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Cananis Fermento is a food waste
preservation club that aims to reduce
food waste by (re)learning, sharing and teaching
different food preservation techniques. We learn
from and with each other.
Cananis Fermento was formed in 2017 in Helsinki by
a group of students, citizens and entrepreneurs after
meeting in a local circular economy festival where
waste food was a major topic. While participating in this
festival, we discussed the need for more local initiatives
in which people can learn how to preserve food in a
sustainable way, as a response to the food waste, and as a way to
get acquainted with the food system. That is why we decided to take
matters into our own hands and came together to form a local food
preservation club: Cananis Fermento.
The goal of Cananis Fermento is threefold: on the one hand,
we aim to experiment with informal and collective ways
in which people can participate in the local food system,
on the other hand we focus on reducing waste food and
closing the loops within Helsinki’s food distribution system,
thirdly we aim at (re)learning food preservation techniques
with a low-energy impact. Although we draw inspiration
from traditional food preservation techniques, we do not
try to bring back the old. Instead, Cananis Fermento aims to
develop new ways of storing food by sharing preservation
techniques from different cultures and combining
traditional knowledge with contemporary insights.
Starting a club is easy, but keeping one going is a whole
other story. Over the course of the past three years, Cananis
Fermento has tested many different formats of organizing
events: ranging from strict workshops to free-for-all buffets,
from focusing on one specific technique to integrating
multiple techniques at a single occasion. In addition, we
worked with various organizations in and around Helsinki
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and at different locations. In short: the development of Cananis
Fermento is a constant iterative process that has known many ups
and downs.
With this document we hope to provide you with insights into the
development of Cananis Fermento over time, give you tips if you are
interested in doing something similar and of course provide you with
some of our best practices. Whether you are interested in starting
a club yourself, want to learn more about food preservation or are
curious about what you can do to reduce food waste, we hope this
document offers you some valuable insights.

Why start

a food waste preservation club?

Reducing food waste
Reducing food waste is one of the most impactful measures
in the transition towards more sustainable societies. On
the one hand, food waste is a global problem that needs to
be addressed, on the other hand, reducing food waste is
something that everyone can contribute to.
Currently, globally around 25 to 30% of total food produced is lost
or wasted per year (FAO, 2011; Mbow et al, 2017). In addition, food
waste is responsible for 8% of global man made C02 emissions (FAO,
2011). While the reasons food is wasted varies per country, especially
in higher income countries, such as Finland, most food is wasted at
the retail and consumer level. Especially standardization of products,
high demands on the esthetics of food and easy access to cheap food
results in a large amount of food that is thrown away. As such, it is
no surprise that reducing food waste is identified as one of the most
impactful measures to mitigate C02 emissions (Hawken, 2017).
Although these numbers might sound overwhelming, reducing food
waste is actually something that needs to happen on all levels. This
means as a citizen there are ways in which you can contribute to
changing the food culture from the bottom-up. However, this
does require a change in practices and collectively learning
new skills
(re)Learning preservation techniques
Our grandmother’s generation still had a lot of knowledge on simple
but effective food preservation techniques. The current generation
in western europe that has grown up with supermarkets and 24/7
convenience do not need to think about the seasons and preserving
food. By relying on industrially produced food most people have lost
most skills on how to preserve food themselves and do not trust their
own intuition.
Traditional food preservation methods help to preserve food without
the need for refrigeration or other high-tech solutions and allow for a
more intuitive approach. For example, fermentation, pickling, drying
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servation techniques
Basic pre
One of the goals of ‘Cananis Fermento’ was to trial different food
preservation techniques and gain more insight on how well suited they
are for group workshops. Over the course of two years we experimented
with fermentation, food dehydration, pickling and other forms of food
preservation.
Fermenting vegetables
was once a common
practice is many
households. Nowadays
this technique is making
a comeback

or salting can be done with relative simple technologies and the
methods are easy to learn. In addition, once food has been processed
in such a way, it does not require much energy to keep the food
stored.
Skill sharing
When learning new skills, it helps to form a group. Not only does
it helps to create commitment, it also helps to share and bring in
new knowledge. We found that the collective knowledge people
bring makes the skills of everyone improve very fast. At some point
the regular attendees get the general principles of fermentation.
In addition, different people bring different skills. For example at
Cananis Fermento we had people joining with an Indian, Korean or
Russian background. Each of them brought different insights from
their own culture. Not only did this result in learning traditional
recipes, it also allowed to mix the best practices from each culture
and develop new methods. Besides sharing fermentation skills,
clubs are great ways for people to get together and do something
meaningful for a very low cost.
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Fermentation
Fermentation is a process in which bacteria processes the chemicals
in food, makes nutrients more available, and it preserves the food for
longer. Cheese, beer, salami, sauerkraut and tempeh are all examples
of fermented food. Typically fermented products are the result of
one of the three main types of fermentation: lactic-acid fermentation,
ethyl fermentation or acetic acid fermentation. These forms of
fermentation all rely on their own (set of) bacteria that thrive under
certain conditions. When fermenting, we create these ideal conditions
in order for the right types of bacteria to thrive and thus achieve a
particular result.
For example, at Cananis
Fermento we mainly work
with lactic acid. For this type of
fermentation, salt is commonly
used as a medium to create
the ideal conditions, as lactic
acid is the only bacteria which
survives (and thrives) under
salty conditions. To do so, one
submerges vegetables in salted
water, the percentage varies
from 2% to 4% (below 2% other
bacteria can survive, and above
4% no bacteria can survive).
Lactic acid bacteria digest the
sugars in the food, converting it
into lactic acid, which renders
the environment inhospitable

“Cabbage likes it
rough!” Make sure
to extract the juices
to help the microbes
ferment
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for other bacteria (Katz, Sandor Ellix, 2012, p.356), as long as the
vegetables are submerged in the substance.
The process of lactic fermentation starts very soon after the food
is salted and jared. The peak of the process occurs in a month, the
longer you let your ferment stand in room temperature the more
sour it will become. In addition, the process increments in warmer
temperatures, the ideal temperature being around 20 to 28 degrees
(the bacteria is very responsive to temperature change and will die
at 45 degrees). Similarly, when the ideal flavour is reached (from 2
weeks to a month) the jar must be put in the refrigerator or a cold
place, where the bacteria slows down the fermentation process, and
the products can be stored for longer periods and enjoyed!
Drying
Drying food is the process of slowly extracting the water from a given
product (e.g fruit, vegetables or meat). It can be done by placing thin
slices of food on a warm and dry place for an extended period of time.
Through the drying process, the flavours in the products condense
and, if stored well, dried products can be stored for a long time.

A DIY foo
d dehydra
tor
made by
one of the
members
of Canan
is
Fermento
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Because drying process takes a
long time, it is recommended
to dry large quantities at
once. On the one hand, drying
large amounts of food offers
opportunities to dry products in
a group. The group can divide
the work and at the end of the
process there is enough to share.
Another advantage of communal
drying is that it offers relatively
cheap access to dried products,
while store bought dried
products are often very pricey.
On the other hand, because
drying usually takes more than
24 hours, it requires people to
be involved for two days. In

Several cans of
pickled carrots.

the case of a workshop two day participation can pose a challenge.
Another challenge with drying is that it requires a drying machine in
which people must be willing to invest and maintain. Because of these
challenges, at Cananis Fermento, we were only limitly able to dry
products.
Pickling
Pickling is a form of preservation in which you create an acidic and
sterile environment for your produce. Typically when you make a
pickled product, you will submerge your produce in a boiling brine
of vinegar, water, sugar and salt. Although this method somewhat
resembles lacto-fermented products, there are some differences. The
biggest difference is that fermented products are alive, while pickled
products are sterile. or sometimes necessary if you need to cook the
product before you can eat it, like for example mushrooms.
Other forms of food preservation
Pressure canning, salting, fat storage are other forms of storing
food. Although we experimented with some of these techniques,
for various reasons they were not suitable for our format. Although
most preservation techniques are quite safe to experiment with, we
would especially like to warn people about the danger of pressure
canning. If the canning process is not done correctly, it poses a risk
of containing botulism, which is lethal! That is why we suggest not to
try and learn this technique on your own. If you wish to learn how to
pressure can, please contact an experienced or professional ‘canner’
with the proper equipment and ask if you can learn the process from
them.
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a preservation cafe?

Instead of throwing away this
food, it can be intercepted

The main activity of Cananis
Fermento is centered around our
‘Preservation Cafe’: a monthly
recurring event during which we
preserve food waste collected from
local supermarkets.
During a preservation cafe a group
of people work together to process
several boxes of disregarded food.
Because of the limited choice
the box provides, the group is
restricted in their what they can
do.
As a result, the group has to work
together, learn how to respond
to immediate circumstances and
trust their intuition.

Around 10% of food waste is
generated by super markets

These capabilities used to be
quite common, but are often not
required in contemporary cooking
practices. The provocation of these
challenges is the main reason
why we choose to call the event
a ‘cafe’, instead of a workshop
or masterclass. The goal of the
‘preservation cafe’ is to have
the outcomes emerge out of the
creativity of the group. In this way
we do not only preserve food, but
also preserve the memory of the
day itself.

Once a month we host
a preservation cafe

...and work together to
create different recipes
14

club members process
the waste food....

Waste2Taste has
set up a network
for waste food
delivery

At the end of the cafe everybody
goes home with a collection of
different preserved food
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Timeline
Since the start of Cananis Fermento
in 2017 the way in which the club
functions has been an ongoing
process. This process was far from
linear, but instead required many
trials, constant refinement and
reflection in order to find out what
works and what does not. Although
this process was relatively gradual,
we have identified several different
stages that were instrumental in the
development of Cananis Fermento.
The following sections describe
the key characteristics of these
stages and their contribution to our
learning process
The initial idea
The idea of starting a food
preservation club was first
expressed at the Aalto University
where several students studying
‘Creative Sustainability’ worked
on personal projects around
fermentation and grassroots food
networks. Out of these shared
interest the students started
organizing small gatherings in
University kitchens to experiment
with different ways of preserving
food.
During these early meetings,
experienced students taught
their skills to those unfamiliar to
fermentation processes and helped
to identify a broad interest among
16

various students to learn more
about food preservation techniques.
In order to address this interest,
we started ideating on possibilities
to host meetings more regularly,
expand our reach and to stimulate a
co-creative environment.
Meeting local actors
In order to grow as a platform,
we reached out to local actors and
initiatives in Helsinki. As a result,
in September 2017 we participated
in a food waste festival organized
by the Natural Step Finland,
a sustainability consultancy,
Waste2Taste, an association that
set up Finland’s first food waste
restaurant and developed a
waste food collection network,
and Helsieni, a local producer of
mushrooms grown on coffee waste.
After the festival was over, we
informed which of these actors
were interested in starting a
collaboration and help to organize
more events to process waste food.
Out of these conversations the idea
of forming a club was born.
Formulating the concept
The idea to form a waste food
processing club was further
conceptualized when we assembled
a group of friends and met in a
local bar to discuss in what we we
could start. The outcome of the
meeting was to meet once a month
17

Revaluating the concept
After a year of trials with the preservation cafe, a small
group of core participants reflected back on the whole
process. Although most participants still supported the ideals
behind the club, there were some questions on whether we
were heading in the right direction. For example, because
the core group of participants was quite small, they often
felt they were pushed in the role of teachers, having to
explain the concept over and over to new people at every
event, instead of co-learning new skills together. One of the
questions raised was whether the current format prevented
this to happen.

and use a selection of waste food
from Waste2Taste. As the delivery of
waste food cost 50,-, we asked each
participant to bring 5 euros, a set
of jars, cutting board and a knife.
Later this idea grew further into the
preservation cafes
A year of running a pilot
For a year, the club tried to meet once
a month. For hosting the preservation
cafes, we could make use of the
kitchen in the office of Helsieni. This
kitchen was large enough to host
around 20 people. In addition, on
some occasions we hosted a meeting
at Lillklobb Permaculture, a local
farm, and the office of Natural Step.
Especially the first preservation
cafes were quite chaotic. The main
struggles we encountered in the
beginning included: too much food
was selected up from the van, we
did not know how to process certain
products, not all participants would
stay for the whole day or would
only make a recipe for themselves.
In order to create more solidarity,
we tweaked the structure of the
preservation cafe. For example, by
assigning teams to work together on
a certain process, to ask everyone to
always make a large enough amount
to share with others and to only
distribute the final products at the
end of the day (see also page 22).
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In particular, one of the reasons mentioned was
that the format of the preservation cafe was too
much centered around production. Especially the
large quantities of waste food present at the events
put pressure on the participants to process as much
as they could. As a result the meetings could turn
into a too intense exercise. In addition, due to the
intensity, newly joined people often felt insecure
to take initiative. In order to make the events a bit
more relaxed, the group decided to further simplify
the event. For example, by only focusing on a single
technique and to assign more time for sharing skills
and taste products made at home.

Over time Cananis
Fermento grew
from a small student
gathering to a
monthly event

Moving to Loop Restaurant
Another major next step in the development of Cananis
Fermento was the further collaboration with Loop
restaurant. Loop is a waste food restaurant located in
Helsinki and was instrumental in setting up the waste food
delivery service that we have used since the beginning of our
club. After a year of running our pilot, the opportunity was
presented to us to make use of the kitchen at Loop restaurant
for one evening per month. Not only did this result in being
able to make use of professional equipment, it also highlights
the strength of forming networks with other local actors who
share similar goals.
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Tips & Tricks
Identify local waste streams
Before you organize a preservation cafe, it is important to consider
where to source your food. In Helsinki we were lucky to have met
Waste2Taste, a local organization that collects supermarket waste
and redistributes it, but in every city there a valuable waste streams
to be found. Try approaching local farmers, churches or community
organizations. Not only might such places provide you with valuable
resources, they also might turn into partners
to help you organize activities.
Keep it simple
Not all preservation methods are equally
suitable for a one day workshop. We found that fermentation
and pickling worked really well because the techniques do not
require complicated tools or more than an hour to prepare.
In addition, fermentation and pickling (of vegetables) have a
standardized basis, but depending on which ingredients are
processed, can vary greatly in the results. The characteristics
of the techniques give the workshop participants a fixed structure
to work from, while at the same time the freedom to customize
their final results. Other preservation methods, such as drying could
work in a large group, but require a different approach and more
coordination.
In addition, what we have learned over time is that it is better to
focus on a few methods or recipes per workshop, instead of trying to
trying to make too many recipes at once. In order to do so, this also
required some restraint and tact while sourcing the ingredients from
the waste food van. Of course it is tempting all the nice ingredients
available, but to keep to preservation cafe fun and manageable, it is
better to select a few useful products.
Make time to taste each others recipes
Preserving food in a group is hard work and especially during
workshops you might forget to take a break. That is why it is
important to plan for some time to sit down and reflect. By inviting
participants to bring homemade products or to taste the results of a
20

previous workshop, you build in a moment for sharing and reflection.
Tasting each others recipes is also an excellent way to learn quickly:
if twenty people bring one item, you get to taste twenty items in one
day, instead of having to make twenty items over a longer period of
time.
In addition, everybody has their own unique signature when
preserving food, with their own successes and failures. If you are able
to compare different recipes, you will notice their distinct flavours
more quickly.
Tasting recipes in a group only accelerates this process. When
people start to talk about what they taste, it becomes apparent that
everybody notices something slightly different. Some people are more
sensitive to diacetyl, while others will point out how to recognise
tannins. It is amazing to see how much knowledge any group
possesses.
Build a collective stock of basic ingredients, equipment and tools
Collectively building a stock of shared equipment does not have to
be expensive and one can start with items that are easy to collect
before investing in more advanced infrastructure. For example, a
good place to start is by building a shared stock of basic ingredients
that fundamental in boosting the flavour of almost all preservation
processes. A short list of “must have” ingredients include: salt,
vinegar, peppercorns, mustard seeds, coriander seeds and bay leaf.
Another simple task is to collectively start saving jars. Most of the
glass jars we used were either dived out of glass recycling bins or we
asked the participants to bring glass jars from home. Another good
source for an almost unlimited supply of glass jars is to approach
someone who just had a baby. One pitfall to consider though is that
the large variety of jars can lead to confusion, that is why you have to
make sure you have the corresponding lids for your jars before filling
them!
Another piece of equipment that is quite useful to have are large food
grade buckets. We found that 10L sauce buckets were very useful
for our events. These buckets can often easily be picked up at local
21

restaurants and are ideal for sorting
ingredients or to ferment large
batches of food.
Share knowledge from different
cultures
Every culture has traditional
fermented recipes. By having a
mixed crowd we were able to
learn firsthand about kimchi,
topache and sienipikkelsi, to name
a few. Not only was it fun to learn
10L sauce
about traditional methods of
buckets make an
preserving food, by reinterpreting
e
piec
nt
elle
exc
and combining traditional
se
rpo
of multipu
techniques we were able
equipment
to create new recipes. For
example, at one occasion
we used a Korean and Japanese
technique of drying seaweed to dry radish leaves. Later these sheets
were used to make risotto rolls.

would stay until the end to help and clean, but instead left after they
prepared their own products.
In order to create more solidarity, we had to change the way in which
the food was distributed. And that is why we came up with the idea
of a ‘fermentation buffet’. In this concept, some of the participants
work together on chopping the different vegetables available, in
the next step the chopped vegetables are stored in separate buckets
and if needed are smashed and massaged in order to release the
juiced. In the meantime, some of the other participants clean old jars
and sterilize them or prepare a salty brine. Towards the end of the
meeting, all the ingredients and items are presented on a buffet style
table and the participants can walk past these ingredients with their
jars. In this way everybody works together on creating the buffet,
but it also provides enough freedom to customize your own jar. In
addition, the buffet requires everyone who wants to collect their
reward to stay until the end and help clean.

Once people start to tell stories from their own culture, their
confidence grows because they recognise they have something
valuable to share. Not only does this empower people to open up
about their own culture, by listening to these stories you will find out
that often food preservation techniques are deeply embedded within
a culture’s history, rituals and landscape. Each culture has their
own ways to shape their own unique local challenges. Within the
contemporary context it is up to us to create a new set of techniques
in correspondence to our own local circumstances. Traditional
techniques from all over the world are an excellent source of
inspiration.
Work on collective products and distribute them at the end
After running a couple of fermentation cafes, we noticed
that some participants went home with a nice stash of
jars of food, while others just managed to get hold
of a few items. In addition, not all participants
22

Participants wor
king on
making a buffet
of
various ingredie
nts
for fermentation
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Who we worked with
OSCE days & Waste Food Festival
The Open Source Circular Economy days are an annual worldwide
event hosted in various cities around the world to bring together enthusiasts for DIY and sharing open knowledge. During the 2017 edition
we were part of a demonstration of what a circular economy could
look like by collaborating with a group of local actors who work with
waste streams. A couple months later this demonstration was repeated at a local waste food festival.
Waste2Taste
Waste2Taste is a Helsinki based organisation formed in 2016 that
aims to reduce food waste. One of their activities is to collect waste
food from various local supermarkets and redistribute them. The food
used for our Preservation Cafes comes from Waste2Taste.
Loop Restaurant
Loop Restaurant is a local restaurant that only uses waste food. After
two years of running a pilot with Cananis Fermento, our club started
collaborating with Loop Restaurant. Every first Monday of the month
we are able to use their professional kitchen.

Lillklobb Permaculture
Lillklobb Permaculture is a small scale farm based on permaculture
principles located in Espoo. During the growing seasons Cananis Fermento has collected the overproduction from their market garden as
well as the parts of vegetables not used for commercial purposes. In
addition, we hosted several Preservation Cafes on this farm.
The Natural Step Finland
The Natural Step is a worldwide organization consulting on sustainability and piloting sustainable initiatives. Since the start of Cananis
Fermento we have collaborated with the Finnish branch of The Natural Step. For example, The Natural Step was one of the co-organizers
of the OSCE days and the waste food festival. Also we hosted several
Preservation Cafes in their office building.
Helsieni
Helsieni is a Helsinki based company growing mushrooms on coffee
waste. This company was founded by one of the members of Cananis
Fermento. During the first two years of being a club we were able to
use the kitchen in their office. Helsieni also provided us with some
valuable resources, such as buckets, storage and cutting tools.

Making use of the professional
kitchen at Loop Restaurant

A food delivery from
Waste2Taste

Our stand at the
OSCE days
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Selecting vegetables at
Lillklobb Permaculture
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