
 

 

 

 

We make fertilizer from our leftovers. 

Our VRS machine first drains all leftovers 
(bread, leftover food, coffee grounds, eggshells 
etc.), which creates fertilizer that can be reused.  

The machine does that almost completely 
odourless and with little energy. 

With this system we can reduce the negative 
impact to the environment.  

We do not waste heat. 

We use a heat recovery unit to preheat water 
which we can use for heating, boiling, 
showering and so on. 

Because of this we significantly reduce energy 
consumption and produce less CO². which 
protects the environment. 

We use modern machines and LED-
technology to save electricity, all over the 
house, we only use energy-saving lamps, as 
well as modern machinery. Therefore, we 
save energy and protect the environment. 

We make sure that we don’t produce food 
waste. 

With a well-planned food concept, our chefs 
ensure that almost no food must be thrown 
away. Whenever possible, we use the whole 
animal or vegetable in order to ensure that 
there is no waste and to protect the 
environment.  


