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ZERO WASTE: TURNING UNSELLABLE FRUIT AND VEGETABLES INTO 
DELICIOUS RESTAURANT DISHES 

 
 
 
Situation 
 
You are a chef at the restaurant “Tiny Leaf” in London and you are involved in a zero waste 
commitment. It means that you use ugly fruit and vegetables that were supposed to be 
wasted. These unsellable fruit and vegetables are issued from your local organic supplier, 
Langridge.  
 
 
Task 
 
You show your trainee how to recycle ugly fruit and vegetables. Together, you create today’s 
menu: one starter + one main course.  
You respect the seasonal calendar and choose the ingredients available in the U.K during 
summertime. 
 
 
Vocabulary: 
 
  parnips: panais 
  tuck into: commencer à manger 
  baba ganoush: purée d’aubergines 

 
 



 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
https://www.squaremeal.co.uk/restaurants/tiny-leaf_10900 
 
 

https://www.squaremeal.co.uk/restaurants/tiny-leaf_10900


 
 
 

 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
https://langridgeorganic.com/our-produce/seasonal-calendars/ 
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