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Disclaimer

The contents of this whitepaper have not been approved by an authorised
person within the meaning of the Financial Services and Markets Act 2000.
Reliance on thisvhitepaper for the purpose of engaging in any activity may
expose an individual to a significant risk of losing all of the property or other
assets that have been utilised in such activity.

THIS DISCLAIMER SECTION SHOULD BE READ IN DETAIL AND CABEFULLY. Y
SHOULD SEEK EXPERT ADVICE IF YOU PLAN TO TAKE ANY ACTION BASED C
THIS WHITEPAPER.

bSAGKSNI 0KAE GKAGSLI LISNI 2N I YyEGKAY I Ay
documentation constitutes any kind or type of prospectus, or offer document.
Home Eats and the writers tfis whitepaper do not intend that this

whitepaper be, or form, or constitute, or is, an offer of any security or a
solicitation for any investment in any security anywhere in the world. Neither
the team of Home Eats or the company Home Eats provide ainyoopon
transacting with Eat Token or Home Eats or making any business decision in
relation to Eat Token. This whitepaper is not an inducement nor intends to be
an inducement to make any investment decision. This whitepaper is not an
invitation to make ag investment decision, nor is intended to be an invitation
to make any investment decision.

This whitepaper will not, nor should, constitute the basis of any financial or
contractual or investment decision. This whitepaper should not be relied upon,
in relation to any financial or contractual or investment decision. No one is
required to enter into any legal commitment or any binding contract in
connection to transacting in, or purchasing, any Eat Tokens. No transaction in
any cryptocurrency or noearyptocurency should be accepted due to, or in
relation to, this whitepaper.

There is no guarantee that the information in this whitepaper is complete or
encompasses everything. No information in this whitepaper implies, nor shall
imply, any element of a contragal relationship. Home Eats and the writers of
this whitepaper, as much as is reasonable and feasible, try to ensure that all
material in this whitepaper is accurate. Home Eats does not guarantee the
accuracy of any information from any external sourceseftgrences given in
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the whitepaper. Home Eats reserves the right to change anything in this
whitepaper if it deems it appropriate, without providing any notice.

This whitepaper is only communicated to investment professionals, high net
worth individuals selfcertified sophisticated investors, experienced self
certified cryptocurrency sophisticated investors, business angels and to
persons to whom it would otherwise be lawful to communicate it with.

Nothing in this whitepaper forms, nor constitutes adiimg agreement or
professional advice. Neither the team of Home Eats or the company Home Eats
provide any guarantee, or accept any liability arising from, or related to, or
connected to, any information that is contained or can be construed to be
containedin this whitepaper. The information in this whitepaper is solely for
general information and reference purposes. Neither the team of Home Eats or
the company Home Eats intend that Eat Token constitute securities in any
jurisdiction.
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Introduction

| 2YS 9l Ga AYyiINRRdzOSa GKS ySg ONELI2Odz
Home Eats platform to bring a blockchain based disruption to the food
industry, food loving customers, cooks, and society at large.

Ever known a relative or friend who is an excellemwkthat you think should
sell food? Home Eats plans to solve this in an innovative way whilst aiming to
give the health benefits of homemade food.

From the comfort of their homes, registered people desiring extra income by

selling their homemade foodjcy LI NIy SNJ & aO0221&a€é¢ GKN
to the public using the Home Eats app and be able to receive Eat Tokens for

the food. Home Eats thus allows the reduction of waste, lower set up costs
compared to takeaways and restaurants, and the externat@tisation of

homemade food, all the while encouraging healthier alternatives to standard
restaurants, takeaways and readyeals.

On the other side, due to the expected increase in food options by having a
variety of home cooks through Home Eats, peoplsitieg healthier, tastier or
different cuisines to nearby restaurants and takeaways, can order the
homemade food to their home using the Home Eats app and Eat Tokens.

The hstorical and the latestdod hygiene ratingsf cookswill be stored on the
blockdain, thus making it more difficult to alter historical ratirdjse to

corruption or hacks, whilst incentivising cooks to have a good food hygiene

rating from the start.

Thee. 83X ! 0SNJ YR ! ANDYO O0dzaAY-BREXI YRRSE
economieshave shown large growth, mass adoption and the success of giving

power to the masses to partake in the econormiarough what is mentioned in

this whitepaper Home Eatsvill make positive extensions of the business
Y2RSta F2N a&REINKRINeS O fezhdrieyfood sector.

Consumption through eating out makes a significant part of the life of the UK
population as shown by the estimate that between a quarter and a fifth of

R

j ,‘ N | e = N p
Copyright'b reserves s Re Eats, All riA ts reser\qu.
%3 | 3 | U ¥ | ik

{ | I



calorie intake by people occurs through eating’dut ¢ KS ! Y Qand NS a G| d

mobile food services turnover was estimated to be more than £34.7 Billion
and the takeaway expenditure was estimated as £10.1 bfllin2017.

Looking forward and worldwide, the global consumer foodservice market was
expected to grow to £2.4 tribh by 202$. Home Eats plans to capture parts of
these markets, as described in this whitepaper.

Home Eats aims to be an early mover in its UK target market so that it can gain
a competitive advantage and secure a lasting reputation and impact in this
market. After establishing itself in the UK market, Home Eats plans to expand
to other markets globally so that the benefits of homemade food are shared
and Home Eats customers can travel abroad yet use the Home Eats app and
Eat Tokens.

https://www.telegraph.co.uk/news/health/news/11018874/Eatifig-restaurantsno-better-than-fast
food-for-health.html

°St GAAGAOF 'Y tt¢ awSEGHdNIyia Ay GKS 'Y R2aaASNE

it was at least the same in 2017

WGFGAAGAOL Y tte acl1SFelea Ay GKS |Y R2a&ASNE

4Based off an exchange rate of 1.34 GBP:USD taken as of 24/5/18
https://www.businesswire.com/news/home/20170921005112/en/Consuri@odserviceDelivery
Growb51-Percent2021

50n the other hand, Jutat quoted £540 billion as the global takeaway market in 2016

il e RN
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Current Food Related Problems

Latest Centralised Food Hygiene Ratings

Currently the food ratings by theegulatorFood Standards Authority (FSA) are
stored in a centralised manner and only show the latest rafiitngs
centralisationmeans that if there is corruption of an official or a hack of the
centralised system, the ratings could be changed. This can be to give a more
favourable rating to the cook on behalf of the cook, or to give a more negative
rating to the cook on behalf @& competitor.

By the regulator only having the latest food hygiene ratings of each food

provider and not showing historicedtings the public cannot determine the

historical hygiene of the food provider. This reduces the ability of the public to

make inbrmed decisions YR (G KS 0221a& R2y Qi .NBOSA Q@S

Underutilisation of Cooking Talent

t 2 Lddzf I NJ F 2 2 RMast&rehedad [ayPO Ka ¢ kaS GDNB I G . NR
display how talented many people are, despite not working within the food

secta. They also indicate how the cooking talent of many people remains
underutilised within the economy because many do not sell their food to the

public.

Lack of Employment

There are currently a significant number of people who are good at cooking yet
areunemployed or in part time work. Irrespective of cooking abilities, statistics
indicate that 26.3% about 1.75 million, of mothers in England are not in

6 Based off the 73.7% of mothers in employment in
https://www.ons.gov.uk/employmentandlabourmarket/mmleinwork/employmentandemployeetypes/a
rticles/familiesandthelabourmarketengland/2017#mothessth-a-youngestchildagedbetweenthree-



https://www.ons.gov.uk/employmentandlabourmarket/peopleinwork/employmentandemployeetypes/articles/familiesandthelabourmarketengland/2017#mothers-with-a-youngest-child-aged-between-three-and-four-years-old-have-the-lowest-employment-rate-of-all-adults-with-or-without-children-and-are-the-most-likely-group-to-work-part-time
https://www.ons.gov.uk/employmentandlabourmarket/peopleinwork/employmentandemployeetypes/articles/familiesandthelabourmarketengland/2017#mothers-with-a-youngest-child-aged-between-three-and-four-years-old-have-the-lowest-employment-rate-of-all-adults-with-or-without-children-and-are-the-most-likely-group-to-work-part-time

employment. Motheréare also less likely to be in employment than those
with no dependent children. From the inactive or unemployed mothers, 1.1
million planned to return to work in the future. This potentially indicates
current barriers to gaining appropriate employment imothers that want to
work.

Economic activity of women (aged 16 to 64) by age group of youngest
dependent child, including the percentage who work full or part time, April to
June 2017, England

® Inactive - locking after the family and ar home Inactive {(other reason) ® Unemployed

Employed by full time or part time information missing FPart time Full time

All children

11 to 15

Women without dependent children

0.0 2000 40,0 60.0 80.0 100.0

Source: Labour Force Survey (LFS) Household datasets and www.ons.gov.uk

Figure 1

The problem of suitable and flexible employment is not limited to women. Out
of parents seeking work, 65% of mothers and 17.4% of fathers seek part
time work. As the number of children increase amoragsiple families, the
percentage of both parents working full time decrea8désreport argued that
chefs typically work 60 or 70 hour weeks and that the number of chefs falls
since the age of 35 as they try to balance their hours with famify lifEneres
thus a need for an employment option that would allow such parents and
individuals to fulfil their home or family responsibilities as well as earn a living.

and-four-yearsold-havethe-lowestemploymentrate-of-all-adultswith-or-without-children-and-are-
the-mostlikely-group-to-work-part-time

”Mothers between the ages of 16 and 49
8

https://www.ons.gov.uk/employmentandlabourmarket/peopleinwork/employmentandemployeetypes/a
rticles/familiesandthelabourmarketengland/2017#b8illion-couplefamiliessplitemploymentso-that-
the-father-is-in-full-time-work-and-the-mother-in-part-time-work

®The chef shortage: A solvable crisis? By peoplelst, Nov 2017
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https://www.ons.gov.uk/employmentandlabourmarket/peopleinwork/employmentandemployeetypes/articles/familiesandthelabourmarketengland/2017#18-million-couple-families-split-employment-so-that-the-father-is-in-full-time-work-and-the-mother-in-part-time-work
https://www.ons.gov.uk/employmentandlabourmarket/peopleinwork/employmentandemployeetypes/articles/familiesandthelabourmarketengland/2017#18-million-couple-families-split-employment-so-that-the-father-is-in-full-time-work-and-the-mother-in-part-time-work

Through another perspective, the UK had 5.7 million households where there
was at least one waing adult and one workless adult, and 3 million
households where no adult worked, in 20%%.

Amongst the various reasons for them (male or female) not being in full time
employment are: 1) not obtaining a job with sufficient flexibility, 2)
discrimination 3) high costs of childcare 4) the want to be close to children,

5) the need to care for the family or having other home responsibilities, 6) not
wanting to work, 7) being discouraged by working conditions, or 7) being
unable to work. These can have tpterm impacts on the person by reducing
their long term pay versus a person who continued to be in employment
throughout their lifel

Difficulties of Setting Up a Restaurant

Large, often unrecoverable, costs are incurred in the opening of many
restaurants in the UK. These costs often include renting, leasing or purchasing
premises, advertising, hiring of staff, website development, licensing (including
health and safety), training, the purchase of equipment, kitchen and restaurant
configurations decorations and design. Rent or leasing costs for premises
often consist of ugront payments of a month or quarter and a depdsit

Assuming an average size of 2,500 square feet, suburban London restaurant
rent costs can be between £30,00@nd £50,00(per year and can be typically
much higher in Central London, possibly reaching £160,000 peffyear

10 http://uk.businessinsider.com/thdie-behindthe-unemploymentnumbers20177

11 http://uk.businessinsider.com/householdate-of-unemployment3-times-greaterthan-government
preferredstatistic2017-8

12 https://www.theguardian.com/money/2015/oct/05/childcarexpensivemotherswant-work-trapped
home

13 https://www.theguardian.com/money/2015/oct/05/childcarexpensivemotherswant-work-trapped-
home

14 hitp://www.brightideastrust.com/2018/05/17/aguideto-what-it-coststo-openyour-own-restaurant
cafe-or-bar/

15Based off the £145 per square foot penttp://www.brightideastrust.com/2018/05/17/aguideto-
what-it-coststo-openyour-own-restaurantcafe-or-bar/

16 https://www.christie.com/newsresources/blogs/apriP015/arecentratlondonrestaurantrents-

spirallingout/
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http://uk.businessinsider.com/household-rate-of-unemployment-3-times-greater-than-government-preferred-statistic-2017-8
https://www.theguardian.com/money/2015/oct/05/childcare-expensive-mothers-want-work-trapped-home
https://www.theguardian.com/money/2015/oct/05/childcare-expensive-mothers-want-work-trapped-home
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http://www.brightideastrust.com/2018/05/17/a-guide-to-what-it-costs-to-open-your-own-restaurant-cafe-or-bar/
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In order to pay for such restaurants, owners may take up interest bearing
loans. Interest costs are often not insignificant and normally have to be paid
regadless of whether the company is financially struggling or not, with few or
no options to avoid paying the interest in the short term.

Therefore, people who are good cooks can incur significant financial risk by
opening a restaurant because many restausafail after incurring losses, and

are unable to recover the large costs that were incurred in setting up. In the

UK, there was a 21% increase in restaurants going bankrupt in 2017, partly due
to increased costs and the lack of stdff

On the other handpeople who are good cooks might not have the financial
resources to open a restaurant. This can discourage or prevent them from
pursuing a career in cooking.

Negative Health Impacts

It is estimated that between a quarter and a fifth

of calorie intake i people occurs through eating
out® yR GKFG GKS vaa N F
worth about £40 billio#®. Various scientific / e

studies have indicated the possible negatimeg
term healtheffects of eating oubf-home or
takeaway food regularly versitomemade
food?®?L, This can be due to various reasons such as energy density and the
amount of salt inserted into restaurant and takeaway &6t

7The % is based off the change of 1000 insolvencies in@@4 825 in 2016
https://www.theguardian.com/business/2018/feb/19/numbeuf-uk-restaurantsgoingbustup-by-a-
fifth-in-2017

18 https://www.telegraph.co.uk/news/health/news/11018874/Eatirig-restaurantsno-better-than-fast-
food-for-health.html

19 https://auditel.co.uk/ukoutsourcing/restaurants/restauraatacts/

20 https://ijpnpa.biomedcentral.com/aicles/10.1186/s1296&17-056 -y

21 htps://www.cambridge.org/core/journals/publihealth-nutrition/article/is-cookingat-home-
associatedvith-better-diet-quality-or-weightlossintention/B2C8C168FFA377DD2880A217DB6AF26F
22 hitps://www.theguardian.com/lifeandstyle/wordofmouth/2013/aug/24/satthefslayingon-thick-

health
23 hitp://www.bbc.co.uk/news/health21712348
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https://www.theguardian.com/business/2018/feb/19/number-of-uk-restaurants-going-bust-up-by-a-fifth-in-2017
https://www.telegraph.co.uk/news/health/news/11018874/Eating-in-restaurants-no-better-than-fast-food-for-health.html
https://www.telegraph.co.uk/news/health/news/11018874/Eating-in-restaurants-no-better-than-fast-food-for-health.html
https://auditel.co.uk/uk-outsourcing/restaurants/restaurant-facts/
https://ijbnpa.biomedcentral.com/articles/10.1186/s12966-017-0567-y
https://www.cambridge.org/core/journals/public-health-nutrition/article/is-cooking-at-home-associated-with-better-diet-quality-or-weightloss-intention/B2C8C168FFA377DD2880A217DB6AF26F
https://www.cambridge.org/core/journals/public-health-nutrition/article/is-cooking-at-home-associated-with-better-diet-quality-or-weightloss-intention/B2C8C168FFA377DD2880A217DB6AF26F
https://www.theguardian.com/lifeandstyle/wordofmouth/2013/aug/24/salt-chefs-laying-on-thick-health
https://www.theguardian.com/lifeandstyle/wordofmouth/2013/aug/24/salt-chefs-laying-on-thick-health
http://www.bbc.co.uk/news/health-21712348

As an alternative to takeaway food, many people eat readyle meals (not

only frozen or chilled) in the UK sactor makingaround£4.7 billion a yea#*.
Various scientific studiéshave indicated that readyneals can be harmful for
health and a study has linked them with an increase in the likelihood of cancer.

The impact on health is not just limited to adubtst also school lunches.
Studies showed that some children who were frequently eating their lunch
from the school canteen or takeaway near their school have been exposed to
bad food practise’$?’.

Lack of Delicious Food

Many people may find that thers ino restaurant or takeaway near to where
they live or work that they find delicious. It can even be that there is no
restaurant in the vicinity. Thus, they either travel far in order to eat delicious
F22R 2NJ 0KS@ R2y QiU 2NRSNM

High Ordering Costs

As thenumber of takeaway orders has grown in the UK over the past 20 years,
frequent ordering of takeaway food can be more expensive than homemade
food?®?®, In terms of restaurants, the average spend per person on a meal is
between £20 and £39. Over time, frequet ordering or eating out means

that the cost difference between such food and homemade food can

24 Euromonitor International 2018 Ready Meals in the United Kingdom

25 hitps://www.bmj.com/content/360/bmj.k322and
https://www.ncbi.nlm.nih.gov/pubmed/27125637?access num=27125637&link type=MED&dopt=Abstr
act

26 https://www.sheffield.ac.uk/news/nr/schoemealshealthy-food-primary-secondaryresearch
1.739161

27 http://blog.journals.cambridge.org/2016/08/25/shepoughtand-schootluncheshigherin-calories
fat-and-sugarthan-homemadelunches/

28 hittp://businesstime.com/2011/09/26/newsflash-a-healthy-home-cookedmealcostslessthan-fast
food/

29 https://www.sciencedaily.com/releases/2017/03/170314150926.htm

30The figures include ith wine https://auditel.co.uk/ukoutsourcing/restaurants/restaurantacts/

- I‘IAhtS reserved.
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https://www.sheffield.ac.uk/news/nr/school-meals-healthy-food-primary-secondary-research-1.739161
http://blog.journals.cambridge.org/2016/08/25/shop-bought-and-school-lunches-higher-in-calories-fat-and-sugar-than-home-made-lunches/
http://blog.journals.cambridge.org/2016/08/25/shop-bought-and-school-lunches-higher-in-calories-fat-and-sugar-than-home-made-lunches/
http://business.time.com/2011/09/26/news-flash-a-healthy-home-cooked-meal-costs-less-than-fast-food/
http://business.time.com/2011/09/26/news-flash-a-healthy-home-cooked-meal-costs-less-than-fast-food/
https://www.sciencedaily.com/releases/2017/03/170314150926.htm
https://auditel.co.uk/uk-outsourcing/restaurants/restaurant-facts/

accumulate and can make a significant impact on saving and lifestyle
expenditure goals of families.

Tourists also can encounter higher costs than locals wheerimg food
because of currency conversion and not knowing cheaper alternatives that
locals already know.

Lack of Cooking Abilities

Approximately one in ten people, about 5 million pedflén the UK can't cook
any disi?, indicating the reliance of aggiificant amount of the population on
other people to cook or produce food for them. The problem is the greatest
amongst those aged 184, and as they go beyond that age, the problem may
get worse.

Time Constraints in Cooking

Over the last few decadebusy lifestyles, work
schedules and the increasing number of
households where both partners work have
meant that on some days they both come hom
SEKIFIdzaGSR 2NJ 4KS& R?2
cook. Time constraints are also barriers to
healthyeating and care linked with an
increased reliance upon takeaways and restaurants in various stéididhus,

many people only cook two or less times per week, for example 36% of men

and 10% of women in the UK cook twice a week oPied&’hen men and

women are combinRe I ONR &a F3S 3IANRdzLIAE my:: R2YyQ

i,

31 hitps://www.independent.co.uk/lifestyle/food-and-drink/news/britain-is-a-nation-of-skilled-chefs
but-1-in-10-cantcookbbcgoodfood-surveyfinds9756376.html

32 hitps://www.independent.co.uk/lifestyle/food-and-drink/news/britain-is-a-nation-of-skilled-chefs
but-1-in-10-cantcookbbcgoodfood-surveyfinds9756376.html

33 hitps://www.sciencedirect.com/science/article/pii/S0749379714004000

34 hitps://link.springer.com/article/10.1007/s0039081 714583

35 https://www.statista.com/statistics/429292/frequencgf-cookingmealsfor-yourselfin-the-united-

kingdomuk/
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https://www.independent.co.uk/life-style/food-and-drink/news/britain-is-a-nation-of-skilled-chefs-but-1-in-10-cant-cook-bbc-good-food-survey-finds-9756376.html
https://www.sciencedirect.com/science/article/pii/S0749379714004000
https://link.springer.com/article/10.1007/s00394-017-1458-3
https://www.statista.com/statistics/429292/frequency-of-cooking-meals-for-yourself-in-the-united-kingdom-uk/
https://www.statista.com/statistics/429292/frequency-of-cooking-meals-for-yourself-in-the-united-kingdom-uk/
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twice aweek whilstinthe26n I 3S 3IANRdzLIE Hw: R2y Qi O
least twice a weelk.

Lack of Food Availability

People who want to eat per a specific dietary requirement (either due to
religious reasons or due to health) often cannot find a restaurant nearby that
caters for their needs or tastes. An example is if the customer wants vegan,
halal or kosher food but cenot find a restaurant that cooks that in the area.
This can happen when the person is on holiday in a new country, is in an area
where there are not many residents with that dietary requirement or the
person is in a primarily business area. The restasrantakeaways may not

cater towards that food because whilst there is demand, it is not sufficient to
meet the high costs of the restaurant.

The problems of finding food per a specific dietary requirement can occur in
ready meals also. Recently ther@asva controversy that vegan and vegetarian
meals available at major supermarkets were said to have contained traces of
meat DNA™8,

Similarly, a person who wants to try a specific cuisine or food sometimes
cannot find that it is available in a restaurargarby. The reasons for this can

be similar to the reasons mentioned above. For example, a person wants to eat
Japanese food but there is no Japanese restaurant in that person's area of
residence.

Skills Shortage and Staff Availability

The UK is facing a skills and staff shortage within the cooking sector where 23%
of restaurants claimed that they are unable to recruit the staff that they need,

36
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37% reported skills shortag€snd approximately 20% of chefs leave the
profession early. Thigroblem is worsened by the forecasted growth in the

need for such skills and cooks over the next few years, together with the
expected reduction in the availability of staff because of Brexit as migrant
workers from the EU constituted approximately 41%haf chefs and cooks
workforce in 2016. A report argued that some businesses are reported to have
scaled down their growth plans, others struggle to operate effectively and
existing chefs are working longer to compensate for the shortdg€bese are
someof the major reasons for the closure of many restaurants within the UK,
with the increase in closures being 21% in 2617

Nevertheless, the problem of a shortage of appropriate staff in the cooking
sector is not limited to the UK but extends to other cbigs, such as Frante
which indicates the need for a good solution on a more global level.

The skills shortage and staff availability problem discussed here is not the same
a4 (0KS dzyRSNHzGAfAALFOGA2Y 2F O221Ay3a O f
population, although there is a link between them.

A significant amount of food is wasted in relation to households in the UK
(estimated as £13 billion in 204 and developed countries. For example, it is
estimated that the average UK faméyl a 1 Sa I+ 6SS1 Qa Sl dzA @I
month. The wastage is due to various reasons such as the food being cooked in
excess, there aren't enough people in the household to eat it in time or the

person doesn't like such food (although other people mida it). A report
AYRAOFGSR OKFG wp: 2F F22R ol adiSR o0& !
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41 https://www.theguardian.com/business/2018/feb/19/numbesf-uk-restaurantsgoingbustup-by-a-
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household food waste made up 71% of the pfasimgate food waste, greater
than restaurant®.

Reasons for discarding of household food waste
in the UK

45%
40%
35%
30%
25%
20%
15%
10%

5%

0%

Reasons for household food waste

W Cooked, prepared or served too much M Preference ™ Not used intime M Other
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Figure 2

Underutilisation of Household Organic Food

Nearly a third of UK adults grew their own fdbdith a study showing that
59% of owrgrown food was organté A lot of thiSfood maybe wasted and
not benefit anyone. This wastage is due to various reasons such as the
household individuals not being able to eat all the food or time constraints.

45 hitps://publications.parliament.uk/pa/cm201617/cmselect/cmenvfru/429/429.pdf
46 hitp://www.bbc.co.uk/news/uk18094945
47 https://myharvest.org.uk/2018/05/myharves?018/
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With the growth in the organic food and drinks market in the UK (total valued
at leag £2.2 billiort®) and healthy living being one of the megatreffdsf the
future, the supply of organic food by households has not been sufficiently
used.

On the other hand, scientific studi®¥ have indicated that nomrganic fruits
and vegetables can be wse than organic versions in terms of nutritional
content.

Concerning Quality of Pet Food

The pet food market in the UK is dominated by processed food which has had
recalls due to health concer?s® such as some cats having severe ill effétls
One proviler recalled 23 tonnes of pet foét There is also a discussion that
pets fed wholefood develop less health problems than those fed processed
food®’. However, whilst homemade pet food can be cheaper and more healthy
for the pet$®, preparers may cook thi@od using insufficient nutrients for that
specific pet, leading to the homemade solution not being significantly better.

48 https://www.theguardian.com/environment/2018/feb/07/organifood-and-drink-salesrise-to-record
levelsin-the-uk

49 hitps://www.foodmanufacture.co.uk/Article/2018/03/07/Euromoniteinternationatsetsout-2018
food-trends

50 hitp://blog.journals cambridge.org/2014/07/13/newstudy-finds-significantdifferencesbetween
organicand-non-organicfood/

51 hitps://www.cambridge.org/core/journals/britisfournakof-nutrition/article/div-classtitehigher
antioxidantand-lower-cadmiumconcentrationsand-lower-incidenceof-pesticideresiduesin-
organicallygrown-cropsa-systematieliterature-review-andmeta
analysesdiv/33F09637EAE6C4ED119E0C4BFFE2D5B1

52 hitps://iwww.food.gov.uk/newsalerts/alert/fsa-prin-25-2018
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54 hitps://iwww.pets4homes.co.uk/perdvice/importantinformationfor-catownersuk-food-recall.html
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57 https://www.petmd.com/blogs/thedailyet/patrick-mahaney/2016/february/processefbod-vs-
whole-food-pet-cancerpatients%E2%80% 9

58 https://thebark.com/content/savemoneyhomemadedogfood
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Solutions of Home Eats

Home Eats plans to tackle each of the problems mentioned in the previous
section. The below figure givédse main themes and after it, the solutions are
mentioned in the same order as the problems.

4/ Employment,
¢ skills and
talent

" / Home food

tackles

// Costs and / /Food tastes

time 4 and options

£ Food waste

Figure 3

Historical Decentralised  Food Hygiene
Ratings

Home Eats wilhawe the food hygiene ratings of each relevant cook, for each

food hygiene rating of that person since joining the platfpam the blockchain

so thatthe benefits of decentralisation can be obtained. This means that the

public will be able to view historichll G Ay 3a GKI 0 OFyQid o6S O
view the latest ratings, without the fear of a hack or a corrupt official changing

it after publication the blockchain.

Historical ratings act as an incentive to cooks to maintain good hygiene ratings
from the stat because if the cook earns a poor rating, it will remain on the
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blockchain for the public to view.

Utilisation of Cooking Talent

Talented cooks that have not worked within a restaurant can use Home Eats to

sell their homemade food to the public withourtcurring the large costs of

opening a restaurant nor having to seek employment within a restaurant. The

LJdzo t AO OFy (Kdza 06 Sy ST AMasterOh&DY |j RIS tf M Qe Zdz
whilst the cook can benefit from income, flexibility and recognition.

Prov ision of Employment

Having a home business through Home Eats can allow the cooks to work the
hours that they want, choose what they want to cook, choos~
the prices that they want and to accept the orders that they
want, ideally giving them significantlyame flexibility than
working in a fulitime job in a restaurant-or examplea
parentearning Eat Tokerfsom the orders can thus provide
somefinancialsupport to their families even if they cannot
find another job.

With an estimate of 40% chafrnover®, one of the major reasons for leaving
IS pay. A possible solution is that the chef can remain in his/her job whilst
partnering with Home Eats as a cook to sell homemade food outside work
timings.

An Alternative to Setting Up a Restaurant

Cookscan set up their food business from home through Home Eats more
easily, quickly, and with less costs than setting up a restaurant because there is
no requirement to rent or lease new premises, redecorate, or to hire staff in
order to sell food through HomEats. Thus, cooks can have extra income when

59The chef shortage: A solvable crisis? By peoplelst, Nov 2017
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restaurant.

Positive Health Impacts

Homemade food has been the normal practice of the bulk of human societies

for over 10,000 years. Due there not being the same requirement to have

industrial efficiency that is common amongst mass production, we believe that

food cooked at home is likely to be cooked with more love and care than
GOZ2NLIR NI GStee O0221SR T22 RBeathyian 6 S Y 2 NJ
takeaway food and readmeals®.

Various scientific studies have indicated that homemade food can be more
healthy than restaurant and takeaway fod#8 and ready meaf$4. The
RSUOFAf&a 2F GKS&aS 6SNB RAaOdziiveddulthA y G K¢
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beneficial to the health of customers than alternatives.

Furthermore, customers will be able to easily make special requests through
the Home Eats app to cooks if they waags or more of a specific ingredient

for health reasons. This gives customers more control over what goes into their
food.

Cooks could also use Home Eats to sell fresh lunches for children to parents
that do not have the time to make healthy lunches foeit children yet want
to avoid canteen lunches. This could allow the children to benefit more, health

60 https://www.independent.co.uk/lifestyle/health-and-families/features/whatdoeseatingready
mealsdo-to-your-body-a6894826.html
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associatedvith-better-diet-quality-or-weightlossintention/B2C8C168FFA377DD2880A217DB6AF26F
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wiseé®, than canteen lunches of schools.

Delicious Options

In areas where there is a lack of restaurants or a lack of restaurants that serve
deliciousfood, a good cook can sell delicious food through the Home Eats app
to customers in the area.

Reduced Ordering Costs

As cooks are expected to have less costs through the Home Eats app than
restaurants, prices of food through Home Eats can be cheapeugtomers.
Savings from each order over the long run can make significant positive
impacts upon the spending abilities of families and customers.

In the long term, when going abroad to where there is a significant Home Eats
presence, tourists can use thexisting Home Eats tokens to buy homemade

food through the Home Eats app in the foreign country, thus potentially saving
on foreign exchange costs of converting between one fiat currency to another.

Compensation for the Lack of Cooking
Abilities

HomeEats will allow cooks to provide healthy, homemade meals to customers

who don't have cooking abilities. Arrangements can be made whereby cooks

deliver the meals to such customers on a regular basis or in sufficient quantity

that it can be safely frozenaridl a0 F¥2NJ I FSg Rl &ad ¢ Kdz
have to miss out on home cooked food due to their lack of cooking abilities.
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Freed Up Time

Customers who are too busy or exhausted to cook can still enjoy homemade
meals by cooks through Home Eats, thusng them ability to enjoy the health
advantages of fresh, homemade meals, instead of takeaway food.

As for those customers who avoided takeaway food for health reasons, yet
they felt that they had no choice but to cook at home, despite being very busy,
they can have the additional option of ordering homemade food through
Home Eats.

Increased Food Availability

By allowing households to cook through Home Eats, we expect that in areas
where there is significant demand for a specific dietary requirementisiree,
yet no restaurant or takeaway fulfils it, cooks will register for Home Eats and
cater for that need, not having to worry about the high costs of running a
restaurant.

Improved Skills and Staff Availability

Home Eats aims to improve the cookinglslof the population. If a customer
enjoys the food and cuisine of a specific cook, then the customer can ask the
cook to teach the customer how to cook such food. Thus, the customer can
benefit by learning new cooking skills whilst the cook can bettefiugh extra
income through teaching.

Home Eats also aims to increase the number of staff available to the food
sector. Cooks could provide services to restaurants by providing homemade
meals to restaurants through the Home Eats app when the restauraats a
facing periods of high demand and a shortage of staff.
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Prevention of Food Wastage

Home Eats will allow cooks who have cooked too much food or have too much
of a specific food or ingredient, to sell the food to customers nearby through
the Home Eats gp provided that food hygiene, health and safety

requirements are met. This will incentivise people to reduce food waste.

Whilst the success of the Olio idea already showed that food wastage can be
reduced through sharing between households, we expleat the monetary
incentive will reduce food waste also.

Increased Utilisation of Household Organic
Food

Cooks will be able to use their ovgnown organic
food as ingredients in their cooking, to sell
through Home Eats, provided that food hygiene,
heath and safety requirements are met. We
expect this to be more beneficial for the health of
customers and lead to a reduction in the wastage
of that own-grown food.

Home Eats will also allow growers of their own fruits and vegetables to sell
them to custoners through the Home Eats app. Not only does this mean a
chance to earn higher income for growers, and possibly being cheaper for
customers, this is also likely to be more beneficial for the environment
compared to the larger carbon footprint incurred thugh fruit and vegetable
deliveries of supermarkets.

Improved Quality of Pet Food

Cooks that are knowledgeable and trained about pet food can prepare better
quality homemade pet food and sell it to pet owners through the Home Eats
app. Where the pet owner has a specific requirement for the pet, this can be
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