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Sources Used in the Bite-sized Modules

These are the core media pieces, case studies and source examples already used inside the six bite-sized Plant Power learning modules.

UCD School of Agriculture and Food Science - Ireland Podcast / media example Open link
AgriFood Matters Podcast Series

Teagasc - Plant-Based Protein: Yes, You Can! Ireland Video example Open link
Plant Jammer Denmark Digital recipe technology example Open link
Aristi Quinoa Greece Traceability example Open link
Vacka Spain Digital selling / vegan cheese example Open link

Hiperbaric Spain High Pressure Processing / shelf-life technology Open link

Alpha Gefsi Greece Traditional Mediterranean plant-based food Open link
production

Lunter Slovakia Plant-based spread / shelf-life and labelling Open link
example

Bord Bia Thinking House Ireland Consumer insight and market intelligence Open link
platform
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https://www.ucd.ie/agfood/newsandevents/podcasts/agrifoodmatterspodcastseries/
https://www.youtube.com/watch?v=IzEkosf_-yo
https://thespoon.tech/plant-jammer-expands-its-food-waste-tech-to-aldi-rimi-baltic/
https://aristiquinoa.com/
https://en.therestconsulting.com/blogs/vacka-innovacion-y-revolucion-en-el-queso-vegano
https://www.hiperbaric.com/en/hpp-technology/hpp-resources/videos/
https://www.alphagefsi.gr/en/company/
https://lunter.com/products/swiss-spread-100/
https://www.bordbia.ie/industry/insights/thinking-house/

Orkla Foods Danmark

Retail positioning and customer promise
example

Ready-to-use vegetable products example
Packaging and convenience food products
example

Plant-based snacks and retail communication
example

Product story, branding and shelf appeal
example

Vegget Microfarm

Ikaria seasonal plant-based eating

Dairy-free dessert / local ingredient identity
example

Local supply and ingredient journey video
example

Seasonal and regional food culture example

Recovered seaweed ingredients and sustainable
food systems example
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https://www.oatly.com/en-gb
https://www.huercasa.com/en/
https://orklafoods.com/orkla-danmark/
https://nutree.gr/en/
https://www.wildsouls.gr/en/
https://www.nobo.ie/
https://www.youtube.com/watch?v=JcyVvedQg68
https://www.businessinsider.com/chef-ikaria-greece-blue-zone-shares-3-plant-based-recipes-2024-6
https://poseidona.eu/

Nordic Harvest / Reuters Denmark Vertical farming and resource-efficient Open link
production example

FoodCloud Ireland Food waste and surplus redistribution example Open link

Interview with Eleni Nikolopoulou / Greece Circular economy and sustainable sourcing Open link

Nikolopoulou Foods interview

The Organic Centre Ireland Sustainable food education and organic growing Open link
example

Bord Bia - A Look at Dietary Lifestyles 2021 Ireland Dietary lifestyle and flexitarian demand article Open link

Baka d'Busk Denmark Plant-based menu design and eating habits video Open link
example

Green Beat Spain Flexible plant-based snack and ingredient Open link
example

Heura Foods Spain Clear menu communication and familiar product  Open link

formats example
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https://www.reuters.com/business/environment/vegetable-growing-reaches-new-heights-copenhagen-2020-12-11
https://food.cloud/
https://businessfocus.org.uk/interview-with-eleni-nikolopoulou-nikolopoulou-foods-greece/
https://www.theorganiccentre.ie/
https://www.bordbia.ie/industry/news/insightful-articles/2021/a-look-at-dietary-lifestyles-2021/
https://www.youtube.com/watch?v=dZXpntv8TI4
https://pistachosgreenbeat.com/
https://heurafoods.com/

Extra Material by Country

The extra material below can be used as optional reading, watching, listening or additional case-study material. It is grouped by country first and then organised by material type.

Article
Article / case study
Case study

Learning platform
Podcast
Podcast

Product page
Video

Video
Video

Webinar / Video

OROE

Module 6: Plant-Based Menu
Opportunities

Module 3: Retail-Ready Plant-Based
Products

Module 4: Local Ingredients and Regional
Sourcing

Module 6: Plant-Based Menu
Opportunities

Module 1: Innovation and Digital Tools
Module 6: Plant-Based Menu
Opportunities

Module 6: Plant-Based Menu
Opportunities

Module 1: Innovation and Digital Tools

Module 3: Retail-Ready Plant-Based
Products

Module 5: Sustainable Food Business

Module 2: Adding Value to Plant-Based
Products

Bord Bia: A Look at Dietary Lifestyles
2021

Enterprise Ireland: Drumshanbo Food
Hub and Leitrim Food Enterprise Zone

Nobo dairy-free desserts

Bord Bia Learning Zone

AgriFood Matters podcast episode on
resilient, sustainable and local crop
production

GIY Ireland Food Matters podcast

McDonalds Ireland McPlant

Teagasc video on Irish beans with Charles
Smyth and Phelim McDonald

Irish-led video on developing plant-based
food products

Teagasc / Protein-I video on plant-based
product development

Bord Bia sustainability strategy for Irish
food

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Extra reading: flexitarian, vegetarian and
plant-based dietary trends.

Extra reading: innovation infrastructure,
scaling and support for food SMEs.

Extra example: plant-based desserts,
simple ingredients and brand identity.

Extra resource: product development,
customer insight, foodservice and retail-
readiness supports.

Extra listen: crop innovation, oats, local
supply and economic sustainability.

Extra listen: sustainable food systems,
entrepreneurship and customer
behaviour.

Extra example: mainstream food-service
adoption of plant-based menu items.

Extra watch: plant-based protein crops,
soil health and farm-level innovation.

Extra watch: product development,
processing, sensory quality and consumer
appeal.

Extra watch: plant protein innovation,
food research and sustainable product
development.

Extra watch: sustainability, innovation
and consumer trust in food systems.
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https://www.bordbia.ie/industry/news/insightful-articles/2021/a-look-at-dietary-lifestyles-2021/
https://www.enterprise-ireland.com/en/success-stories/a-recipe-for-growth-drumshanbo-s-food-businesses-seek-to-scale-?utm
https://www.nobo.ie/
https://www.bordbia.ie/industry/become-a-client/bord-bias-learning-zone/
https://open.spotify.com/episode/2gyIzdjVCtVE8AgXZ91pJg?si=PWejrkQETCiK-xvX6UgLhg
https://podcasts.apple.com/ie/podcast/food-matters/id1596097787
https://www.mcdonalds.com/ie/en-ie/product/mcplant.html
https://youtu.be/WP1Z_OS3Pvk?si=SxmdpHCjQW1CxYhf
https://youtu.be/HtKsgyzU-J0?si=ksae1u2QQCrrfbus
https://youtu.be/lZtWbR_dVN0?si=xz-JLj3GwM0a3SZm
https://youtu.be/dfQmgqVbmiQ?si=TYHcLUj---HlBOK_

Article

Company / project example

Company example

Company example

Company example

Company example

Company example

Local example

Video

Video

Module 1: Innovation and Digital Tools

Module 4: Local Ingredients and Regional
Sourcing

Module 2: Adding Value to Plant-Based
Products

Module 2: Adding Value to Plant-Based
Products

Module 3: Retail-Ready Plant-Based
Products

Module 5: Sustainable Food Business

Module 6: Plant-Based Menu
Opportunities

Module 1: Innovation and Digital Tools

Module 4: Local Ingredients and Regional
Sourcing

Module 6: Plant-Based Menu
Opportunities

Vegan and plant-based food social media
marketing campaigns

POSEIDONA recovered seaweed
ingredients

Molendum Ingredients

Pharmadus Botanicals expertise and
quality audits

Huercasa ready-to-use vegetable
products

Heura Foods

Green Beat pistachio-based brand

Natursnack plant-based healthy snack
company

Uploaded extra video on local
ingredients or food sourcing
Uploaded video on plant-based food
service or menu opportunities

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Extra reading: digital marketing and
awareness-building for plant-based
brands.

Extra example: underused ingredients,
seaweed and sustainable ingredient
innovation.

Extra example: ingredient development
and food-sector formulation support.
Extra example: supplier selection, quality
control and traceable plant ingredients.
Extra example: convenience, retail
readiness and vegetable-based product
positioning.

Extra example: mission-led plant-based
business and food system change.

Extra example: flexible plant-based snack
and ingredient opportunities.

Extra example: plant-based snack
development and product positioning.
Extra watch: local or regional plant-based
food example.

Extra watch: food-service or plant-based
menu example.
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https://influencermarketinghub.com/vegan-plant-based-foods-social-media-marketing-campaigns/
https://poseidona.eu/
https://www.molendum.com/
https://www.pharmadus.com/en/expertise/
https://www.huercasa.com/en/
https://heurafoods.com/
https://pistachosgreenbeat.com/
https://natnack.com/
https://www.youtube.com/watch?v=IzEkosf_-yo&time_continue=12&source_ve_path=MjM4NTE&embeds_referring_euri=https%3A%2F%2Fwww.bing.com%2F&embeds_referring_origin=https%3A%2F%2Fwww.bing.com
https://www.youtube.com/watch?v=96F1jqVNDw4&time_continue=28&source_ve_path=MjM4NTE&embeds_referring_euri=https%3A%2F%2Fwww.bing.com%2F&embeds_referring_origin=https%3A%2F%2Fwww.bing.com

Article

Case study
Company example
Company example

Interview

Local example

Podcast

Recipe examples

Video

OROE

Module 4: Local Ingredients and Regional
Sourcing

Module 2: Adding Value to Plant-Based
Products

Module 3: Retail-Ready Plant-Based
Products

Module 3: Retail-Ready Plant-Based
Products

Module 5: Sustainable Food Business

Module 1: Innovation and Digital Tools

Module 5: Sustainable Food Business

Module 6: Plant-Based Menu
Opportunities
Module 6: Plant-Based Menu
Opportunities

Ikaria seasonal plant-based eating and
local ingredients

Violife and the global plant-based cheese
market
Nutree plant-based snacks

Wild Souls plant-based nut butter brand

Eleni Nikolopoulou, Nikolopoulou Foods

Aristi Quinoa sustainability and QR-code
traceability

Food Waste Warriors podcast

10 Plant-Based Greek Recipes

Olive Oil in the Mediterranean, Plant-
Forward Kitchen

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Extra reading: seasonal Mediterranean
ingredients and regional food culture.

Extra reading: plant-based cheese
category growth and product positioning.

Extra example: clean labelling, retail
packaging and customer-ready products.

Extra example: branding, packaging, shelf
appeal and export-oriented positioning.

Extra reading: circular economy, food
waste reduction and local producer
collaboration.

Extra example: transparent sourcing and
traceability from field to shelf.

Extra listen: sustainability and food waste
reduction. Note: listed as Greek-language
only.

Extra reading: naturally plant-based
Greek recipes and menu inspiration.

Extra watch: Mediterranean plant-

forward food systems and menu
inspiration.
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https://www.businessinsider.com/chef-ikaria-greece-blue-zone-shares-3-plant-based-recipes-2024-6?utm_
https://www.foodnavigator-usa.com/Article/2021/12/22/We-ve-become-the-big-fish-in-the-small-pond-Violife-leads-US-plant-based-cheese-category/
https://nutree.gr/en/
https://www.wildsouls.gr/en/
https://businessfocus.org.uk/interview-with-eleni-nikolopoulou-nikolopoulou-foods-greece/
https://aristiquinoa.gr/en/about-us/sustainability/
https://open.spotify.com/show/7nH2UzZUAaWZTEMeRVwYdR
https://www.allrecipes.com/gallery/vegan-greek-recipes/
https://www.youtube.com/watch?v=mg9NsUFmY04

Knowledge centre

Company example

Article

R&D / innovation

Policy / action plan

Funding programme

Podcast

Recipe examples

Video

Module 1

Module 3

Module 3

Module 4

Module 5

Module 5

Module 5: Sustainable Food Business

Module 6: Plant-Based Menu
Opportunities
Module 6: Plant-Based Menu
Opportunities

Plantebaseret Videnscenter / Plant-based
Centre of Knowledge

Naturli’ Foods plant-based product range
and environment messaging

Food Nation: Innovative Denmark can
deliver plant-based products

SEGES Innovation — Plant-based foods

Danish Action Plan for Plant-Based Foods

The Plant-Based Food Grant

Food Waste Warriors podcast

10 Plant-Based Greek Recipes

Olive Qil in the Mediterranean, Plant-
Forward Kitchen

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Extra example of research, trials and
knowledge-sharing for plant-based and
organic food systems.

Extra example of consumer-friendly
plant-based product positioning and
sustainability communication.

Extra reading on Danish plant-based
product innovation and alternative
proteins.

Extra source on Danish plant-based value
chains from farm to fork.

Extra reading on Denmark’s national
approach to plant-based food systems,
crops and proteins.

Extra reading on public support for
Danish plant-based value-chain
development.

Extra listen: sustainability and food waste
reduction. Note: listed as Greek-language
only.

Extra reading: naturally plant-based
Greek recipes and menu inspiration.
Extra watch: Mediterranean plant-
forward food systems and menu
inspiration.
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https://plantebaseretvidenscenter.dk/
https://naturli-foods.com/
https://foodnationdenmark.com/news/innovative-denmark-can-deliver-plant-based-products/
https://www.segesinnovation.dk/
https://fvm.dk/
https://lbst.dk/
https://open.spotify.com/show/7nH2UzZUAaWZTEMeRVwYdR
https://www.allrecipes.com/gallery/vegan-greek-recipes/
https://www.youtube.com/watch?v=mg9NsUFmY04

Material type

Company story

Company example
Company profile
Video

Video

Product example

Recipe examples

OROE

Module
Module 1

Module 2

Module 2

Module 4

Module 4

Module 6

Module 6: Plant-Based Menu

Opportunities

Extra material / source

The New Originals — Lunter brand story

Lunter / Alfa Bio plant-based tofu and
spreads

Alfa Bio profile — Best Slovak Food

Vegget Microfarm, Bratislava

Alfa Bio and certified Donau Soja tofu
production

Lunter French Spread

10 Plant-Based Greek Recipes

Link
Open link

Open link

Open link

Open link

Open link

Open link

Open link

Brief explanation

Extra example of how a Slovak tofu
producer grew from a local family
business into a wider plant-based food
brand.

Extra example of Slovak plant-based
processing, tofu products and everyday
retail positioning.

Extra reading on tofu, chilled plant-based
spreads, European soya and private-label
product development.

Extra watch for ingredient mapping, local
supply and seasonal vegetable
production.

Extra watch for sourcing, traceability and
European soya supply.

Extra example for plant-based menu use,
spreads, snacks and familiar customer

formats.

Extra reading: naturally plant-based
Greek recipes and menu inspiration.
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https://lunter.com/
https://lunter.com/
https://www.bestslovakfood.com/alfa-bio/
https://www.youtube.com/watch?v=JcyVvedQg68
https://www.youtube.com/results?search_query=alfa+bio+donau+soja
https://lunter.com/products/swiss-spread-100/
https://www.allrecipes.com/gallery/vegan-greek-recipes/

Opportunities

Country / region Material type m Extra material / source Brief explanation

Article Module 6: Plant-Based Menu Good Food Institute Europe: Open link Extra reading: naming rules and
Opportunities Italian government and meaty consumer communication for
terms plant-based products.
Article Module 6: Plant-Based Menu Good Food Institute Europe: Italy Open link Extra reading: regulation,
Opportunities bans cultivated meat innovation and plant-
based/cultivated food policy.
Article Module 6: Plant-Based Menu Green Queen: French veggie Open link Extra reading: plant-based
Opportunities burger labelling ban rejected product naming and labelling
debates.
Article Module 6: Plant-Based Menu The Eco Experts: Vegetarian- Open link Extra reading: wider European
Opportunities friendly countries in Europe market context.
Switzerland / Europe Case study Module 6: Plant-Based Menu Haus Hiltl, oldest vegetarian Open link Extra example: long-running
Opportunities restaurant vegetarian food-service model.
European / Project Guide Module 4: Local Ingredients and Plant Power Good Practice Guide Open link Extra reading: entrepreneurship
Regional Sourcing to Plant-Based Entrepreneurship and plant-based SME
development.
Switzerland / Europe Video Module 6: Plant-Based Menu Haus Hiltl case-study video Open link Extra watch: vegetarian

restaurant history and food-
service model.
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https://gfieurope.org/blog/italian-government-open-to-reconsidering-ban-on-meaty-terms/
https://gfieurope.org/blog/italy-ban-on-cultivated-meat-cuts-itself-off-from-innovation-blocks-sustainable-development/
https://www.greenqueen.com.hk/france-vegan-labelling-plant-based-meat-banned-veggie-burger/
https://www.theecoexperts.co.uk/news/best-country-to-be-vegetarian-europe
https://www.notquitenigella.com/2025/09/20/haus-hiltl/
https://plantpowerproject.eu/resources/good-practice-guide-to-plant-based-entrepreneurship/
https://www.youtube.com/watch?v=mhDgQ4r3o64

Country / region Material type m Extra material / source Brief explanation

International

International

International
International

International

International
International
International
International
International

International

International

SO

Article

Article

Article

Article

Article

Article

Article

Article

Article

Guide

Guide

Market data

Module 1: Innovation and Digital
Tools

Module 3: Retail-Ready Plant-
Based Products

Module 4: Local Ingredients and
Regional Sourcing

Module 5: Sustainable Food
Business

Module 6: Plant-Based Menu
Opportunities
Module 6: Plant-Based Menu
Opportunities

Module 6: Plant-Based Menu
Opportunities

Module 6: Plant-Based Menu
Opportunities

Module 6: Plant-Based Menu
Opportunities

Module 6: Plant-Based Menu
Opportunities

Module 6: Plant-Based Menu
Opportunities
Module 6: Plant-Based Menu
Opportunities

Forbes article on digital
transformation reshaping
agriculture

Biodegradable paper and plastic
packaging market sizing
Plant-based food supply chains
and pea protein market feasibility

Development of a new plant
factory concept with sustainable
water and energy supply

PCRM: vegan diet and
environment

Restaurantware: presentation
tips for plant-based dishes

ScienceDirect article linked to
plant-based food/service
innovation

Serious Eats: Why is my vegan
entree as expensive as meat?

The Vegan Society: growing shift
toward plant-based diets

Michigan State University:
converting a kitchen recipe to a
commercial formula

Sweet Potato Soul: Vegan Plate
Method

Strategic Market Research: plant-
based food statistics

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Extra reading: digital
transformation, agriculture and
technology-led competitiveness.

Extra reading: packaging trends
and sustainable materials.

Extra reading: raw material
selection, technical performance,
logistics and feasibility.

Extra reading: sustainable plant
production, water and energy
systems.

Extra reading: environmental
case for plant-based diets.

Extra reading: menu presentation
and food-service customer
appeal.

Extra reading: research
background for plant-based
food/menu development.

Extra reading: menu pricing,
labour, ingredients and dining
experience.

Extra reading: consumer trends
and national plant-based diet
shifts.

Extra guide: scaling recipes for
commercial production.

Extra guide: balanced plant-based
meals and menu composition.
Extra reading: market size and
plant-based food statistics.
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https://www.forbes.com/councils/forbescommunicationscouncil/2025/06/02/how-digital-transformation-is-reshaping-agriculture/
https://www.towardspackaging.com/insights/biodegradable-paper-and-plastic-packaging-market-sizing
https://www.sciencedirect.com/science/article/pii/S2772502224000520
https://www.sciencedirect.com/science/article/pii/S277242712400072X
https://www.pcrm.org/good-nutrition/vegan-diet-environment
https://www.restaurantware.com/blogs/kitchen-and-cooking-tips/serving_plant-based_dishes-_presentation_tips_and_tools
https://www.sciencedirect.com/science/article/abs/pii/S2212429225008168
https://www.seriouseats.com/menu-pricing-vegan-vegetarian-meat
https://www.vegansociety.com/news/news/nationwide-trends-highlight-growing-shift-toward-plant-based-diets
https://www.canr.msu.edu/news/converting-a-kitchen-recipe-to-a-commercial-formula
https://sweetpotatosoul.com/vegan-plate-method/
https://www.strategicmarketresearch.com/blogs/plant-based-food-statistics

International

International

International

International

International

International

International

International

International

International

International

International

International

International

International

SO

Podcast

Report

Report

Report / PDF

Research article

Research article

Video

Video

Video

Video

Video

Video

Video

Video

Video

Module 6: Plant-Based Menu
Opportunities

Module 6: Plant-Based Menu
Opportunities

Module 6: Plant-Based Menu
Opportunities

Module 2: Adding Value to Plant-
Based Products

Module 6: Plant-Based Menu
Opportunities
Module 6: Plant-Based Menu
Opportunities

Module 2: Adding Value to Plant-
Based Products

Module 2: Adding Value to Plant-
Based Products

Module 2: Adding Value to Plant-
Based Products

Module 2: Adding Value to Plant-
Based Products

Module 2: Adding Value to Plant-
Based Products

Module 2: Adding Value to Plant-
Based Products

Module 4: Local Ingredients and
Regional Sourcing

Module 4: Local Ingredients and
Regional Sourcing

Module 5: Sustainable Food
Business

The Plantbased Business Hour

EAT / GlobeScan: Grains of Truth
2023

EAT / GlobeScan: Grains of Truth
2024

WHO resource linked to healthy
and sustainable diets

PMC article on plant-based diets
/ health or sustainability

ScienceDirect article on plant-
based food-service or consumer
behaviour

Dr Joanne Kong: The Power of
Plant-Based Eating

Original module video: High
Pressure Processing / HPP

Original module video: controlled
sprouting or plant-based
processing topic

Original module video: labelling,
nutrition or plant-based product
topic

Original module video: plant-
based nutrition or processing
topic

Original module video: power of
plants

Original module case-study video

Original module video on local
and regional sourcing

The Futuristic Farms That Will
Feed the World / Future of Food

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Open link

Extra listen: innovation
companies and profitable plant-
based food businesses.

Extra reading: consumer attitudes
to food systems and sustainable
diets.

Extra reading: updated consumer
attitudes to sustainable food
systems.

Extra reading: nutrition and
public-health context for plant-
based diets.

Extra reading: research context
for plant-based diets.

Extra reading: research
background for plant-based
uptake and menu design.

Extra watch: wider motivation
and public interest in plant-based
diets.

Extra watch: non-thermal
processing and shelf-life support.

Extra watch: technical processing
or ingredient development.

Extra watch: technical support
material from the original
module.

Extra watch: technical support
material from the original
module.

Extra watch: plant-based food
and nutrition context from
original Module 2.

Extra watch: case-study support
from original Module 4.

Extra watch: local sourcing and
regional supply chains.

Extra watch: future farming and
resource-efficient production
systems.
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https://www.listennotes.com/podcasts/the-plantbased-business-hour-elysabeth-alfano-OjcyIzwSAXB/
https://globescan.wpenginepowered.com/wp-content/uploads/2024/01/EAT-globescan_grains-of-truth_2023_v1.6.pdf
https://globescan.wpenginepowered.com/wp-content/uploads/2025/01/EAT-globescan_grains-of-truth_2024.pdf
https://iris.who.int/server/api/core/bitstreams/f0fadbba-3ba7-4689-be95-63574cdff400/content
https://pmc.ncbi.nlm.nih.gov/articles/PMC8834568/
https://www.sciencedirect.com/science/article/pii/S2666833523000345
https://www.ted.com/talks/dr_joanne_kong_the_power_of_plant_based_eating
https://www.youtube.com/watch?v=JDu2boAI1vc
https://www.youtube.com/watch?v=-f13j4pKuEw
https://www.youtube.com/watch?v=AvfIglRe3oE
https://www.youtube.com/watch?v=gPFqkOHJqZQ
https://www.youtube.com/watch?v=XZ0EWfz0Qtc
https://www.youtube.com/watch?v=glp0NzdIJzw
https://www.youtube.com/watch?v=FqLxJywe9Uc
https://www.bing.com/videos/riverview/relatedvideo?q=video+Using+Plant+Power+to+Build+a+More+Sustainable+Food+Business&&mid=375E52969CDBD9C99592375E52969CDBD9C99592&churl=https%3a%2f%2fwww.youtube.com%2fchannel%2fUConJDkGk921yT9hISzFqpzw&FORM=VAMGZC

International Video Module 6: Plant-Based Menu Dr Sophie: Pros and Cons of Open link Extra watch: overview of plant-

Opportunities Plant-Based Diets based diet types, benefits and
challenges.
International Video Module 6: Plant-Based Menu Original module video on Open link Extra watch: operational support
Opportunities recipe/product scaling or food- from original Module 6.

service operations
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https://www.youtube.com/watch?v=ABIe15DMZRc
https://www.youtube.com/watch?v=P5iDMkLq3s4

