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FORUM ACTION

AC TI O N A N D GOOD FOOD FOR ALL, TODAY AND TOMORROW

EMPOWERMENT i aisseichaies
Self-organized national youth platforms aligned to the

o F F U T U R E principles and mission of the WFF and convened by a

local network of partners/ organizations.

G E N E RA I I O N s WFF National Chapters undertake activities and projects
in link with the WFF's mission.

With National Chapters, young people have a platform to
initiate and sustain solution building in their communities,

YOU'l'h POIiCY BOard inform policymaking in their countries and regions, and

build lasting transformation in their local agrifood systems.

The Youth Policy Board is made up of 24 individuals from
all regions and backgrounds.
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The Board will be tasked to hold the pen in identifying and

drafting the policy recommendations of the World Food

Forum, and to provide strategic direction to the activities Reach

carried out, including the development of National The WFF currently has 13

Chapters. national chapters
across five FAO Regions.

0!|.DU6!SQP PUD UMOYs sawbu pub salIbpunoq @

"SUOYDN pPajiun ayy Aq 9du

A|dwi jou op dow siyj uo pasn su

Youth Skills Hub

A platform to provide youth with the necessary
knowledge, skills and confidence to get into the
workforce and actively shape agrifood systems to
optimize human and planetary health.

How to establish a National Chapter?

. Identify if there is an existing chapter in your country.
. Organize and mobilize a network of partners.

. Submit a concept note to the WFF Secretariat.

. Develop a workplan.

. Attend the National Chapter Workshop.

The Youth Skills Hub is structured around three . Implement workplan and activities.

complementary pillars:

The "Online Library" pillar hosts a set of resource cards to
enhance technical knowledge on specific topics and offers

a range of interactive activities. YOU'l'h towards Zero fOOd waste

Embodies our unwavering commitment to address the
The "Career opportunities” pillar features organizations pressing issue of food waste. Our mission is to galvanize

offering internships, volunteer positions and jobs to help the younger generation into action while holding our

aspiring c.hange-makers k'Cksm." t.he"' careers and put actions accountable for their role in curbing food waste.
their acquired knowledge and skills into practice.

50 Days to Fight Food Waste

The "Masterclasses" pillar will include skills-orientated In collaboration with WFP Freerice, we raised over 100

masterclasses taking place throughout the year to enable million grains of rice and engaged over 120 000 people,

users to learn from young experts on how to apply a range helping them to learn about food waste and ways to address it.
of skills to address some of today's global challenges.

Zero Food Waste Culinary Series

Aims to educate and empower individuals to adopt healthy &

EdUCCII'OI‘S Nei'work sustainable cooking practices by learning from chefs from all

around the world through engaging cooking classes. Through
A collaborative space for educators to engage with each this program, we hold cooking classes in collaboration with
other on important issues related to the transformation of various chefs from around the world.
our agrifood systems, as well as equipping them with the
necessary tools and skills to develop and implement This campaign is a collaboration with the UN Rome-based Agencies,

education programmes. including the Food and Agriculture Organization, the World Food

Programme’s (WFP) Freerice program and the International Fund for
Agricultural Development (IFAD).




