened its doors last November, and is now feeding at least
45 people every day, using 3 tonnes of unwanted food.
The project’s environmental mission aims to tackle food
waste by intercepting items destined for landfill. In Sheffield,
The Real Junk Food Project regularly collects surplus produce
from My Local on Abbeydale Road and Beanies Wholefoods,
but the list is constantly expanding. The rescued items go to a
team of experienced chefs, who use them to prepare appetising, nutritious and affordable dishes.
Although the cafés may not have a 5 star hygiene rating, due
to the safety concerns of serving food past its expiration date,
Rene reassures that similarly to any other registered food business, they comply with all the rules and regulations.
“We take a slightly different approach to assessing the safety

of food – we don’t just go by a random date on the packet. We
make an assessment using our senses, by looking, smelling and
tasting to see whether the food is still edible.”
While it seems impossible for the organisation to make a
significant dent in food wastage, The Real Junk Food Project
draws attention to the problem.
“Food waste can only change if people’s ideas about food, the
system of how we value food and how we allow companies to
deal with food change. We can only highlight the issue,” said
Rene.
Although, it may not transform the way in which the world
perceives its consumption habits, it certainly has an impact on
the lives of those on the receiving end of the project.
“We’re based in a deprived estate in Sharrow and there are
many people there who really need better access to food. We
see them coming in every day. A lot those people wouldn’t be
able to have a hot meal, if they couldn’t come to the café and get
it. To them, it makes a really big difference.”

We need
a social change to
tackle the cultural
mindset of waste
being considered
acceptable, especially
in an age of austerity
and growing
poverty.
The practice of reusing unwanted food is not a new concept.
The freeganism movement – derived from the words ‘free’ and
‘veganism’ – began in the mid-1990s. While freegans seek to
help the environment by reducing waste, retrieving and eating discarded food, the movement is also used as a platform to
promote wider anti-consumerist ideologies.
Since the mid-2000s, bin-diving has gained greater popularity in the UK, particularly among students. Freegans Milo Beyts
and Michael Kind, were both environmentally-conscious vegans before they started to engage in reclaiming waste, during
their time in university.

The Real Junk Food Project saves tonnes of unwanted food across the country to highlight the problem of waste and change public attitudes (courtesy of The Real Junk Food Project Brighton)

Milo Beyts, a presenter for the Science Gallery London’s
YouTube series Milo the Freegan, has been following a plantbased diet since he realized the impact that the meat and dairy
industry has on the planet.
“With a simple change to my diet, I could tap out of bearing
the burden of guilt for subsequent generations. When I began
to learn of the amount of food that is thrown away every year,
I realized there was more that could be done. I tried to learn
about the ways in which perfectly good food could be intercepted before it is wasted,” said Milo.
Michael Kind, an activist and student at the University of
Sheffield, adopted the ethical, anti-consumerist practices of
freeganism two years ago.
“I became a freegan because I took issue with a system of
food production which is designed to be wasteful. Not contributing to this system is an effective way to tackle it. The environmental impact of food waste in terms of energy used in
production and transport is obscene,” he said.
In addition, Michael regularly volunteers for Sheffield’s Real
Junk Food Project and praises the organisation’s efforts to challenge people’s attitudes towards food.
“We need a social change to tackle the cultural mindset of
waste being considered acceptable, especially in an age of austerity and growing poverty.
“Freeganism itself, I see more as an individual act of protest.
The Real Junk Food Project is even better – they serve an explicit communal and public purpose.”
The controversy of freeganism lies in the question of food
hygiene. Milo, similarly to The Real Junk Food Project, disregards sell-by dates as an accurate indication of food edibility.
“The act of freeganism elicits reactions in most people, ranging from curiosity to disgust.
“For the former, their curiosity and openness is rewarded
with a more rounded knowledge of where their food comes
from and how their choices affect areas of the world which they
cannot see,” said Milo.
Dismayed by the social and ecological cost of the consumerism model, where over-consumption is necessary for economic growth, freegans along with organisations such as The Real
Junk Food Project reject the mindless indulgence. With their
efforts to reclaim food waste, they free themselves from the
clutches of consumerism and promote the belief in ethical life,
centred around community and solidarity.

UK FOOD WASTE

50%
7m

tonnes

£470
Every year, we throw away more food from our homes than all packaging combined

Regather Works in Sharrow, where The Real Junk Food Project Sheffield feeds on average 45 people every day

of the total amount of food
thrown away in the UK comes
from our homes.

of the food and drink is thrown
away from UK households.
More than half of it could
have been eated.

an average yearly cost of wasting this food, rising to £700
for a family with children.

