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What is it?
  World Food Day is not only about
celebrating the amazing food that is spoiled,
but it is about raising awareness for people
who do not have such privilege. There are
821 million people all over the world who
suffer from hunger. Starvation is a massive
problem in several countries, and we need to
do more to raise awareness and fight this
problem.

   World Food Day was first launched in
1945 and is an international day celebrated
every year around the world on 16 October.
The reason World Food Day was created
was to celebrate the launch of the United
Nations’ Food and Agriculture Organisation.
The day is celebrated widely by many other
organizations concerned with food security,
including the World Food Programme and
the International Fund for Agricultural
Development. This year is the 75th
anniversary!

RECENT THEMES
   In recent years, World Food Day has
used its annual day of celebration to
focus on different aspects of food
security and agriculture, including
fishing communities, climate change,
and biodiversity. Many different
themes have been attributed to World
Food Day over the years. We
recommend checking out the theme
each year so that you can base your
activities on this date on the theme in
question. For example, some of the
themes there have been in the past
include; “Climate is changing. Food and
agriculture must too”, “Social Protection
and Agriculture: Breaking the Cycle of
Rural Poverty”, and “Feeding the world,
caring for the earth”, which was based
on family farming.

W O R L D  F O O D  D A Y

Food and Agriculture Organisation 
   The launch of the Food and Agriculture
Organisation by the UN has played a huge
role intaking this worthy goal forward. Its
annual celebration serves as a marker of the
importance of this organization and helps to
raise awareness of the crucial need for
successful agriculture policies to be
implemented by governments across the
world to ensure there is ample food
available for everyone.

by Marni
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T i p s  t o  c e l e b r a t e  W o r l d f o o d  d a y

Support food banks
   One of the best ways to celebrate World
Food Day is by giving food to people who
need it the most. If you do a quick search
online, you should be able to find the
nearest food bank to you. Most food banks
are going to accept food or money. You
could also volunteer your time, food banks
are often looking for willing volunteers.

Charity events/ fundraising
   You can donate to charities on World
Food Day. You could also opt to do some
fundraising as well. There are many
different ways you can go about this, from
fundraising events to sponsored activities. If
you can raise awareness and some money in
the process.

How Food Day is celebrated in different countries 
   It is worth spending some time researching
the different ways that countries all around
the world honor World Food Day. More than
150 countries participate in this day, and
there are conferences and different events
that happen all around the world.

In Cuba, the media strongly 
supports awareness on various 
campaigns relating to World Food Day, and
an agricultural fair is held so that producers
can exchange their experiences and views.

In Cyprus, special ceremonies are 
organized in secondary and primary schools
where teachers teach their students about
World Food Day. In Italy, many exhibitions
and conferences are held by NGOs,
international agencies, research agencies,
univerities, and ministries.

 In Mongolia, they have made it a
tradition to organize the Food     
Security conference on this date. 
This event is about promoting research to
develop regulations and policies, as well as
valuing the contributions of researchers and
scholars to the country’s food security.

This year in Spain the Food and 
Agriculture Organisation of         
the UN in partnership with Ayuntamiento de
Madrid, promoted the day on billboards in
Madrid.

   A lot of countries also use this day to
support the people in their society who need
it the most. For example, in the Philippines, a
lot of the work is focused on increasing food
gifts to poor urban families.



D O  N O T  B E C O M E  A L I E N  T O  

what you eat

   We actually do not know what we
are eating. We are now alien to their
production steps, we forgot about how
to cook when it is still our first necessity
as creatures and left this ability to
factories and company chains. And this
made us alien to what we eat, too.

  Also, we are worried about the
additions, about nature, hygiene, and
so many things. But we still continue to
order our meals at our tables. Actually,
while we are in our own kitchen, when
we make a mistake while we are
cooking, or when we see a strange
thing on our plates it is more probable
to eat them whatever. Because we
cooked it ourselves, we know what we
add, and we are sure about our
hygiene. But when we see it in our
ordered food, it is becoming hard to
eat and we are making most of them
trash. We are losing our tolerance
when we don't know the whole process.

   But, do you know, the kitchen staff
can eat what you didn't because of
that trouble, because they know the
whole process. So this is the difference:
If you are worried about the things
about what you eat but you feel stuck,
you just need to cook the meal yourself
and go outside with them. Then you
can eat them even if they are a little
bit broken, stale or not perfect!
Because you gave not just your money
but also your energy, and time for
them and you won't want to lose them
that much easily.

    We have been surviving with food
since the beginning. But with the
civilization process, our eating habits and
relations with the food have changed. In
the beginning, this relation was not so
complicated, we were getting hungry, we
were seeing an animal, hunting it, and
eating it.

  When we discovered the fire, we
realized that it is better to cook them with
the direct fire than eat them raw. Then
we explored different cooking ways (i.e
frying, boiling). We started to use
different tools, we started to combine
different tastes. Then we stopped cooking.

   With the civilization process, eating has
become more complicated than just
eating something. We made an unnatural
distance to food with not just the kitchen
materials but also our cultural and social
standings. When we are hungry and see
our friend has biscuits, we do not just
hunt it and eat it. We are asking kindly or
buying a new one for ourselves. Maybe
this is one of the good sides of the
process. But, what about the bad sides?
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by Elif



   There are not only health and
environment benefits, but also social
and economic benefits, by creating
jobs, supporting local families, keeping
the money into the community
(Arrowquip, 2017). Furthermore, the
local farmers keep more profit and it
empowers the consumer as more and
more people are increasingly concerned
with where and how the food is grown
(Ibid.).

   In a world driven by consumerism,
making changes in the way we shop and
eat can benefit not only our health, but
also the local economy by building
stronger communities. According to Emily
Honeycutt (2017) the local food contains
more nutrients and buying it seasonally
is healthier as they are grown in a
natural way. Moreover, locally grown is
safer, sometimes when the products
travel long distances they are artificially
ripen with gas so they can end up in
supermarkets ready to eat. By contrast,
the local food is picked up and eaten at
the peak of freshness, which makes it
more tasty and flavorful. More often
than not, it is also pesticide and
preservative free.

   Buying locally grown food is better for
the  environment as well. Eating local
reduces the CO2 emissions by reducing
food miles. So, the distance from the
produces to the consumer diminishes. For
example, in the USA, on average a
product travels 1500 miles while local
food may travel only 100 miles (Ibid.).
The local production gives a chance to
the “ugly” fruits and vegetables and thus
reducing waste (TRVST). Many products
have to pass a selection process and only
those who look more appealing, have a
specific size, shape, are blemish free will
end up in the supermarkets (Ibid.). Lastly,
by choosing local production, you keep
the green  places for farmland.

B U Y I N G  L O C A L L Y
& seasonally
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by Daria
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Hola a todos!
My name is Anna, I am 19 years old 
and I live in Vienna. I graduated
school in June, and whilst all my
friends will stay here and start
going to university in October, I will
join the team of AJ Inter as a
volunteer for 10 months. This has
been my dream for a few years
now – living in Spain, diving into a
different culture, being surrounded
by completely new people and by a
foreign language which I will
hopefully learn speaking fluently
during my stay.

   But as happy as I am about my
departure, which is now moving
closer and closer, there surely are
thousands of things that I will miss
about my hometown. Today, I want
to let you take part in my live in
Vienna and show you what I love
about this city. These are five of
the places that I will miss the most:
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   In the main library of Vienna
german: “Hauptbücherei”) you can
find (nearly) everything that you
could possibly search for from
fictional books, to science related
books, to biographies, journals, to
CDs, DVDs and video games. What I
sometimes enjoy even more than
browsing through their book lection,
is drinking coffee in the restaurant
on the library’s rooftop. PLUS: In
summer, they have an open-air
cinema up there!

“Hauptbücherei”, 1070 Vienna
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Café Aumann, 1180 Vienna 

   My mother and I have a routine
of going to the market every
Saturday. My favourite market is
the “Naschmarkt” in the 6 th district
of Vienna. What I love about this
market is that nearly every culture
is represented there. I feel like there
is nothing that can’t be found
there– you can buy everything from
local fruits and vegetables, to
exotic spices, oriental teas to lots of
unique and special products you
might have never heard about
before. Apart from the market
stalls, there are also lots of
restaurants and a
flea market. I am always looking
forward to Saturdays because our
market visits almost feel like
traveling to another country!

   The next place is not that
spectacular, but indispensable for
me and my friends. It is a
coffeehouse called “Café Aumann”,
which is located 2minutes from our
former school. During our school
time, this became our go-to place –
not only to drink coffee, but also to
study or to finish our homework for
the afternoon lessons. Now, that we
are out of school, we meet for a
round of (extra tall) cappuccinos
there every week.

“Naschmarkt”, 1060 Vienna



9

AJ "INTER" JOURNAL                                                                                                  OCTOBER 2020 VOL 5 

“Wienerwald”, 1190 Vienna

   Vienna is a very green city –
there are lots of beautiful parks
and on the edge of the city you can
find vineyards and the
“Wienerwald” (translated: forest of
Vienna). I love that I can have both
sides – the city life and an escape
into nature literally in front of my
door. From my place, the
“Wienerwald” can be reached within
15 minutes walking distance and
there I spend a lot of time walking
my dog Balou and enjoying the
amazing view all over Vienna.



good
practice

examples

   Put them in a blender make
delicious smoothies
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reduce food waste

   Cook any vegetables that
are left with coconut milk
and curry spices.

leftover vegetables, fruits,
cakes. cookies



   You can put everything inside
vegetables, leftover pasta, rice,
beans, leftover meat, olives, herbs…  
be creative and use what you have
and whatever you think tastes
good together. Put all ingredients
into a baking dish. Pour a sauce
over the ingredients (the sauce is
usually made of eggs, cream,
water, pepper and salt) and
optionally rasp some cheese on
top. The casserole needs to bake
for about 30-40 minutes at 180
degrees Celsius.
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Homemade orange tea:

Make a casserole:

cookies, cakes
   Crumble and use them into
your puddings and ice cream.

   Put the dry orange peel into
hot water, let it steel for
around 8 minutes and your
orange tea is ready!
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   I’m Marni a 22 years old new
graduate with BA in international
relation, I come from the capital of
Armenia, Yerevan. I will start my
volunteering at AJ Inter in January
2021.
   I am looking forward to joining
the team and spend six months in
Jerez and enjoy the Spanish culture
and working there.
   Today I’m going to show you
some parts of my hometown that I
enjoy doing in my spare time.

   This street is full of wine bars, it
is named after the famous
Armenian painter Martiros Saryan.
Saryan Street is heaven for wine
lovers, for me, enjoying wine on
that street with friends on
weekends is one of the best things I
like to do. Every May the street
hosts the Yerevan Wine days street
festival, where you can try
Armenian wine and food along with
enjoying Armenian jazz and local
DJs.
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   My hometown is full of different
museums, I like visiting them every
month as every last Saturday of
each month the most museums in
Yerevan are free of charge, and
you can go and enjoy various
museums that day. My favorite
museum is the Sergei Parajanov
Museum, and I don’t miss the
chance to visit there. Sergei
Parajanov was a Soviet Armenian
director and artist, the museum
exhibits Parajanov’s diverse
artworks.

   This cozy place is an old Yerevan
house that now serves as a library
and open-air cafe. It is a lovely
place with a tranquil atmosphere. I
like going there to work during the
day or just to enjoy my evening.
From time to time they organize a
movie or a book discussion open to
the public.
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   Last but not least, Yerevan is a
walking-friendly city and there is
nothing better for me to walk in the
city center and enjoy the nice
weather, the dynamic energy, and
the pink architecture as Yerevan is
known as “The Pink City” because
the buildings are made of local
pink tufa stones.

   This place is called Cascade, it is
an open museum with a stairway
that connects the downtown of
Yerevan to other districts, from the
top of the stairs you can see the
whole downtown with Mt. Ararat.I
like sitting on the top of the
stairway with friends and enjoy the
view of the city during summer
nights.



A  Y U M M Y  W A Y  T O  F I G H T

food waste

Did you know that the food that is being produced could (theoretically) nourish the
world’s population twice? 

   Still, 2 billion people don’t have regular access to save nutrition, whilst tons of fresh food
get thrown away daily due to overproduction. Additionally, food waste makes up 8% of all
CO2 emissions.

   Every one of us knows, that something needs to be  hanged – it’s just so hard to figure
out where to start. But even the smallest step into the right  irection will make a difference
in the end. One of these steps could be trying the app “Too Good to Go”!

   This free app allows to rescue unsold products from a huge variety of restaurants,
bakeries, hotels and  upermarkets in 20 countries all around the world (most of them in
Europe). Meals, that otherwise would This way, businesses can still make some profit with
their unsold products whilst users can get high-quality meals for affordable prizes (from 2€
to max. 5€).
   You will never know exactly what’s inside the package, but don’t worry – vegans and
vegetarians can filter their search (and if you have allergies/specific preferences, you surely
can ask for the ingredients in advance).

   I have tested the app myself for two days, so that I can give you a better idea of how it
works and in order to form my own opinion.
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by Anna



DAY 1

DAY 2

   All in all, I think this app is an
amazing idea that makes it easy for
everyone to do something against food
waste. It is easy to use, budget friendly
and great for those who are on the run
and don’t have much time to cook. But it
is amazing for those as well, who love to
try new restaurants and meals. I ill
definitely use this app further on, and I
would recommend you from all my heart
to try it out
yourself!

   If you want to try it, just klick on this
link: https://toogoodtogo.de/de

Restaurant: Grand Café am Alsergrund
Original Price: 10€
What I paid: 2,99€

   On day two I already reserved my meal the
evening before. I would recommend you, to
reserve your portion as soon as you can because
they are gone quite fast. If you change your mind
you can still cancel your order and get the full
refund. We cooked lunch at home, I reserved a
cake package at a café near to our home for
dessert. The pick-up was as easy as the day
before and I was additionally given a coupon for
a coffee of my choice. The package contained a
cheesecake, a poppyseed cake and two small
blueberry-cream cakes. They tasted good, but
they were nothing extraordinary to be honest.
Anyhow, I think buying such a cake package is a
great deal, for example when having guests over.
Just another tip to make sure to receive great
products, is to google the restaurant before
ordering so you can look at their reviews and
their menu.

Restaurant: Pastaheld
Original prize: 15,90
What I paid: 3,90

   On the first day, I had a yoga class in the
morning. I used the map on the app to search
for available meals near to the gym, to pick up
something to eat after my class.There were
two lunch packages available at a time
window that was suitable for me (each meal
can only be picked up within a certain time
window). I chose a place that sold regional,
handmade pasta dishes. I reserved my
package and payed directly on the app (the
payment options are PayPal, Apple Pay and
credit card). At the restaurant, I had to show
my pickup ID and 3 minutes later I received a
big to-go package of warm pasta and a
package of cold pasta as a present. They gave
me a sauce that I would never have ordered
myself: duck/sweet potato. I had my doubts -
but it was sooo delicious!
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O R D E R  S O M E  H E A L T H

the vegetable box

   We all know and use different subscriptions, but have you ever heard from a vegetable
subscription? That is not the usual one, but some famers offer these. At the first moment it
sounds a bit stupid but let’s have a look at these boxes:
   Once a week, every second week or maybe once a month you get a box full of vegetables
or fruits delivered at your home. It’s made by local farmers and every time it’s a surprise
what’s inside, because it’s always a different kind of mix. It has the reason that the farmers
only put seasonal vegetables inside, which they cropped directly from their field.

   In the vegetable box there aren’t any restrictions like in a supermarket. That means that a
cucumber which is wrily, a tomato which has a spot or an apple which is too small can be
used in the box and don’t have to been thrown away like in a supermarket. The quality isn’t
poor it is at least as high as in the supermarkets, but it doesn’t need the perfect shape.
Furthermore a lot of vegetables and fruits are organic.
   If the farmers have a cooperation with a supermarket, they have exactly amount of
vegetables, for examples salad they have to deliver each week. But that is not so easy to
calculate because it depends on so many different aspects for examples weather. With the
boxes the farmers are more flexible because they can vary what they put inside. But you as
a consumer can be sure that the box is filled up you just don’t know with what exactly. This
is a very interesting point, because so you try new food which you usually won’t buy by
yourself. Often the farmers add some recipes that you know how to cook the vegetables
and fruits inside the box.

   All in all it is an exciting project and it has a lot of benefits for the customer, the farmers
and as well the environment, because we eat regional and seasonal food that haven’t
shipped around the world.

by Julia
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   I am Elif from Izmir, Turkey. I lived in
different cities and towns in my life, I
have never been a local in any town
and I can not say how to be a local in a
town. But I can tell you, how you can feel
like a local when you are in a city where
you don't know

   If you prefer to explore a city in real
terms, you must walk in the ordinary
streets, move away from the center and
open your eyes to see different
cultural/behavioral habits. You must
trust yourself and be open to getting
contact with locals.

   So now, I would like to take you
"Bostanlı" town in Izmir. My best high
school years have passed over there, so
it is different for me.

   When you come to the Bostanlı coast,
you feel the calmness, kindness, and
confidence. If you like to be in calm
places like me, you will love it. The best
thing you can do is take your beers,
sunflower seeds and watch the sunset
with your friends across the sea. Also,
you can rent a bike or organize a more
detailed picnic, too.

   There is a Turkish tradition related to
religion; people make a dessert called
"Aşure" and share it with their neighbors
on a specific day. Just like this, when
somebody dies in İzmir, their family
distributes a dessert called "Lokma" on
the streets for the rest of that person's
soul.



21

AJ "INTER" JOURNAL                                                                                                  OCTOBER 2020 VOL 5 

   What about shopping? There are
several shopping streets and malls but
if you want to make it interesting, you
can visit BOSPA on Wednesdays. It is a
high-end flea market in Bostanlı and
we call it "Sosyete Pazarı" which means
"high society bazaar". Marketplaces
are famous for seller jokes in Turkey.
They create funny songs, poems and
tell white lies to sell their goods like
"Beyonce is wearing the same pajamas
too!".

  İzmir people are friendly, open to
help and meet with others. They like to
talk and ask questions, discuss politics
even if they know that they are not
going to meet again. Especially the old
people and on buses or bus stations.

  I am sure you will feel these in your
first step in the city and the city will be
a part of you when you feel its soul.



15, 16 & 17 October 2020 Three days of celebration of the Erasmus+
Programme in Europe and beyond during the #ErasmusDays.

An opportunity to organize an event, share your Erasmus experience
or spread the word about your project yourself!
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   Hello, I'm Sumeyra from Turkey.I
think Erasmus+ projects, while
introducing different cultures and
people, actually show me the real
me.It is expected that I will always
be more formal in my family, my
relatives and institutions which I am
a member of.But Erasmus+ projects
are not like that.Along with the
projects, I've done things I've never
done before, like yoga, theater, 
 played games as children during
ice breaking games, sang songs
with groups, hugged them, and
even i danced with a flash-mob in
the middle of a large shopping mall
(and this was one of the greatest).I
shared the same room with
foreigners, drank English tea with
the English people, danced with
Estonians in their traditional dance.
I taught my traditional dances to
Spanish and Greek friends.If they
had told me before that I could do
all this, I wouldn't have believe
it.But they all come true with
projects.
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Sumeyra
Hakan
from Turkey

&

   Hello my name is Hakan, I'm a
youth worker. I have been living in
Turkey. Thanks to Erasmus
programs, you can get to know
many different cultures, stories,
dreams, lives within a common
purpose. Remember; “If life is a
garden, we are also bees. Erasmus
programs are the most beautiful
flowers of this garden, do not leave
the garden without smelling and
tasting these beautiful flowers. "



   Hi! My name is Daria and I am
from Romania. For me Erasmus+
projects are the easiest way of
getting to know new cultures and
traditions through people.
Usually, they are really open
minded and always willing to talk
about anything. Through these
projects I made amazing friends
that I consider like family now.
Moreover, you will get to know
yourself better, to get out from
the comfort zone and to get
involved in the activities as much
as possible. I was always
impressed by how quickly people
bonded in these projects and
how much fun they had, despite
their different professional and
academic backgrounds.
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Daria
from Romania



   Traveling has and will always
be the most enjoyable thing for
me!

   When I started my Erasmus+
projects in the mid of 2019, I was
extremely excited that I was
going to travel and discover the
world with it. But first of all I
discovered myself, found lifetime
friends and learned about other
cultures. I have been from west
to the Netherlands, France, to
south Greece and to east
Ukraine and to Georgia.

   With Erasmus you can meet
different people from different
countries and learn about their
cultures, which is very important
to shape your own mindset, also
you can represent your own
culture and its beauty. You can
discover amazing individuals and
learn from their experience. 

   You can develop your own
personal knowledge with various
trainings that Erasmus offers. As
a social science student I was
able to participate and get
efficient knowledge about
entrepreneurship, which will
certainly help my career
development. During the project
that I have participated in I
made incredible friends, with
whom I became so close and
managed to meet again and still
in contact with. Eventually I can
say that Erasmus+ programme
definitely changed my life.
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Marni
from Armenia
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follow us to see

our projects



                AND
GO TO THE WEBSITE

TO GET MORE INFORMATION
ABOUT OUR PROJECTS

ajinter
aj_inter
ajinter
Asociación Juvenil Inter

ASK YOUR QUESTIONS
info.ajinter@gmail.com


