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Who we are 
 
Food for Soul is a non-profit organisation founded by chef Massimo Bottura to empower              
communities to fight food waste through social inclusion. Our aim is to encourage public,              
private and non-profit organisations to both create and sustain community kitchens around            
the world and to promote an alternative approach to building community projects by             
engaging professionals from different fields.  
 
Since the beginning, Food for Soul has believed that only through partnerships with other              
like-minded organisations and individuals, can we make our projects both impactful and            
sustainable. The kinds of partnerships that we offer are listed below and vary according to               
who you are and how you would like to contribute. Our partnerships are based on trust and                 
communication; we see them as relationships between equals and want our partners to             
remain independent and feel empowered by our work together. However, there will be             
pre-approved requirements that partners are asked to follow and respect and that will help              
guarantee the success of both the partnership and the project. This document will give you a                
pretty good idea of what you need to do to become one of our partners, to collaborate with us                   
and - ultimately - to open and manage a Refettorio. 
 
If after reading this document you feel discouraged, please do not worry. Opening and              
managing a Refettorio is a lot of work, but we will be there with you every step of the way. We                     
can assure you that it’s going to be worth it!  

 
Our Values 
 
Food for Soul is not a charity project, it’s a cultural one. We take an alternative approach to                  
building community spaces based on three pillars: quality of ideas, power of beauty, and value               
of hospitality.  
 
Quality of Ideas: Quality is a value that is at heart of each of our projects. For this reason, we                    
involve professionals from different fields who share their creativity, skills and expertise with             
us to make our projects impactful and inspiring. Thanks to their contribution, we want to               
highlight the value of what is abandoned and neglected and celebrate its potential.  
  
Power of Beauty: Beauty is an universal language, whose power can inspire and enact change.               
By infusing our projects with art and design, we want to create an environment where not                
only our guests, but the whole community can feel valued and welcome. Nourishment is for               
the body as well as for the soul. 
 
Value of Hospitality: Sharing a meal while sitting around the same table is a gesture of                
inclusion. Meals are cooked with quality ingredients, plated carefully and served to our guests              
by a dedicated team of volunteers. Tableware is chosen specifically to create a welcoming              
environment where guests can enjoy their meal and socialise, and where the local community              
can rediscover the beauty and warmth of hospitality. 
 
  
 



Who are you and what can you do 
 

1. Organisation:  
 
If you are an organisation, a non-profit, a social entrepreneurship, an association or a              
foundation and you are interested in working with us, you could become our next              
Operational Partner. It doesn’t matter whether you are big or small, if you have the right                
passion and approach, you shouldn’t feel intimidated! Below you can read all the ingredients              
that are needed to open a Refettorio, do you think you have all it needs? We’d be happy to                   
have your proposal.  
 
     2. Individual:  
 
If you are an individual who is passionate, enthusiastic and committed to our values and who                
is interested in working with us on a project, you can become a Scout. Scouts can offer Food                  
for Soul information and insights into communities where we don’t have contacts and             
connections; they can help us find the right Operational Partner, or the right location. What               
we need is to gain a complete picture of the city’s potential for a Refettorio. The role of the                   
scouts is based on research, opportunity, and a pinch of intuition in order for them to                
understand whether their city has the right energy for a Refettorio. Below we explain in more                
detail what ingredients are needed to open a Refettorio.  
 
     3. Chef:  
 
If you are a chef or a restaurant owner who shares our mission and vision and would like to                   
get involved, you can become an Ambassador. Food for Soul is not a charity, it’s a cultural                 
project with the aim of inspiring people to think and act differently about the abandoned:               
food, places, people. Through your position in the food industry, you can advocate for change,               
for example, by committing to reduce food waste in your restaurant or by getting in touch                
with organisations in your area that recover food surplus. Talk to your staff, to your               
colleagues and to your network of contacts and let them know how easy it is to make the                  
difference. 
Your connection with the local community may also mean that you are the best person to help                 
us find a scout or a potential operational partner.  
 
 
 
 
 
 
 
 
 



Ingredients to open a Refettorio: What do you need to 
have? 
 
 

1. Operational partner:  
 
As an organisation, Food for Soul doesn’t run or manage the Refettorios; we work with               
Operational Partners to help them create, develop and manage the Refettorios. Only through             
partnerships with Operational Partners can we get access to all the resources, skills and              
services needed to make sure our projects are successful.  
 
You don’t need to have experience in the food industry to qualify. We are open to partnerships                 
with organisations from all kinds of background and/or religious affiliation as long as they are               
open to welcoming guests of all faiths and to create an environment where everyone can feel                
accepted and valued.  
 
The right Operational Partner will need to be ready to handle three elements of the life of a                  
Refettorio; the guests, the location and the staff (including the volunteers). To achieve the goal               
of the project we could work with more than one operational partner. Usually, it takes at least                 
6 months to open a Refettorio.  

 
Guests are people in need or in situations of social vulnerability. The Operational Partner              
needs to be able to run an operative system to contact and welcome people in need. This can                  
be done directly by the Operational Partner or through the collaboration with a different              
organisation or structure (e.g. a shelter).  

 
The location needs to be easily accessible and big enough (around 300 sqm) to host a kitchen                 
and a dining area. You don’t need to already own or manage a space, this can be found when                   
we decide to move forward with the project. In your proposal, however, please include              
potential location ideas. 
 
For a Refettorio to be successful, the Operational Partner needs to be ready to invest in the                 
appropriate human resources needed to manage and run the project. The list below is              
designed to give a general idea of the staff requirements for a Refettorio. Once the project is                 
agreed upon by the partners, Food For Soul will deliver second guidelines with more details               
about the specific tasks of each staff member.  
 
Depending on the person, the opportunities, and the limitations, the Operational Partner            
could decide to merge two roles and assign them to only one person for one or all phases of                   
the project. 
The roles needed are:  
 

1. Project Manager 
2. Fundraising Manager 
3. Volunteer Coordinator 
4. Events Coordinator 
5. Social Worker Assistant / Psychologist  
6. Communication Officer 



7. Main Chef 
8. Second Chef 
9. Driver for food transportation  

 
The staff will be assisted by a team of volunteers who will serve at the tables, help in the                   
kitchen and generally ensure that the Refettorio runs smoothly. Food for Soul will assist you               
in finding and training the volunteers, but it will be part of your role to coordinate them and                  
manage their responsibilities and needs. Volunteering at the Refettorio is an extremely            
enriching opportunity that gives people the chance to find out more about their local              
community and to engage in the fight against food waste and social isolation.  
  
      2. Suppliers:  
 
Refettorios run successfully thanks to the contribution of different suppliers which are able to              
offer: 
 
Food surplus. These suppliers are usually local producers, markets and supermarkets - we             
expect you to need at least 50 Kg of food surplus a day. 
Before looking for suppliers, please check the legality surrounding working with food waste             
and donations of food surplus in your country.  
Transportation. The logistics around the transportation of food surplus and its delivery to             
the Refettorio can be handled by the Operational Partner or in collaboration with an external               
supplier.  
Equipment and technical tools. These can be donated by companies, firms and shops. Food              
for Soul can help you identify what equipment is needed.  
 
 
     3. Renovation:  
 
We believe that “ethics and aesthetics go hand in hand”: our core mission stands on the value                 
of beauty as a common ground for community development and well-being. Our projects aim              
to bring dignity back to the table by creating a welcoming and inclusive environment infused               
with art, design and beauty. For this reason, we involve artists, designers and architects in               
the renovation of the space. The dining tables, for instance, are designed to welcome, unite               
and create a family environment. Art both decorates the space and incites the entire              
community to be inspired and curious.  
 
    4. Finance / Fundraising:  
 
We are often asked how much it costs to open a Refettorio. The answer is that each project is                   
different and has its own needs and costs which must be budgeted carefully. Preparing an               
accurate budget of all possible expenses is one of the most crucial steps of opening a                
Refettorio. The budget should include: renovation cost and cost of the first year of operation.               
It’s important that the Operational Partner is aware that the project should be developed to be                
sustainable and to last long-term. A budget proposal should also include a list of financial               
partners who are willing to support the project financially and to invest in its success. These                
can be brands, corporations, companies and foundations.  
 
 



 
    5. Community:  
 
Each project is different because it is shaped to the needs of the community where it’s been                 
developed. We adapt according to those needs, as well as the potential and the opportunities               
of the city, so that each Refettorio becomes a space for anyone to enjoy and benefit from. The                  
aim is to develop a space where, not only the guests, but also the local community can feel                  
empowered. This is why the Operational Partner is asked to know the local community,              
its background, needs and character and to be connected with it. This may require some               
research on the part of the Operational Partner…and that pinch of intuition! Any city or town                
anywhere in the world, no matter the size, can be the location of the next Refettorio, as long as                   
there’s a need for it. 
 
   6. Sustainability:  
 
Each of our projects are developed and managed to last long-term. We work with Operational               
Partners to develop a model that can be sustainable. This requires that our Operational              
Partners think and plan for a timeframe that looks beyond Food for Soul’s presence; this way                
they become empowered to articulate and address both present and future challenges.  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 



What does Food for Soul provide in this partnership? 
 
 

1. Capacity building:  
 
Food for Soul will help you turn the concept of a Refettorio into a real space where people in                   
situations of social vulnerability can feel welcome and valued and where the whole             
community can feel empowered to establish a more sustainable food system. We will help you               
train your staff to work according to this mission and support you with the necessary               
resources and knowledge to effectively run the intervention.  
This partnership will also give you access to the Learning Network of partners, a network               
aimed at improving peer learning and the exchange of information and experiences between             
partners. During all stages of the project, Food for Soul will be ready to support and advise                 
you on all matters. After the opening, Food for Soul will offer resources, guidance and tools to                 
monitor and evaluate how the project progresses. 
 

2. Fundraising:  
 
Food for Soul will support the Operational Partner with fundraising, it will offer contacts of               
potential donors and help fundraise for donations to cover the costs of the project.  
 

3. Contacts:  
 
Through this partnership, the Operational Partner will gain access to a wider network of food               
actors linked to Food for Soul and its founder. It will also receive support to identify and                 
contact architects, designers and artists who can make an intervention.  
 

4. Visibility and Communication:  
 
Through the engagement with our founder Massimo Bottura, Food for Soul will help you              
promote the project and the activities connected with it. We will also be able to help you find                  
and train the volunteers who will be serving at the tables, helping in the kitchen and generally                 
helping the Refettorio run smoothly.  
In terms of communication, Food for Soul will offer you support to prepare an effective               
communication strategy, organise a press conference, run press releases and offer media            
contacts as needed.  
 

5. Culinary intervention: 
 
Food for Soul will offer contacts and networking opportunities with potential guests chefs and              
will help coordinate their invitation, induction and participation.  
 
 

 
 
 
 
 



The partnership lifecycle 
 
Our partnership will take us through different phases; the idea is that through our work               
together you will be able to access the resources and tools to successfully manage a Refettorio.  
The phases are: 
 
Phase 0 - Scoping and agreeing partnership 
Phase 1 - Starting the partnership and designing of the Refettorio project 
Phase 2 - Opening the Refettorio- Capacity building 
Phase 3 - Running the Refettorio -Development of the sustainability plan  
 
Contacts: 
 
To send your proposal or if you have any questions, please send us an email at 
info@foodforsoul.it 
 
To find out more about our current projects, please visit our website: www.foodforsoul.it 
 
Or follow us on social media:  
 
Twitter: foodforsoul_it 
Facebook: @foodforsoul.it 
Instagram: @foodforsoul_it 
YouTube: Food for Soul INFO 
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