
Inside:
Foreword • P1

ReS-Food Training
Courses• P2

Fun ideas from the
Training Material • P3 - P5

How to...? • P6-P7

Related projects-
ECOTOURS• P8

1

RES-FOOD-REDUCING FOOD
WASTE AND RESCUING
SURPLUS FOOD
2022-1-RS01-KA220-VET-00008846

march 2024, Vol.3 ReS-Food Newsletter 3

Foreword 
F O R E W O R D  B Y  R E S - F O O D  P A R T N E R S

Dear ReS-Fooders,

You are reading the 3rd Newsletter of our ReS-Food project.
There has been so much going on since our last Newsletter! We
have created amazing teaching materials that you will be able
to access soon and have  created lots of  useful teaching videos
for you!

Since one of our mission is awareness rising about the
importance of food waste reduction, in the current issue of our
newsletter, we are presenting you useful methods, tricks and
tips for reducing the amount of wasted food.

Thank you for being with us!

The ReS-Food project partners
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SMANJENJE NASTAJANJA 
OTPADA OD HRANE I 
SPAŠAVANJE VIŠKOVA HRANE

ReS-Food Bilten 3ReS-Food Bilten 3

Predgovor
PREDGOVOR RES-FOOD PARTNERA

ReS-Food- Smanjenje 
nastajanja otpada od 
hrane i spašavanja 
viškova hrane

Dragi ReS-Food-eri, 
 
Čitate 3. Bilten našeg ReS-Food projekta. Toliko se 
toga dogodilo od našeg prošlog Bilten! Napravili smo 
nevjerovatne nastavne materijale kojima ćete 
uskoro moći pristupiti i napravili smo mnogo korisnih 
nastavnih video zapisa za vas! 
 
Budući da je jedna od naših misija podizanje 
svijesti o značaju smanjenja rasipanja hrane, u 
akatualnom broju mašeg Bilten predstavljamo vam 
korisne metode, trikove i savijete za 
smanjenje količine viška hrane. 
 
Hvala što ste s nama! ReS-Food partenri na projektu!

Sadržaj: 
 
Predgovor P1 
 
Res-Food kursevi obuke P2 
 
Zabavne ideje iz materijala za 
obuku P3-P5 
 
Kako da…? P6-P7 
 
Povezani projekti- ECOTOURS 
P8
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For the Humanitarian Organizations the available course is specifically crafted for professionals and
volunteers of these organizations, who are committed to reducing food waste through the rescue and
redistribution of surplus food. The course is divided into four modules, each designed to provide
knowledge and skills for food collection and distribution. The total course duration is 12 hours (3
hours per module). Upon successful completion of all modules within six weeks, participants
will receive a certificate of proficiency in reducing food waste and aiding humanity.

This course is designed for individuals working in supermarkets,
hotels, restaurants or cafes, who want to improve their skills and
knowledge in sustainable practices and food waste reduction.
Modules 1 to 3 are relevant to both Supermarkets and Ho.Re.Ca
sectors and provide valuable insights. Module 4 is specific to each
sector, with Module 4a tailored for supermarket professionals and
Module 4b for those in the Ho.Re.Ca sector. Participants can opt to
complete both Module 4 variants to expand their knowledge, resulting
in a total course duration of 15 hours. 
Dedicated learners who successfully pass all modules within a 6-

week period will receive a certificate of completion, recognizing
their professional development.

TRAINING COURSES FOR HUMANITARIAN ORGANIZATIONS

FIND OUT ABOUT OUR RES-FOOD
TRAINING COURSES

TRAINING COURSES FOR HORECA AND
SUPERMARKETS

MODULS AND
TOPICS

Humanitarian
Organizations

1) Food
Surplus

2) Food Safety

3) Community
of Donors

4) Best
Practices Once you have completed the

course and exam, you will be

eligible to apply for 

the ReS-Food certificate.

Supermarkets and
HoReCa

1) Food Surplus

2) Food Waste
Prevention

3)  Regenerative Food
Supply

4) Supermarkets /
HoReCa 
from theory to practice

SAZNAJTE O NAŠIM RES-
FOOD KURSEVIMA OBUKE

KURSEVI OBUKE ZA HUMANITARNE ORGANIZACIJE

KURSEVI OBUKE ZA HO.RE.CA I 
SUPERMARKETE

Za humanitarne organizacije dostupni kurs je posebno osmišljen za profesionalce i volontere 
organizacija, koji su posvećeni smanjenju rasipanja hrane kroz spašavanje i preraspodijelu 
viška hrane. Kurs je podijeljen u četiri modula, od kojih je svaki osmišljen da pruži znanja i 
vještine za sakupljanje i distribuciju hrane. Ukupno trajanje kursa je 12 sati (3 sata po 
modulu). Po uspješnom završetku modula u roku od šest tjedana, učesnici će 
dobiti certifikat o stručnosti u smanjenju bacanja hrane i pomoći čovječanstvu. 

Ovaj kurs je dizajniran za pojedinice koji rade u supermarketima, 
hotelima, restoranima ili kafićima, koji žele unaprijediti svoje 
vještine i znanje u održivim praksama i smanjenju bacanja hrane. 
Moduli od 1 do 3 su relevanti za sektore Supermarketa i Ho.Re.Ca 
koji oružaju dragocijene uvide. Modul 4 je specifičan za svaki sektor, 
pri čemu je Modul 4a prilagođen profesionalcima u 
supermarketima, a Modul 4b za one u Ho.Re.Ca sektoru. Učesnici 
se mogu odlučiti da završe obje varijante Modula 4 kako bi proširili 
svoje znanje, što se rezultira ukupnim trajanjem kursa od 15 sati. 
Posvećeni učenici koji uspješno polože sve module u roku 
od 6 tjedana dobiti će certifikat o završenom kursu kojim 
se priznaje njihov profesionalni razvoj.

MODULI I TEME

Humanitarne 
organizacije 
 
1) Višak hrane 
 
2) Bezbijednost 
hrane 
 
3) Zajednica 
donora 
 
4) Najbilje prakse

Supermarketi i 
Ho.Re.Ca 
 
1) Višak hrane 
 
2) Spriječavanje 
rasipanja hrane 
 
3) Regenerativno 
opremanje hranom 
 
4) Supermarketi/
Ho.Re.Ca od teorije 
do prakse



3DID YOU KNOW?
freshly delivered from our training material pot!

“Use by” vs “Best
Before” - do you

know the difference?

Food is lost and wasted at every stage of the production and supply chain of
global food systems.

Statistics show that households are responsible for the largest part of food
waste, which is over one third of all food wasted. For this reason, we are here
to raise awareness of the importance of decreasing the amount of food
waste among customers.

From our Training Course, that has just been developed and will be soon
made available online, we are here presenting two useful methods for
reducing the quantities of wasted food. The first method can be applied by
simply knowing the difference between different dates on the labeling,
whereas the other one focuses on embracing ugly food, and not refusing it
only for "cosmetic " reasons.

Use by/expiration date  

It is used on perishable food
and it is the date until which
the food can be safely
consumed. After the “use by”
date, the food is unsafe for
consumption and shouldn’t be
used for eating. In addition to
"use by" date, a description of
the food storage conditions
must be provided.

Best before 

It is the date until which the food
retains its properties if stored
appropriately. After the expiration of
the "best before" date, the food is still
good and safe for consumption for
some time. At this stage, some
properties of the food may change: it
begins to lose its aroma, its texture
changes, etc., but it is still safe to
use. Of course you should smell and
taste the food before eating. 

JESTE LI ZNALI?
SVJEŽE ISPORUČENO IZ NAŠEG LONCA SA MATERIJALOM ZA 
OBUKU

Hrana se gubi i rasioa u svakoj fazi proizvodnje i lanca opskrbe 
globalnih prehrambenih sistema 
 
Statistike pokazuju da su domaćinstva odgovorna za najveći dio bačene 
hrane, što je preko jedne trećine sve bačene hrane. Iz tog razloga smo 
tu da podignemo svijest o važnosti smanjenja količine bačene 
hrane među potrošačima 
 
S našeg kursa obuke, koji je upravo razvijen i uskoro će biti dostupan 
online,ovdje vam predstavljamo dvije korisne metode za smanjenje 
količine bačene hrane. Prva metofa se može primjeniti jednostavnim 
poznavanjem razlike između različitih datuma na etiketi, dok se drugi 
fokusira na prihvaćanje ružne hrane, a ne da se ona odbija samo iz 
“kozmetičkih” razloga.

Znate li razliku 
između “upotrijebiti 
do” i “najbolje 
upotrijebiti do”?

“Upotrijebiti do” “Najbolje upotrijebiti do”

Koristi se za kvarljivu 
hranu i to je datum do 
kojeg se hrana može 
konzumirati. Nakon 
datuma, hrana nije sigurna 
za konzumiranje i ne treba 
je koristiti za jelo. Pored 
datuma “upotrijebiti do” 
mora se navesti i opis 
uslova korištenja hrane 

To je datum do kojeg hrana 
zadržava svojstva ako se skladišti 
na odgovarajući način. Nakon 
isteka tog roka hrana je još neko 
vrijeme dobra i sigurna za 
konzumaciju. U toj fazi se neke 
osobine hrane mogu promijeniti: 
počinje gubiti boju, mjenja se 
tekstura itd., ali jej i dalje sigurna 
za upotrijebu. Naravno, hranu 
treba provjeriti prije jela 

https://www.fao.org/3/mb060e/mb060e00.pdf
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freshly delivered from our training material pot!
DID YOU KNOW?

SAVE THE “UGLY” FOOD CAMPAIGNS

Ugly food =
a product that does not meet
market standards in terms of

appearance.

Harvested foods must meet cosmetic
standards regarding color, shape,

and size after they are prepared and
packaged, otherwise they are thrown

away, even though they are still
edible.

JESTE LI ZNALI?
SVJEŽE ISPORUČENO IZ NAŠEG LONCA SA MATERIJALOM ZA 
OBUKU

Kampanja sačuvajmo “ružnu” hranu

Ružna hrana je 
hrana koja ne 
zadovoljava 
tržišne standarde

Obrani proizvodi moraju 
ispunjavati estetske standarde u 
pogledu boje, oblika i veličine 
nakon pripreme i pakiranja, inače 
se bacaju iako su još uvijek jestivi.
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By challenging traditional beauty standards imposed on fruits and
vegetables, this initiative encourages consumers, retailers, and farmers
to recognize the value of imperfect produce that may otherwise go to
waste. 

Why is it good?
Through innovative marketing and educational efforts, the campaign
highlights the environmental, social, and economic impacts of wastage.
Here’s what you can do to save “ugly” food and reduce food waste:

“Look, smell and taste” food to check if it is still edible;
Donate food you won’t eat;
Buy food from initiatives selling ugly vegetables and fruits.

SAVE THE “UGLY” FOOD CAMPAIGNS

5 ways to use less-fresh bananas ;)

1. You can make BANANA BREAD  out of them
2. or create an amazing BANANA ICE-CREAM!

3. You can use it for pretty BANANA PANCAKES!
4. And what about a refreshing BANANA SMOOTHIE...?

5. Finally you can prepare some BANANA CREAM to bake BANANA CAKE!

KAMPANJA SAČUVAJMO “RUŽNU” HRANU

Možete napraviti BANANA KRUH 1.
ili napraviti nevjerovatam BANANA SLADOLED 2.

Možete ih iskoristiti za ukusne BANANA PALAČINKE 3.
A što kažete na osvježavajući BANANA SMUTI…? 4.

Možete pripremiti BANANA KREMU za pečenje BANANA TORTE!5.

Ova inicijativa postavlja izazov tradicionalnim standardima lijepote 
koji se nameću voću i povrću, potičući potrošače, trgovce i 
poljoprivrednike da prepoznaju vrijednost nesavršenih proizvoda 
koji bi inače završili kao otpad. Zašto je to dobro? Kroz inovativne 
marketinške i obrazovne napore, kampanja ističe ekološke, socijalni 
i ekonomske posljedice rasipanja hrane. 
 
Evo što možete učiniti da sačuvate “ružnu” hranu i smanjite 
bacanje hrane: 

“Pogledajte, pomirišite i probajte” hranz kako biste provjerili ◦
da li je još uvijek jestiva 
Donirajte hranu koju nećete pojesti ◦
Kupujte hranu od inicijativa koje prodaju ružno povrće i voće◦

5 načina kako iskoristiti manje svježe banane ;)
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there is not enough freely
available and up- to-date
information to inform charities on
the issue of food distribution and
dispensing

HOW TO STORE OUR FOOD IN THE  REFRIGERATOR? 

1. top shelf: cooked food and healthy
snacks

2. middle shelf: cheese, eggs and cured
meats 

3. lower shelf: raw meats, poultry and fish
(to prevent it from dripping and contaminating
food on lower shelves) 

4. crisper drawer: fruits and vegetables (best
preserved if kept separately) 

5. door: preserved food like jam, marmalade,
pickled vegetables etc.; condiments, beverages 

Storing food 
 avoid piling up food in the refrigerator

and pantry - what we do not see, we often
forget to use. In addition, overcrowded

refrigerators are less cold and air
circulation is difficult, so food can spoil

faster 

 arrange groceries you have just bought in
the back of the refrigerator or shelf, and
transfer products that have been in the
refrigerator for some time to the front 

 you can freeze leftover food you have
prepared 

 if you need small amounts of food every
day, you can, for example, freeze slices of
bread or milk for coffee in ice cube trays! 

If you would like to save food it is
important to know how to properly
store your food to prevent it from
ending up in the trashbin. For this, it is
essential to store the perishables in
an appropriate way. Here are some
tips how to store your food in the
refridgerator to ensure the maximum
longevity of your food products!

KAKO ČUVATI HRANU U HLADNJAKU?
Ako želite sačuvati hranu, važno je 
znati kako je pravilno skladištiti 
kako biste spriječili da završi u kanti 
za smeće. Za to je ključno da 
kvarljive namirnice čuvate na 
odgovarajući način. Evo nekoliko 
savijeta kako čuvati hranu u 
frižideru kako biste osigurali 
maksimalni rok trajanja vaših 
prehrambenih proizvoda!

Gornja polica: gotova jela i zdrave 1.
grickalice 
Srednja polica: sir, jaja i suhomesnati 2.
proizvodi 
Donja polica: sirovo meso, perad i 3.
riba (spriječavanje kapanj i 
kontaminacija hrane na donjim 
policama) 
Ladica za povrće: voće i povrće 4.
(najbolje se čuvaju ako se drže 
odvojeno) 
Vrata frižidera: konzervirana hrana 5.
poput džemova, marmelada, kiselih 
krastavaca, začini i pića

Sortiranje hrane
Izbjegavajte prenatrpavanje hrane u •
hladnjak i ostavu- ono što ne vidimo 
često zaboravimo iskoristiti. Osim 
toga , prenatrpani hladnjaci su manje 
hladni i cirkulacija zraka je otežana, 
što može dovesti do bržeg kvarenja 
hrane

Rasporedite namirnice koje ste •
upravo kupili na zadnji dio hladnjaka 
ili police, dok proizvode koji su već 
neko vrijeme u hladnjaku premjestite 
naprijed
Možete zamrznuti ostatke hrane koje •
ste pripremili

Ako vam svakodnevno treba mala •
količina hrane,možete, na primjer, 
zamrznuti kriške kruhe ili mlijeko za 
kavu u posudama za led!
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Ingredients

50 g Parmesan cheese , plus extra
to serve
1 lemon
3 tablespoons Greek-style yoghurt
1 small handful of soft herbs , such
as basil, flat-leaf parsley, dill
½ teaspoon Worcestershire sauce
extra virgin olive oil
3 anchovies in oil , (optional)
500 g Brussels sprouts
2 thick slices of stale bread
1 clove of garlic
olive oil

Finely grate most of the Parmesan into a blender with the zest of half the lemon. Squeeze in the juice of
the whole lemon, then add the yoghurt, herbs, Worcestershire sauce, 2 tablespoons of extra virgin olive
oil and the anchovies (if using). Blitz until smooth, then pour into a large serving dish.

1.

2. Trim and halve half of the sprouts through the root. Place in a large dry frying pan, cut-side down, and char
until brown and blistered.

3. Finely slice the remaining sprouts then pile on top of the sauce. Tip the charred Brussels over the top and
put the empty pan back on the heat.

4. Slice the bread into 1cm chunks, tip into the pan and toast. Make a well in the centre, peel and grate the
garlic into the pan, and then drizzle with olive oil. Give the pan a shake.

5. Grate over the remaining Parmesan, shake the pan, add another drizzle of extra virgin olive oil, then return
to the heat, until the cheese is melted.

6. Tip the crunchy cheesy croutons onto the salad and then give everything a really good toss until it’s
coated in the lovely dressing. Speed peel over shavings of Parmesan and serve.
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● do not serve too much food 

●  use leftover cooked food the next
day for lunch or dinner or take it to
work and eat it for lunch 

● look for recipes for preparing food
from leftover cooked dishes, stale
bread or fruits and vegetables that
are no longer fresh 

● learn food preservation techniques;
by pickling and fermenting, you can
extend the shelf life of food, and at
the same time prepare a great food
storage for winter months

Use the leftovers 
Brussels 

Sprouts Caesar-style
Salad from leftovers

Receipe
from Jamie Oliver

www.q

Iskoristite ostatke!

Nemojte posluživati previše hrane •
 

Koristite ostatake kuhane hrane •
slijedećeg dana za ručak ili večeru 
ili je donesite na posao i podjedite 
za ručak 

 
Potražite recepte za pripremu •
hrane od ostataka kuhanog jela, 
starog kruha ili voća i povrća koje 
više nije svježa 

 
Naučite tehnike čuvajna hrane; •
kiseljenjem ili fermentacijom 
možete produžiti rok tranjanja 
namirnica, a ujedno pripremiti i 

odličnu zimnicu 

Recept 
Jamie Oliver

Sastojci

50 g parmezana, plus dodatak za •
posluživanje 
1 limun •
3 žiluce grčkog jogurta •
1 šaka mekog bilja, kao što su •
bosiljak, peršin sa ravnim listovima, 
kopar 
Pola žlićice Worcestershire sosa •
Ekstra djevičansko maslinovo ulje •
3 inćuna u ulju •
500 g prokulica  •
2 debele kriške starog kruha •
1 češanj češnjaka  •
Maslinovo ulje •

Sitno naribajete većinu parmezana u blender zajedno s korom polovice limuna. Iscijedite 1.
sok iz cijelog limuna, zatim dodajte jogurt, začinsko bilje, Woecestershire sos,2 žilce 
ekstra djevičanskog maslinovog ulja i inćune. Izmiksajte sve dok smjesa ne postane 
glatka, a zatim je izsipajte u veliku posudu za serviranje. 
Polovinu prokulica očistite i presijecite na pola kroz korijen. Stavite ih u veliku, suhu tavu 2.
s presječenom stranom prema dolje i pržite dok ne porumene. 
Preostale prokulice sitno nasjeckajte i rasporedite po sosu. Zatim dodajte zapečene 3.
prokulice na vrh i vratite praznu tavu na vatru. 
Isjecite kruh na komade od 1 cm, stavite ih u tavu i tostirajte. Napravite udubljnje u 4.
sredini, oljuštite i naribajte bijeli luk u tavu, a zatim prelijte maslinovim uljem. Protresite 
tavu. 
Preko svega naribajte preostali parmezan, ponovno protresite tavu, dodajte još malo 5.
ekstra djevičanskog maslinovog ulja, pa vratite na vatru dok se sir ne otopi. 
Presipajte hrskave, siraste krutone preko salate, a zatim sve dobro promješajte dok se sve 6.
ne obloži nadjevom. Naribajte još parmezana po vrhu i servirajte.

https://www.jamieoliver.com/recipes/vegetable-recipes/brussels-sprouts-caesar-style/
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Related projects
We know how much you are devoted to empowering local
communities and to sustainability so here is a project
focusing on both: the EcoTours!
The project ECOTOURS enhances the capacity of tourism’s
SMEs and community tourism’s ecosystems to promote
circular tourism and to uptake environmental principles,
practices and standards in their businesses.

Through transnational cooperation, peer
learning and capacity building, the ECOTOURS
will engage key actors and local communities
in Europe in cohesive and collaborative
strategies and actions to build-up a support
system to tourism SMEs, with a focus on how
circular economy principles and standards
apply to tourism services and businesses. The
project targets local communities in Italy,
Greece, France, Hungary, Spain, Cyprus,
including a natural & cultural heritage of
international significance, that are currently
facing common socio-economic challenges
due to the impact of the current COVID-19
pandemic.

Objectives of the ECOUTOURS

Increase the capacity of tourism’s SMEs and
community ecosystems in EU to incorporate and
promote sustainable strategies and practices on
circular tourism 
Boost the transition process of tourism’s SMEs by
increasing their capacity to uptake sustainable and
circular principles and standards 
Engage key actors and local communities in Europe
in cohesive and collaborative strategies and actions
to build-up a support system to tourism SMEs 
Increase sustainability, competitiveness and
economic regeneration of rural destinations in
Europe through circular tourism

join us!

To the attention of

supermarkets, owners and

managers of hotels, cafés and

restaurants, who would like to

expand their network, knowledge

and want to be greener and more

sustainable!  

             POVEZANI PROJEKTI

Povezani projekti 
 
Znamo koliko ste posvećeni osnaživanju lokalnih 
zajednica i održivosti, pa vam predstavljamo projekt 
koji se fokusira na oba aspekta: EcoTours! 
Projekt ECOTOURS unaprjeđuje kapacitete malih i 
srednjih preduzeća u turizmu i ekosistema 
zajedničkog turizma za promoviranje cirkularnog 
turizma i usvajanje ekoloških principa, praksi i 
standarda u njihovom poslovanju.

Povezani projekti 
 
Znamo koliko ste posvećeni osnaživanju lokalnih 
zajednica i održivosti, pa vam predstavljamo projekt 
koji se fokusira na oba aspekta: EcoTours! 
Projekt ECOTOURS unaprjeđuje kapacitete malih i 
srednjih preduzeća u turizmu i ekosistema zajedničkog 
turizma za promoviranje cirkularnog turizma i 
usvajanje ekoloških principa, praksi i standarda u 
njihovom poslovanju.

PAŽNJA 
SUPERMARKETIMA, 

VLASNICIMA I 
MENADŽERIMA HOTELA, 

KAFIĆA I RESTORANA KOJI 
ŽELE PROŠIRITI SVOJU 
MREŽU, UNAPRIJEDE 

ZNANJE I POSTANU 
EKOLOŠKI SVIJESNIJI I 

ODRŽIVIJI!

PRIDRUŽITE NAM SE!

Kroz transnacionalnu suradnju,međusobno 
učenje i izgradnju kapaciteta, projekt 
ECOTOURS će angažirati ključne aktere i 
lokalne zajednice u Europi u zajedničkim 
strategijama i akcijama za uspostavljenje 
sistema podrške malim i srednjim 
poduzećima u turizmu, sa fokusom na 
primjenu principa i standarda cirkularne 
ekonomije u turističkim uslugama i 
poslovanju. Projekt je usmjeren na lokalne 
zajednice u Italiji, Grčkoj, Francuskoj, 
Mađarskoj, Španjolskoj i Cipru, koje 
uključuju prirodno i kulturno nasljeđe od 
međunarodnog značaja, a koje se trenutno 
suočavaju sa zajedničkim socioekonomskim 
izazovima uslijed posljedica pandemije 
COVID-19. 

Ciljevi projekta ECOTOURS 
Povećati kapaacitet malih i srednjih poduzeća •
u turizmu i ekosistema zajednica u EU za 
uključivanje i promoviranje održivih strategija 
i praksi cirkularnog turizma. 
Porpiješiti proces tranzicije malih i srednjih •
poduzeća u turizmu povečanjem njihovog 
kapaciteta za usvajanje održivih i cirkularnih 
principa i standarda. 
Angažirati ključne aktere i lokalne zajednice u •
Europi u zajedničkim strategijama i akcijama 
za izgradnju sistema podrške malim i 
srednjim poduzećima u turizmu. 
Povećati održivosti, konkurentnosti i •
ekonomsku regeneraciju ruralnih destinacija 
u Europi kroz cirkularni turizam.

https://docs.google.com/forms/d/e/1FAIpQLScjwtDnWwD99t8FFip3thwXQsZ5cJssqGXaPtu3zhbzb_4nkQ/viewform


The European Commission's support for the
production of this publication does not constitute an

endorsement of the contents, which reflect the
views only of the authors, and the Commission

cannot be held responsible for any use which may be
made of the information contained therein.

https://www.res-food.eu/

Join the community of ReS-Fooders
and don’t miss out the updates:

https://www.facebook.com/resfood.project

https://www.linkedin.com/company/res-food/

https://www.instagram.com/resfood_project/

Sufinancira 
Europska unija

Podrška Europske komisije za izradu ove 
publikacije ne znači odobravanje sadržaja, 
koji održava samo stavove autora, a Komisija 
se ne može smatrati odgovrnom za bilo kakvu 
upotrijebu informacija sadržanih u njoj.

Pridružite se zajednici ReS-Food-era                             
i nemojte propustiti novosti:


