
Welcoming Dinner – 21 August 2018 

The 2018 Degrowth Conference is happy to be serving the dinner in collaboration with some of 
Malmö´s local organisations, businesses and food growers. The dinner menu has been carefully 
crafted by Yalla Trappan´s catering service and includes an exciting mix of dishes from across 
the world. The food is organic, locally sourced and mainly vegan. During the dinner we will be 
serving some delicious Kombucha, generously donated to us by the local Kombucha-brewers 
Roots of Malmö - all based on organic, natural, local and sustainable stuff!  
  
In the bar there will be beer for sale from the local brewery Sibbarps Husbryggeri. We hope you 
will try out the “Pluriverse”, a brown ale specifically brewed for the conference. You can only 
get it here! 
  
Allergy: 
For participants who have allergies, please see the menu and ingredients for the dinner tonight. 
  
Food Organizations: 
The 2018 Degrowth Conference is happy to be serving the dinner in collaboration with some of 
Malmö´s local organisations, businesses and food growers. Here we will share them with you.  
  
Yalla Trappan is a work-integration social enterprise, located in the heart of Rosengård, Malmö. 
The aim of the project is to provide work for immigrant women who would otherwise have 
severe difficulties entering the labour market. Organized as a women's cooperative, Yalla 
Trappan is built on democratic values such as participation, co-determination and solidarity. 
http://www.yallatrappan.se/ 
https://www.facebook.com/Yalla-Trappan-741903392545047/ 
  
Mossagården is a small-scale family-owned certified organic farm. They run a farm shop as well 
as a local vegetable-box scheme and they supply many business and schools with their produce. 
https://www.mossagarden.se/ 
  
Köksträdgården is a family-driven small-scale vegetable growing business in Flyinge, outside 
Lund. They cultivate by hand, according to ecological principles, with great respect and love for 
nature as well as crops. With a passion for food, they want to spread food happiness, health 
and environmental awareness to food tables around Skåne. 
http://kokstradgarden.nu/ 
  
Blomkålskollektivet are hands-on, small-scale city growers. They are part of the project 
Stadsbruk which supports individuals to develop a sustainable livelihood from city-growing. The 
project also works to popularise the concept of city-growing and focus on food growing as a 
means of social integration. 
http://stadsbruk.se/ 
https://www.facebook.com/blomkalskollektivet/ 
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Menu buffet 

Omelette - with vegetables 
zucchini, potatoes, onion, tomatoes, garlic, chili 

Magmoor – lebanese stew 

zucchini, eggplant, tomatoes, chili, coriander, chickpeas 

Fatoush – arab salad 
mint, pomegranate syrup, cucumber, red onion, 

red pepper, cucumber, tomatoes, radish 

Baked root vegetables 
Beetroot, parsnip, potatoes, carrots 

Caribbean pumpkin-crème  

Kimchi 

Crispbread with seeds 

Lebanese bread, toasted 

All dishes, not the omelette and the lebanese bred, are lactose- and glutenfree and vegan.  


