
EATING IS A 
NECCESITY, BUT 

EATING INTELLIGENT
IS AN ART
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WHY EAT 
PLANT 
BASED







Changing the menu of the cafeteria

INTRODUCE THREE 
NEW RECIPIES

CHANGE THE 
PRICES

ADVERTISE THE 
NEW FOOD



1. PITA FALAFEL 
(WITH LETTUCE, 

RED UNION, BELL 
PEPPER, (VEGAN) 
YOGHURTSAUCE)



2. VEGAN ‘BRABANTSE WORSTENBROODJES’



3. PIADINA WITH 
MUSHROOMS 

FROM THE FUNGI 
FACTORY
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Advertisement 

■ Posters

■ Social media account of beekvliet



THE END


