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What's Cooking? 

Less water for greener food.  

In line with World Water Day ambitions. 

 

Lievegem, 22 March 2024 - What's Cooking? inaugurates a new sustainable water recycling plant in 

Wommelgem and aims to reduce its water footprint per kg of product sold by 30% by 2030.  

What's Cooking? which is known for its charcuterie, savoury snacks and prepared meals such as Come a casa® 

announced its new strategy a year ago and set itself strict targets with a science-based target for CO2 reduction 

by 2030. Meanwhile, the company recently committed to the internationally accepted Science Based Targets 

Initiative (SBTI) and reducing water consumption at its production sites is part of its sustainability strategy. The new 

water reuse plant in Wommelgem is a good example of this.  

Investment in sustainability 

What's Cooking? strives to consider people, nature and society in every decision. For example, by 2030, What's 

Cooking? wants to use (pump or buy) 30% less water per kg of product sold compared to 2022 which is quite a 

challenge. 

This innovative water reuse plant in Wommelgem is a concrete example of this, and already ensures 50% less 

wastewater and 50% less groundwater pumping.  This easily amounts to more than 100,000 cubic meters of water 

per year, equivalent to the total consumption of some 1,600 households(*).   

"The shift towards continuously reducing the ecological impact of our production on the environment is one of the 

pillars we are committed to as What's Cooking? So thanks to our new water reuse plant, we are halving both our 

wastewater and the water we pump up for use in production," says Lore Muylle, Group Sustainability Manager. 

Added value of such a treatment plant 

Art Picavet, Plant Manager Wommelgem explains: "Thanks to the technology and expertise of our partner Eco-

Vision and the good project work of our engineer Tony Lanciers, from now on we will be able to convert the waste 

water from the production process into drinking water. Despite the drinking water quality achieved with the new 

plant, for now the water will only be used for cleaning our machines. So from now on, we will use our treated 

wastewater in a circular way to reduce the need for groundwater for cleaning. If you think of the frequent and long 

periods of drought in recent years, we are certainly helping nature and the groundwater table in this way.  The 

residual flow from the reuse plant ends up in Aquafin's plants, which in turn further process the residual water." 

In time, What's Cooking? hopes to improve that figure even more - thus further reducing our impact on nature. 

Water scarcity is one of the challenges of the future  

In food production, water is indispensable - not only for making the products but even more so for cleaning the 

production facilities. In all plants, wastewater is also treated before it is returned to nature. Lore Muylle: "Water 

management standards are very high in our production process. This is why we constantly monitor water 

consumption to organize it as efficiently as possible.” 

What’s Cooking? continues to invest in sustainability. For example, in 2024 and 2023 the company renovated 

several cooling installations to further reduce its CO2 emissions. In addition, in 2023 Wommelgem already invested 

in an upgrade of its water treatment plant which reduced the nitrogen emissions.  Earlier, Wommelgem realized a 

solar panel project through which it secured almost 10% of its total consumption since 2021. Moreover, several 

research projects on water reuse and water treatment are still ongoing within the group to achieve the group 

ambition.  
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Climate ambitions in line with SBTI to be further scaled up 

As a group, What's Cooking? will also continue its broad efforts to reduce the ecological impact of its production 

on the environment viz. by using fully recyclable packaging, sourcing sustainable ingredients and further supporting 

its customers and consumers to make sustainable choices. With more plant-based and vegetarian product 

innovations for savoury cold cuts and ready meals, we aim to have a lower environmental impact in terms of land, 

water and CO2 equivalents than more traditional products.  

In addition, the company is committed to energy efficiency projects, reduced its electricity footprint by 50% and is 

using 100% green electricity since 2024. 

CEO Piet Sanders: "We are very pleased with the concrete steps we are taking within the What's Cooking? 

sustainability strategy and proudly report that What's Cooking? has now also committed to SBTI's official, 

actionable and measurable targets as a leader within its industry - in line with the ambition of many of our 

customers."  

With the way the company works purposefully and fine-tunes the CO2 obligations for its products together with its 

customers, What's Cooking? not only pursues economic growth, but also added value for society. After all, 

customers and consumers rightly expect the food sector, too, to make plenty of clear choices with a view to a 

greener future.   

(*)average tap water consumption per family (2.3 people): 70m³/year - Source : VMM Water Book 2022 
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About What’s Cooking Group 

What’s Cooking? is a European fresh savoury food group headquartered in Belgium which commercialises in Europe and beyond a wide 

range of high-quality and innovative savoury cold cuts, snacking and ready meal food products (also known from Come a casa®), and related 

services. “Day by day, we make sustainable food second nature by increasing the world’s appetite for tasty, convenient meals, crafted 

with care both for the people and the planet”. Our customers and consumers are always on our hungry minds when preparing our food 

products, as is the well-being of our approximately 2,500 employees from our headquarter, 12 industrial sites in Belgium, the Netherlands, 

France, Poland, and the UK, and 7 sales offices. What’s Cooking Group (previously named Ter Beke) exists for 75 years, is lis ted as family 

company on Euronext Brussels since 1986 (EBR: WHATS) and realised a turnover of EUR 832 million in 2023. 

More info about What’s Cooking? can be found on www.whatscooking.group 
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