
CollaboratingMichelinGuide,wewill publishMICHELINGUIDE2050which contains
NOTHINGonwebsite. Local restaurants and food chains can challenge the stars by chaing
ing their businessmodel sustainably.Moreandmore restaurants participate, Theempty g
uidebookwill fill theblank.

56%of the land and70%ofwildlife populationhadalready gone, but peopledon’t
know it’s due to the foodproduction. Peoplemust know thedirect link betweeneating
andpolluting andmake them toact.

“No foodswill be left onearth ifwedon’t change”Deliver thismessagebymaking an
empty space in themediawherepeople search for foods. It’ll drawattention toour target
swho live in a floodof info era.

MICHELIN GUIDE 2050 

This guidebook canbeanewstandardofhowwechooseandproduce food.People
realize the linkbetweeneating andpolluting. Food industries get pressureof change for
surviving.


