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Ambition

The COVID-19 and current 
crisis in Ukraine made all levels 
of society overabundantly 
aware how fragile the world we 
built is.

It also shows us how we as a 
society can change our ways. 
Our current food system has 
created enormous benefits, but 
we have also known for a while 
that the way it is currently 
organized will not work for the 
future.



Ambition

eatthis. wants to create a 
movement. It wants to trigger 
people, consumers and 
businesses alike, to change the 
way we think about our shared 
nature, our food and our health.

eatthis. wants growers and 
agricultural specialists to team 
up with designers, economists, 
politicians, and creative 
thinkers to come up with new 
ideas for the future of food.



Ambition

eatthis. is not there to make 
profit, but to promote change. 
To show unfulfilled potential. To 
spur inspiration. To question, 
and explore ways to improve. 
To promote building a more 
resilient, healthy and durable 
future for all.



ORIGIN



How crisis...



How crisis...

This story starts with 
greenhouse growers in the 
Netherlands. A number of 
subsequent crises from 
the 1980s onwards showed 
the more prominent 
greenhouse growers 
how they had been 
living on ecologically, 
socially and economically 
unsustainable grounds.



How crisis...

1981: Toxic Methyl-bromide 
Chemical agent Methyl-bromide commonly 
used in the horticultural sector to reduce 
risk of plant disease is found to create 
health concerns and its use is banned.

1992: ‘Waterbombs’ in Germany
Reporting in German media question 
the quality and a lack of taste of Dutch 
tomatoes, which leads to a sharp decline 
in sales of the Netherlands most important 
export market. 



2011: E.coli-outbreak
The E.coli bacteria outbreak in Hamburg, 
initially mistakenly connected to Dutch  
cucumbers, leads to mass dumping of 
good produce at a high economic cost  
for suppliers.

How crisis...

2015: Paris Agreement
With the signing of the Paris COP 
agreements Westland growers are 
challenged to drastically reduce their  
CO2 emissions.



...leads to 
innovation



This sparks a radical 
ingenuity in the community 
of growers of finding new 
ways of increasing quality, 
reducing environmental 
pressure and keeping the 
produce affordable. The 
growers working together 
create meaningful change, 
which is valuable to more 
than just the Netherlands.

...leads to innovation



1970s Working with nature  
not against it
Health concerns about the use of 
chemicals in greenhouse production fuel 
Jan Koppert and others to find biological 
replacements for the damaging chemicals, 
leading to a sharp reduction in the use of 
chemicals in the last decades.

...leads to innovation

Phytoseiulus persimili



1980s-onwards:  
Using less resources
New breeding systems using rockwoll, drip 
feed irrigation and energy saving growing 
systems dramatically slash the resources 
needed to grow produce without 
compromising on yields.

...leads to innovation

1992: From focusing on  
production to products
Growers respond to the quality concerns 
from Germany by selecting and creating 
new varieties with improved flavors and 
better shelf life.



2005: Connecting industries
By building a CO2 pipeline growers 
connect with other industries in the region 
to make use their excess CO2, which the 
growers need for their plants.

...leads to innovation

2010s: Sustainable energy  
production
The growing concern about fossil fuel 
consumption and CO2 lead to cooperation 
between growers. Collectively they invest 
in renewable energy producing including 
geothermal energy. Excess energy is used 
to heat houses in the surrounding areas. 



It also 
starts with...



It also starts with...

An unusual meeting of 
minds from the cultural and
horticultural world. Located
physically just 25km apart,
but mentally in relative
isolation of each other.
Together they grow the first 
tomatoes in the heart of NY 
in more than 100 years...



The Hague

Rotterdam

Delft

5km

Westland

25km

25km: Close but far...
The distance separating the center of 
Rotterdam and the Westland, one of The 
Netherlands’ major horticulture areas: so 
close but so far mentally...

It also starts with...

February 2018 Countryside, 
The Future
Thinking about the future of food 
production in the countryside, architect 
Rem Koolhaas and think-tank AMO find 
that most roads lead to the Westland area.
The seed to exhibit the progress in the 
Netherlands is sown.

photo by Pieternel van Velden



November 2019 Founding
NethWork is created to embody the 
collaboration with the horticultural sector 
and is tasked with organizing the support 
for the development of an exhibition 
display for the Countryside The Future 
exhibition at the Solomon R. Guggenheim 
Museum in New York.

It also starts with...

January 2020 on 5th Avenue NY
Design for the exhibition display is realized 
by constructing a sustainable tomato 
production unit in front of the iconic 
museum building on 5th Avenue.





April 2020
Despite the closure of the exhibition just 
weeks after opening, due to the COVID-19 
pandemic, tomatoes in the production unit 
on 5th Avenue are ready for harvest. Some 
3.000 tomatoes a week are harvested and 
donated to the homeless in New York.

It also starts with...



How crisis...

TOGETHER  
WE RECOGNIZE 

THE GLOBAL  
CHALLENGES  

FOR OUR FUTURE



Increased droughts by 2050.
According to the most recent UN 
predictions mayor metropolitan and 
agricultural areas across the globe will 
be facing large scale droughts and water 
shortages, which will be highly impacting 
regional food security.

Droughts



Feeding an additional 2 billion 
people by 2050.
UN forecasts suggest that the world 
population will grow to 9.7 billion people in 
2050 with the majority of growth in places 
with currently suboptimal conditions for 
growing crops.

Population growth



 -60-65% 
of 2005 levels 

by 2030

 -26-28% 
of 2005 levels 

by 2025

 -40% 
of 1990 levels 

by 2030

 -30% 
of 2005 levels 

by 2030

 -25-30% 
of 1990 levels 

by 2030

 -26-28% 
of 2005 levels 

by 2030

 -37% 
of 2005 levels 

by 2025

 -33-35% 
of 2005 levels 

by 2030

-7-22% 
of BAU levels 

by 2025

 -15% 
of 1990 levels 

by 2030

-25% 
of bau levels 

by 2030

-17% 
of BAU levels 

by 2030

 -4% 
of BAU levels 

by 2030

 -21% 
of BAU levels 

by 2025  -26% 
of 2013 levels 

by 2030

 -29% 
of bau levels 

by 2030

-15% 
of BAU levels 

by 2030

 -37% 
of bau levels 

by 2030

-5% 
of BAU levels 

by 2025

-20% 
of BAU levels 

by 2030

-10-20% 
of BAU levels 

by 2030

-64% 
of BAU levels 

by 2030

... UN Paris Agreement based 
CO2 reductions...
In order to meet the agreements of the 
2015 Paris agreement a fundamental 
transition towards more environmentally 
sensitive ways of producing food is 
necessary.

Co2 emissions reduction



...expected global increase of 
obesity by 2030...
Health studies predict 
a further growth of 
obesity around the 
globe. An over-consum-
ption of processed 
foods and a lack of 
access to affordable 
healthy alternatives like 
fresh vegetables is at 
the root of the issue.
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With food related issues  
recognized globally as most  
urgent issue facing nations.
A survey amongst the 195 UN member 
states shows that water, agriculture and 
health are the three top issues facing  
the globe.

Global need for innovation

Most important 
threat according to 

UN Members

WATER
117 countries

AGRICUL-
TURE

110 countries

HEALTH
87 countries

Ecosystems
73 countries

Infra-
structure

71 countries

Forestry
71 countries

Energy
54 countries

Disaster
Risk

54 countries



And agriculture as a crucial factor 
in the degradation of biodiversity, 
with increased resource usage.
Water usage in agriculture has doubled 
since the 1960s and with a growing need 
for food not likely to shrink if we keep with 
existing practice.

1 million animal and plant species are 
now threatened with extinction. 
UN, 2019

Agriculture accounts) for 70 percent 
of all freshwater withdrawals globally.  
Worldbank, 2020

Biodiversity and resource usage

China plans to eliminate another 
12 highly toxic pesticides from use 
within five years.  Reuters, 2017

Agriculture is responsible for more 
than 10% of greenhouse gas emissions.  
Worldbank, 2020



How crisis...

HORTICULTURE
HAS BEEN A NURSERY 

FOR PRACTICAL 
SOLUTIONS TO GLOBAL 

CHALLENGES.



Slashing water usage for 
growing...
Using advanced water recycling and 
cultivation techniques saves Dutch 
greenhouse growers 95% of the water 
needed to grow tomatoes compared to  
the peers in the world. 

Source FAO; WUR, 2020

1 kg of tomatoes =

World: 217 liters

The Netherlands: 10 liters

Reducing water consumption



1 kg of tomatoes =

World: 14 grams

The Netherlands: 6 grams

Biological crop protection 
reducing chemical use...
The majority of greenhouse produced 
vegetables are currently grown in Dutch 
greenhouses without the use of chemical 
crop protection.

Source: Indicative based on NethWork group 
analysis

Using less chemicals



Increasing varieties and 
flavors...
Successful research by plant scientists has 
increased shelf life, added new flavors and 
more healthy varieties in vegetables.

Source: Tomatoworld, 2018

more than 80 new varieties

More taste



1m2 =

World: 3,8kg

The Netherlands: 50,9kg

...while increasing yields.
On average a Dutch growers yields more 
than 14 times as many tomatoes per m2 
than the world average while retaining 
taste and nutritional values.

Source: FAO; WUR, 2020

Higher yields



... and new solutions for other 
forms of agriculture.
From new varieties offering health 
benefits, new applications for drones, to 
applying innovations initially developed for 
greenhouse use towards open field farming.

Tomatoes with increased 
Lycopeen, known for limiting 
risk of prostate cancer.

Airborne technology 
for biological control 

of harmful pests

PATS mini-drone to 
eradicate flying pest 
insects.

Innovation

Drip-feed irrigation in 
open field conditions to 
reduce water usage.

Biological pest control of 
young larvae of various thrips 
species and eggs and larvae 
of whitefly for bananas and 

other outdoor crops.

Pollination of open field 
crops with short flowering 

period for smaller areas using 
bumblebees.

Experimental use of 
greenhouses and plant 
production to store 
excess energy.



How crisis...

WE RECOGNIZE
THE NEED FOR

NEW COALITIONS
IN SOCIETY



Food and the City.
Providing cities with the food it needs, is 
currently an afterthought in urban planning. 
More innovative approaches have to be 
developed with urban stakeholders to make 
sure cities are resilient find a new sustainable 
integration of food production and living.

Forging new coalitions

Being part in the societal debate.
After being on the menu for decades 
eatthis.has the ambitions to represent a 
group of growers, companies and individuals 
with a strong ambition to take up a role 
at the societal discourse tables to share 
insights from the sector and bridge the gap 
between growers and society at large.



Encouraging healthy diets and 
food systems
We seek to establish new collaborations in 
the food chain to support and encourage 
healthy diets with an increaased 
consumption of vegeatbles.

Forging new coalitions

Reduction of waste and 
greenhouses as energy source
As many elements of horticultural 
production are allready close to being 
100% environmentally friendly there are 
still some hurdles to take in reducing 
waste to encouraging more investment 
in sustainable energy production from 
greenhouses, and in doing so closing the 
circle with a net zero footprint.

Zero footprint



eatthis.
=



Ed Smit
Founder and Key Connector
After holding several key positions in 
the horticultural sector (Fides, Koppert 
Biological Systems) in The Netherlands 
Smit founded Jungletalks; a platform 
for supporting the horticultural sector 
based in Costa Rica.

Renee Snijders
New Generations Connector 
Snijders has a background in 
international trade relations and 
horticulture connecting business, 
education and science forging 
new sustainable solutions and 
collaborations. 

Peter van der Sar
Connector
Van der Sar has a background in 
connecting entrepreneurs with real-
world innovation at TNO and Syntens, 
and more recently as an independent 
consultant focused on horticultural 
companies. 

Founders & Management

Stijn Baan
Board Member
Marketing Manager at Koppert Cress, 
producer of healthy micro-herbs.

Peter Maes
Board Member
Chief Strategy Office at Koppert

Stephan Petermann
Board Member
Founder of MANN, a creative office for 
strategy, content en design.

Board

Michél de Wit
Board Member
Founder of Hortilux Schréder, leading 
company in growing light solutions. 



Rem Koolhaas
Architect
Pritzker prize winning 
architect, writer and 
founder of the Office 
for Metropolitan 
Architecture.

Clemens Driessen
Philosopher
Creative thinker 
connecting various 
fields of scientific 
research and the world 
of ethics and art.

Karsten de Vreugd
Filmmaker
Awarding winning 
fiction and 
documentary maker 
including Well Fed 
(2017).

Berry Marttin
Board Member at 
Rabobank 
Brazilian farmer 
and responsible for 
Rabobank Foundation 
amongst others. 

Joeri Jansen
Creative Director 
Roorda
Jansen is an 
experienced creative 
developing international 
communication 
campaigns. 

Dolf Jansen
Comedian / Radio host
Comedian, presenter, 
and writer, known for 
his sharp wit, political 
commentary, and 
passion for running.

Luca Locatelli
Photographer
Winnter of World 
Press Photo Award 
for Environment 
documentating radical 
manmade landscapes.

Ernst van den Ende
Managing Director 
Animal Sciences  WUR
Building bridges 
between research 
and education of 
Wageningen University 
and the outside world. 

Hanno Pijl 
internist-
endocrinologist
endocrinologist and 
professor at Leiden 
Medical University, 
specializing in diabetes, 
lifestyle medicine, and 
metabolic health.

Hidde Boersma
Science journalist
Award-winning science 
journalist, and film 
maker, with a focus 
on agriculture and 
biotechnology. 

Erin Fitzgerald
CEO USFRA (US Farmers 
& Ranchers Alliance)
Gamechanger where 
it comes to the future 
of sustainable food 
systems of the 21st 
century.

Meiny Prins
CEO Priva
Business leader in 
sustainable automation 
of greenhouses and 
buildings around the 
globe. 

Friends & Collaborators



Frank Viviano
journalist / writer
Pulitzer Prize nominee, 
journalist and writer for 
among others National 
Geographic and The 
New York Times. 

Emilio Mendez 
Creative Director Saúl E. 
Méndez
Pioneering, visionary 
entrepreneur from 
Guatemala combining 
hospitality and fashion 
with sustainability.

Jitske Kramer
Corporate anthro-
pologist
Energetic entrepreneur 
and writer, specialist 
and founder of Human-
Dimensions.

Shawn Harris
Founder of Nature’s 
Pride
Initiated continuous 
supply of top quality 
Ready-to-Eat avocados 
and mangos across 
Europe. 

Benito Maij 
CEO Infinite Acres
Visionary on developing 
technology to grow the 
highest quality produce 
near population centers 
throughout the world. 

Jelte van Kammen
CEO Harvest House
Connector in the 
world of fresh produce 
production, passion for 
cooperation and added 
value in the chain

Kadir van Lohuizen
Former Director World 
Horti Center
Award winning photog-
rapher and winner of 
the World Press Photo 
2018. 

Dave Chen
CEO Equilibrium Capital 
Partners
Leads Equilibrium as 
global frontrunner in 
sustainability-driven 
asset management for 
institutional investors. 

Henry Gordon-Smith
Managing Director 
Agritecture
Sustainability strategist 
focused on urban 
agriculture, water 
issues, and emerging 
technologies. 

Friends & Collaborators

Andre Nijhof
Professor Nyenrode 
Sustainable Entrepre-
neurship and Stew-
ardship
Develops impactful 
programs in the field 
of sustainable business 
practices. 

Koen Joosten
Professor of pediatric 
nutrition at Erasmus 
Medical Center in 
Rotterdam, advocating 
for healthy diets for 
children’s health.

Janita van Ginneken
Visual Design Con-
sultant
Solving complex prob-
lems using visualization 
and creative thinking



Contributors as of Spring 2023
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Sector

Road 2 Dubai

Positioning

International

Netherlands

eatthis. Society



educated by nature

ready for the future

fresh

can do

open

Key values

We always learn from nature, in order 
to feed the world without harming the 
planet.

We always inspire with fresh ideas about 
food production and consumption.

We are always open to innovative 
technologies that work on the long run.

We always start from an idea of what we 
can do to be part of a change.

We initiate open exchanges with 
companies, thought leaders and public.



What eatthis. does



How crisis...

We throW rocks in the pond of 
global thinking on the future 
of food by creating innovative 
experiences, engaging content, 
discourse and meet-ups related 

to food and horticultural 
innovation.



How crisis...

We bring the best minds from 
the creative sector, groWers, 

thinkers, scientists and 
politicians together to develop 
Ways of creating a more healthy, 
sustainable and affordable food 

environment for all.



But...
How?

eatthis. invitations
eatthis. uses its extended network 
to invite thought and opinion leaders 
from culture, politics, and economy 
to visit the innovative horticultural 
landscapes and show them how the 
sector works in real life.  

eatthis. projects
Projects spawned by the eatthis. 
members during meet-ups with 
Unconferences hosted by eatthis. 



Meet-ups

eatthis. unconference

eatthis. organizes three 
meet-ups a year for its 
members. These Meet-
ups are based on the 
Unconference model: a 
more interactive way of 
tabling urgent issues and 
ideas, building grass-roots 
engagement for eatthis. 
projects. Using this model 
members decide what 
eatthis. will do for the shared 
greater good... 



Unconfe-
rence?

Unconference? 

An Unconference challenges 
the conventional conference 
model by opening up its 
agenda to the participants. 
It’s not us telling you what 
to do. It’s sharing ideas 
and issues, and seeking 
collaboration with peers to 
turn them into projects. This 
process is hosted by eatthis., 
who will also ensure follow 
up between sessions. 



Installations

Community  
Building

(Online) Seminars

Media
Content 
Development

Design Studios

...

...

...

...

Residencies

What are eatthis. projects? 

The meet-ups decide on the 
type and directions eatthis. 
projects take. They can be 
installations, developing new 
content, media campaigns, 
webinars and anything 
in between... They are 
connected by eatthis.’s 
ambition:  enhancing 
public awareness for the 
opportunities horticulture 
brings for the future of 
sustainable, healthy, and 
affordable food production.  

...

...



BEELD
collage 

eatthis. project No. 0

eatthis. at Countryside the
Future
Eat This kick-off prototype project of a 
production unit growing fresh, healthy, 
and tasty tomatoes on 5th Avenue in New 
York City. The unit proved that sustainable 
and efficient production is possible under 
any circumstance, including a city in tight 
COVID-lockdown. 

Location: Solomon R. Guggenheim Museum, New York
Project Contributor:Priva, Infinite Acres, 80 Acres, Grodan, 
Koppert Biological Systems, Hortilux, PL Light Systems, Rijk 
Zwaan, Metazet Formflex
Status: Completed
Date: Spring-Summer 2020



eatthis. project No. 1

eatthis. webinars series 2020
Hosted by eatthis. founders Ed Smit 
and Renee Snijders the ten webinars 
brought together leading figures from in 
and outside horticulture, from finance to 
design, anthropology, and technology to 
talk about the urgency of having broader 
conversations on the future of sustainable 
and healthy food production. 

Location: Online 
Project Initiator: World Horti Center, Naaldwijk (NL) 
Status: Completed
Date: Summer 2020



eatthis. project No. 2 

eatthis. in a box
The project will consist of a mobile 
production unit for growing fresh, healthy 
produce that can easily travel to multiple 
locations all over the world. The unit shows 
to the public at large how sustainable 
and efficient production is possible under 
any circumstance and without being 
connected to an energy grid. 

Location: Bogotá, Colombia; traveling 
Project Initiator: Saenz Fety, Infinite Acres
Status: Completed
Date: July - November 2021



eatthis. project No. 3

eatthis. @ Floriade
exhibition entry presenting twelve 
startups and established entreprises from 
the horticultural sector who share their 
unique innovative developments which 
are making the production of vegetables  
more sustainable. Presented at The 
Greenhouse at the Floriade in Almere. 

Location: Floriade, Almere the Netherlands
Status: Completed
Time:: April - October 2022



eatthis. urban greenhouse talks 
is a five-episode podcast series organized 
by the Wageningen University & Research 
(WUR) and hosted by EatThis. This series 
explored the world of urban farming 
through the lens of the Urban Greenhouse 
Challenge #3, an international student 
competition organised by the WUR. The 
talks were presented by Renee Snijders 
and Ed Smit with Tiffany Tsiu, Meiny Prins, 
and Henry Gordon Smith amongst many 
other guests. 

Location: Online 
Status: Completed
Time:: 2022

eatthis. project No. 4



eatthis. project No. 5

eatthis. residencies 
Every year various thinkers/philosophers/
artists/writers/photographers are 
invited to spend time and get to know 
the horticultural sector and share their 
reading on the development and position 
of the area and its connection to society 
at large. The first guests have been 
geographer and philosopher Clemens 
Driessen and Kadir van Lohuizen. More 
recently Hanno Pijl, Benito Maij, Dolf 
Jansen, Jitske Kramer en Špela Petrič 
have also toured the sector and shared 
they observations with our contributors.

Location: Westland Area, the Netherlands
Status: In progress
Time:: Ongoing



eatthis. project No. 6

eatthis. Hungry EcoCities 
participation in the European 
Commission’s  Horizon program calling 
for experimental collaboration between 
industries, culture, tech, and art to 
develop new ways of feeding cities. 

The result of this 3 year collaboration with 
stakeholders from academia (KU Leuven, 
Brno University of Technology and Mendel 
University) and design and art (Carlo Ratti 
Associati, Studio Other Spaces, and Rem 
Koolhaas/Stephan Petermann) will result 
into a number of prototypes of concrete 
innovations that address the urgencies. 

Status: In progress
Time:: Completion expected in 2024
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