And then half of it was untouched. It's not
even deliberate. It's just a habit.

But she did not stay stuck on the problem.
She kept bringing it back to the kitchen.
Portion control matters. Balance matters. You
do not need excess to make something good.”

And then she flipped the whole idea of
“waste” on its head by stating, “We make
something that is usually discarded, delicious.”
That line stayed with me. Because it's not
about saving scraps for the sake of it. It's about
actually making something delicious which
people would want to eat.

She gave a few examples as we spoke.
Leftover rice turning into crackers. Fish bones
cooked down into something you can blend
into a sauce. Stems becoming oils. All of it
sounded very natural, practical, and easy to
pull off.

At one point, she cooked a pasta using
things most of us would have already thrown
away. Shrimp heads and shells built the base.
Carrot skins, onion peels, and green stalks all
went into making a sauce for pasta. Just to
prove what we can achieve with very little
effort and a mindset to use every tiny bit of
an ingredient. Because that’s where the real
flavour resides.

The result did not feel like an experiment
or a compromise. It felt like a dish that would
cost an arm and a leg at any other high-end
restaurant. However, with the zero-waste
concept, such dishes are very much affordable.

“You have to make it desirable,” she said.

“If it doesn't taste good, no one will care” And
she’s right. No one’s going to change how they
eat just because they're told to. It has to make
sense on the plate first.

Then the conversation moved slightly
towards the big elephant in the room. | asked
her how you even begin to shift people’s
mindset. Because here, abundance is almost a
language. You show care by over-serving. By

making sure there’s more than enough.

“It's not about being stingy,” she said.“It's
about respect for the ingredient and the
effort behind it," she goes on to add, “The
reality is that food isn't endless, even if we act
otherwise”

And then she said something that tied
everything together, “Everyone has to care.
Chefs, owners, customers. You can't just point
at one side”

It's easy to blame restaurants. Or blame
consumers. But the truth is, it's a loop.
Kitchens overproduce because people expect
variety. People over-serve themselves because
it's available. And then we all act surprised
when there’s waste.

“It starts from home. The mentality of
recycling or reducing wastage from less to
zero has to be instilled by parents so that the
new generation understands the importance
of conserving food. It is a virtue that was
taught to me by my elders,” she concludes.

There’s no neat conclusion to this. You do
not walk out and suddenly change how you
cook or eat overnight. But it does make you
notice things you have been doing without
thinking. The way we cook more than we
need, take more than we can finish, and throw
away parts we never even considered using.
The uncomfortable bit is, most of us already
know better. We have seen kitchens where
nothing was wasted, where everything had a
purpose. Somewhere along the way, we just
stopped paying attention.

This article will not fix that. But it might
make you pause. That slight hesitation before
something hits the bin. And maybe that’s
enough. Because this is not about learning
something new. It's about remembering what
we already knew, and choosing to be a bit
more aware of it now.
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