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The Slow Food Foundation for Biodiversity has published a Social Report since 2006, presenting its activities and
their environmental, economic, social and cultural impact. The Social Report recounts a year of work not only in
numbers but also through descriptions of activities and testimonials from individuals involved in these projects
(producers, technical advisors, cooks, students and others).
The 2013 Slow Food Foundation for Biodiversity Social Report can be downloaded in electronic format from the
website www.slowfoodfoundation.org. From May 30, 2014, a free print copy can be requested by sending an
email to foundation@slowfood.com.
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Carlo Petrini
©Slow Food Archive

Food and Liberty
Gastronomy for liberation. This is the idea that must guide us in the coming years, as we work to
safeguard biodiversity and free the world's poor from hunger and malnutrition: Gastronomy as a concrete
tool for action, one that does not deny the pleasure of food, but instead turns it into a banner for freedom.
With the first thousand food gardens in Africa, we realized that gastronomy—which Slow Food sees as
the interdisciplinary and complex science of “good, clean and fair”—can represent a new approach to the
varied and immense problems of a continent that needs the rest of the world to return the ill-gotten gains
pillaged during centuries of colonialism. In both the classic sense and in its new, more devious forms (such
as land grabbing), colonialism has gradually stripped Africa of its wealth: natural resources, biodiversity,
possibilities for communities, a local gastronomy which is ever weaker and on the verge of disappearing.
But we are deeply convinced that Africa is still incredibly rich, and that its inhabitants must be able to reappropriate this wealth.
We are also convinced that a return to local foods and varieties, their cultivation in schools, families and
communities and the rediscovery of the skill of cooking them without waste and according to local cultures
will lead to the liberation that we want, and, most importantly, the liberation that Africans want.
That this is the right path is clear from Latin America, where the Slow Food and Terra Madre network
has formed alliances for important projects that are bringing about a small but significant gastronomic
revolution. It is also clear from Africa, with its food gardens and the network of new local leaders they
are creating. This is the most important part of the vision: creating local networks, entrusting projects to
members of the community, generating an African leadership that can take the continent into the future.
As the gardens grow and flourish, so too do people, and an alternative development model, seemingly very
simple, is revealing its true potential. The FAO has noticed too, and has embraced the project, entering into
an important partnership with Slow Food.
With small steps—as this Social Report makes clear—we are changing an increasingly large part of the
world. True, it is still small, but good ideas can travel far, especially when they are put into practice. We
hope that these stories multiply, that are our ideas are “stolen,” that the good antibodies fighting the virus
of an iniquitous global economy that we are seeking to instill in society worldwide will proliferate and
bring us to a new spring. A season of liberation, through gastronomy.

Carlo Petrini, president of Slow Food
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Slow Food Is...
…a network of members
Slow Food is an international association founded in 1989 to recognize the importance of pleasure
connected to food through the discovery of producers’ knowledge, awareness and protection of diversity
(places, recipes, flavors) and respect for the territory, the environment and the seasons.
Today, Slow Food involves millions of people in over 150 countries around the world. The network of
members is organized into convivia, local groups coordinated by a convivium leader. They organize many
events—courses, tastings, educational activities, dinners, events, trips—and campaign locally on Slow
Food issues.
> Discover Slow Food’s activities: www.slowfood.com

... biodiversity protection
In order to safeguard food biodiversity, strengthen local communities and push for a more sustainable model for agriculture, Slow Food, through the Slow Food Foundation, coordinates and promotes a number
of projects to support small-scale food producers, like the Ark of Taste, the Presidia, A Thousand
Gardens in Africa, Earth Markets and the Slow Food Chefs' Alliance linking chefs, Presidia and small-scale
producers.
> Discover the Slow Food Foundation’s activities and projects: www.slowfoodfoundation.org

... food and taste education
Education is fundamental to Slow Food’s strategies. To Slow Food, educating means promoting the pleasure
of food, awareness in purchasing choices, respect for nature and the seasons and an understanding
of producers’ importance and knowledge to children, young people and adults.
With the Master of Food, Taste Workshops, school food gardens, campaigns, conferences and seminars, Slow
Food is bringing the public closer to food and taste education. The University of Gastronomic Sciences
(www.unisg.it) in Pollenzo, in Piedmont, promotes food culture through different academic programs that
engage with Slow Food’s activities throughout the world through thematic and regional study trips.
> Discover Slow Food's education projects: www.slowfood.it/educazione

… Terra Madre
Terra Madre is a global network bringing together all those who preserve and encourage methods of
fishing, farming and food production that are sustainable and in harmony with nature, the landscape and
tradition. The first nodes of this network were the food communities, who have since been joined by
chefs, academics and young people.
Since 2004, the global network has been meeting regularly in every continent in the world, giving farmers,
academics, chefs, animal breeders, fishers, cheesemakers and representatives from NGOs the chance to
share their knowledge and experiences.
> Discover the food communities and network events in your region: www.terramadre.org
©Paolo Andrea Montanaro, ©Alberto Peroli, ©Paola Viesi
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Shepherd, Serbia
©Ivo Danchev

Biodiversity According
to Slow Food
Some might think the word biodiversity refers to a complex concept that only experts like environmentalists, biologists
and agronomists can understand. In fact, it is an issue that is close to all of us, because it is nothing more than biological diversity, the diversity of life, from the simplest level (genes and bacteria) to the most complex (plant and animal
species, ecosystems).
The protection of biodiversity is the most important insurance policy we can take out to guarantee our future. Biodiversity is what allows plants and animals to react to unforeseen events, to adapt to a changing climate and to resist the
attacks of parasites and diseases. A biologically varied system has the antibodies necessary to react to harmful organisms and to maintain its equilibrium. A system based on a limited number of varieties, on the other hand, is very fragile.
History provides us with overwhelming proof of biodiversity’s fundamental role. In the first half of the 19th century, for
example, Ireland was struck by the Great Famine after a fungus-like organism, Phytophthora infestans, attacked the
potato crop, destroying the entire harvest for several years and causing countless deaths and mass emigration to the
United States, Canada, England and Wales. This happened because the majority of potatoes grown in Ireland were
of just one variety. A way of protecting against potato blight was discovered years later in some varieties of Andean
potatoes. The Irish famine was one of nature’s first warnings to humans of the dangers of genetic uniformity.
Too often, when we talk about biodiversity, we think only about pandas, seals or the many species of butterflies. We
think of biodiversity as something exotic and wild, far from our daily existence. In reality, if we only paid attention we
would see that we are also losing something that is much closer to us and our everyday life.
According to the FAO, 75% of cultivated plant varieties have now been irretrievably lost. In the United States, the figure
is 95%. Three species of grain (wheat, rice and corn) make up 60% of the calories on which the world’s diet is based.
And they are not the thousands of varieties of rice that were once cultivated in India and China, or the thousands of
varieties of corn native to Mexico, but a few selected hybrids, sold to farmers by a handful of multinationals.
What is the human role?
Ever since they began herding livestock and growing crops, around 12,000 years ago, humans have gradually become
the primary shapers of the landscape in which they live, thanks to their observational skills and ability to understand
the complex connections between different natural elements, and to practical experience.
The farmers, herders and fishers working on a small scale understand nature’s fragile equilibrium. They are the last real
guardians of the planet, because for millennia they have been working in harmony with ecosystems, not in competition
with them. Their daily work creates “semi-natural” systems in which there is no clear distinction between what is the
result of culture and what is natural, in which biodiversity is respected and modified not traumatically but as part of a
slow and constantly evolving process.
But the human impact is not always positive. We are also destroying the rainforests, turning huge expanses of land
over to monocultures, building over the countryside, eliminating natural barriers, polluting the water and soil with
synthetic pesticides and fertilizers and dumping plastic waste and toxic chemicals in the oceans.
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If biodiversity disappears, what happens to our food?
Slow Food began officially working on agrobiodiversity in 1997, and the Slow Food Foundation for Biodiversity was
established in 2003. Food was the starting point and has remained the guiding thread and end point for all successive
actions, allowing us to group together issues—agricultural, social, cultural and economic—that are generally studied
and managed by specific, separate sectors.
To save biodiversity, we first have to discover it. This is why the Ark of Taste was started, to collect and catalog plant
varieties and animal breeds as well as food products like cheeses, cured meats, breads and sweets. We realized that
after the research phase, it is necessary to do something concrete to help the small-scale food producers, and so the
Ark was joined by the Presidia, practical projects for safeguarding a traditional food (an Ark product) but also a traditional technique (fishing, farming, processing), a rural landscape or an ecosystem. The Slow Food gardens and the
Earth Markets are also useful tools for protecting and promoting biodiversity.
This modern-day Flood can only be held back through the involvement of a widespread movement, actively mapping,
communicating and adding value to the wealth of foods in our local areas, ensuring that diversity returns to being the
generating force of cultures, landscapes and economies. This is why the Slow Food Foundation projects (Ark of Taste,
Presidia, Gardens in Africa, Earth Markets) involve all kinds of people: experts, farmers, herders, cooks, journalists,
teachers, food enthusiasts…
Anyone who is interested in promoting these projects in their own area can access various materials. In particular, three manuals have been published: The first introduces the concept of biodiversity and its relationship with our food,
the second presents the Ark of Taste, while the third is dedicated to the Presidia project. The manuals are available
in languages English, Italian, French, German, Spanish and Portuguese and the first two manuals are supported by a
video, which offers an even more accessible and effective synthesis of the same content. Texts are available in English,
French, German, Spanish and Portuguese. The Slow Food Foundation is currently working to translate the material into
other languages.
The booklets and the video can be downloaded from the Biodiversity section of the www.slowfoodfoundation.org website.
Printed copies of the booklets can be requested by writing to foundation@slowfood.com.

Alaotra Lake Ancient Rice Varieties Presidium, Madagascar
© Paola Viesi
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Piero Sardo
© Slow Food Archive

Sustainability Is Solidarity
In an episode from the second series of Mad Men (if you're unfamiliar with it, I highly recommend you start watching
now, as it is one of the best television series ever made), the main character, adman Don Draper, goes to a park near
New York for a picnic with his family. He’s a successful man, his wife is beautiful, cultured and sensitive, and their intelligent children are perfectly behaved—just to give some context. When it’s time to go home, they tug out the picnic
blanket, leaving empty bottles, paper plates, napkins and leftover food on the grass, and head home without a second
thought. It’s a disturbing gesture for us contemporary viewers, who are left to wonder how this can be possible. On
reflection, it becomes clear that including this gesture was a real stroke of genius from the screenwriters, who with a
simple narrative device have pinpointed an era (the early 1960s) and all the cultural distance that separates us from
those years. We are, of course, talking about how profoundly attitudes to environmental issues have changed. Today
we would never think of acting in such a way, at least not in an affluent and fairly highly educated society like ours,
because we are aware that altering the integrity of the environment is damaging to us.
By sullying that meadow, we deny ourselves and those who come after us the possibility of reusing it. This way of conceiving how we are part of nature is quite widespread: We are aware that eating uncontaminated food, protecting
the landscape and not spoiling the environment are behaviors that have a direct impact on the quality of our lives. We
can think of this as a kind of utilitarian environmentalism, relatively easy to communicate and to put into practice.
But even this form of utilitarian environmentalism has struggled for years to become established, and still today wide
swathes of the population, particularly in the global south, find it hard to translate these perceptions into actions. Nonetheless it is right to say, with a little generalization, that in more developed countries this awareness is numerically
important, probably reflecting the majority, even if George Steiner would claim exactly the opposite.
There is, however, another form of environmentalism, much less intuitive and less practiced, based on solidarity.
Let me explain better. When you urge someone in their seventies to consume less fossil fuel, because in 2050 the
resources will be depleted, or to consume less water because climate change is turning vast areas of the planet into
deserts, or not to eat bluefin tuna because at this rate the species will be extinct in 15 years, the response could very
likely be a shrug of the shoulders. In each case, our 70-something might reply, in 20 years I won’t be around any more,
plus I live somewhere with plenty of water. What difference does it make in the Sahel if I consume a few less liters of
water? It is a troublesome but legitimate question.
To overturn its implications, we must appeal to the familial spirit—think of your children or grandchildren—or to the
ethical aspect of choices, or to the concept of solidarity. That same solidarity that pushes us to help people in difficulty
whom we’ve never met and never will, to volunteer for charity work, to sponsor a child in another country and so
on. We must protect the environment because we care about the generations to come, not for our own
benefit. I think that Slow Food, and the Slow Food Foundation for Biodiversity in particular, must act to communicate
precisely this form of environmentalism. To explain further: When we create 1,000 or 10,000 food gardens in Africa,
we are carrying out a great environmental and agricultural project of immediate utility, whose practical significance is
easily comprehensible. When we undertake to slow the impact of overfishing by offering alternative income-generating possibilities, we are carrying out a gesture of environmental solidarity, seeking to preserve fish stocks for future
generations. In this second case, it is not enough just to act, even in the right way. We must also make an effort to
communicate and educate, so that good and caring environmental practices become practices that are understood,
shared and motivated.
Piero Sardo, President of the Slow Food Foundation for Biodiversity
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Organizational Structure
The Slow Food Foundation for Biodiversity was founded in 2003 to coordinate and transparently fund the Presidia and other Slow Food projects to protect food biodiversity.
It was registered in Italy as a socially useful non-profit organization (ONLUS), in accordance with Legislative
Decree no. 470 of December 4, 1997, with protocol no. 45 on September 16, 2003.

Slow Food President
Foundation Positions Piero Sardo (Italy)
and Bodies

Matteo Mugelli (Italy)
Representative from the Tuscany Regional Authority,
Slow Food Foundation Honorary Member

Vice-President
John Kariuki (Kenya)
Coordinator of Slow Food activities in Kenya

Diego Vecchiato (Italy)

General Secretary
Serena Milano (Italy)

Board of Auditors

Representative from the Veneto Regional Authority,
Slow Food Foundation Honorary Member

Davide Barberis (Italy)
President

Board of Directors
The members of the Slow Food Foundation Board of Directors are nominated by the Founding Members (Slow Food
International and Slow Food Italy).
The Board of Directors is made up of four representatives
from Slow Food International, five representatives from Slow
Food Italy and two representatives of the Slow Food Foundation Honorary Members.

Carlo Petrini (Italy)
President of Slow Food International

Paolo Di Croce (Italy)
General Secretary of Slow Food International

Dessislava Dimitrova (Bulgaria)
Coordinator of Slow Food activities in Bulgaria

Andrea Ries (Switzerland)
President of Slow Food Switzerland Foundation

Margherita Spaini (Italy)
Francesco Bonelli (Italy)
Scientific Committee
Marcello Buiatti (Italy)
Geneticist and professor of genetics at the University of Florence

Deborah Madison (USA)
Writer and chef

Harold McGee (USA)
Expert in food chemistry and molecular gastronomy

Vandana Shiva (India)
Scientist and social ecology theorist

Aminata Dramane Traoré (Mali)
Politician and writer

Marcello Longo (Italy)
Coordinator of Presidia and Terra Madre communities in Puglia

Luca Fabbri (Italy)
Slow Food Promozione consultant

Laura Ciacci (Italy)
Slow Food Italy national councilor, Slow Food consultant and leader

Silvestro Greco (Italy)
Slow Food Italy national councilor, scientific director of the Central Institute for Applied Marine Research and environmental coordinator for
Slow Food Italy
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Objectives
• Support and value the work of small-scale food producers
Small-scale farmers and artisan food producers are the custodians of agrobiodiversity. With their knowledge and daily work, they safeguard plant varieties and animal breeds and all that comes with them—techniques, ecosystems, cultures, economies—in every corner of the planet. The economic sustainability of the
work of these custodians of biodiversity is an essential condition for their survival and they must be fairly
remunerated.
• Safeguard the environment, territories and culture
Fair remuneration for producers is bound to their commitment to quality, understood according to Slow
Food’s specific definition, which unites sensory and nutritional characteristics and production sustainability. Agricultural techniques must preserve soil fertility and water resources and exclude the use of chemicals
as much as possible. Agricultural systems and processing facilities must safeguard the rural landscape,
traditional architecture and related local knowledge.
• Promote awareness of the value of biodiversity
Biodiversity must escape from the specialized sphere and become a common heritage, belonging to
everyone who buys food on a daily basis, everyone who prepares it in restaurants and at events, everyone
who teaches in schools, makes policies or grows vegetables in their backyard. Spreading awareness of
the value of biodiversity involves communication, product promotion and taste education for consumers.

Taliouine Saffron Presidium, Morocco
© Oliver Migliore
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Lagorai Malga Cheese Presidium, Trentino Alto Adige
©Aldo Fedele

Policies
• Catalog quality food products at risk of extinction
Identifying quality food products at risk of disappearing is necessary in order to spread information about them
and avoid their loss, and the loss of all the local culture associated with them.
• Improve the sustainability of production methods and protect food-producing environments
Defending sustainable agriculture means protecting the environment, animal welfare and the cultural identity of
producers. Small-scale agriculture makes optimum use of resources and produces more food than industrialized
agriculture, if we consider the total agricultural system and not just individual commodities. What’s more, in
the long run the industrialized system imposes unsustainable costs for nature. It impoverishes the soil, pollutes
water and destroys habitats for wild species. It brings about a crisis in social capital, causing the disintegration
of rural communities, a decrease in agricultural employment and the breakup of families. Additionally, every year
the welfare of millions of animals farmed to produce milk, meat and eggs for human consumption is ignored.
This endangers human health and the economic survival of small-scale farmers and rural communities.
• Protect small-scale producers, strengthening their social role and cultural identity
Restoring cultural dignity to small-scale producers by recognizing the value of their knowledge and work is the
first step in encouraging them to continue their activity. Additionally, helping producers carry on their work keeps
alive traditional techniques and knowledge that would otherwise be lost forever.
• Promote exchanges of information between small-scale producers
One of the methods developed to help small-scale producers improve their techniques and the quality of their
products is an exchange of information between producers. Through meetings and mutual understanding, producers can share problems, experiences and solutions.
• Promote the geographical origins of products
By protecting and promoting products, their local areas of origin are also promoted, because it is only thanks to
the particular combination of features characterizing a terroir that a specific, unique product exists.
• Restore dignity to the food communities in the global south
Providing equipment, support and technical assistance to food communities in the global south is important for
safeguarding their crops, foods and traditions, restoring dignity to cultures that have existed for millennia. Being
able to grow and eat their own food, without depending on aid from other countries, is the most important path
that will lead communities towards a better future.
• Make quality artisanal products widely known and accessible
If you inform consumers about an extraordinary food and explain that looking for it, buying it and eating it is not
only a pleasure, but also a way of finding out about the traditions of a local area and preserving its culture, then
you are creating awareness about food choices in consumers and helping increase demand for that product.
• Promote a short supply chain, reducing intermediaries between producers and consumers
A short supply chain reduces the environmental cost of transporting goods, promotes local products and helps
preserve local food culture. Additionally, by reducing the number of intermediaries, it guarantees a fairer price
for producers and consumers.
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Producer, Mozambique
© Slow Food Archive
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Umbu Presidium, Brazil
©Sören Schuhmacher

Projects
Thanks to massive international mobilization, between 2010 and 2012 Slow Food created a thousand
school, community and urban food gardens in 25 African countries. The project was relaunched in 2014
with a new objective: creating 10,000 food gardens and at the same time establishing a network of
young African leaders who can work to save Africa’s extraordinary biodiversity, raise awareness about
traditional knowledge and gastronomy and promote small-scale and family farming.
> For more information about the 10,000 Gardens in Africa project and an update on 2013 activities, see pages 16-25

The Ark of Taste selects and catalogs quality food products at risk of extinction from around the world.
Thanks to the work of members and experts, joined in 23 national commissions, almost 1,700 products in 60
countries have been recorded, with descriptions published in Italian and English on the Slow Food Foundation
website.
> For more information about the Ark of Taste and an update on 2013 activities, see pages 26-29

The Presidia support traditional small-scale products at risk of disappearing, promote local areas, revive
ancient crafts and production techniques and save native breeds and fruit and vegetable varieties from
extinction. Currently there are over 400 Presidia in more than 50 countries around the world. Furthermore,
the Presidia have adopted narrative labels. The narrative label is a supplementary label for food products,
designed by producers in collaboration with the Slow Food Foundation, which provides detailed information
about producers, their business, the plant varieties or animal breeds used, farming and processing techniques,
animal welfare, the place of origin and more. A large number of Presidia have already adopted this label.
> For more information about the Presidia and an update on 2013 activities, see pages 30-67

The Slow Food Foundation works with chefs and consumers around the world to spread awareness about
the value of biodiversity and to promote quality artisanal products. In 2013 the Alliance project linking
chefs and Presidia, started in Italy, was also launched in the Netherlands and Morocco, and evolved further
to include food communities and other local producers.
> For more information about the Slow Food Chefs’ Alliance and an update on 2013 activities, see pages 68-70

Earth Markets are for small-scale producers who only sell what they have produced themselves. The products are local, seasonal, made using sustainable and environmentally friendly methods and sold at fair prices. The Slow Food Foundation assists Slow Food convivia in the various planning stages—drawing up rules,
selecting producers, communication—and promotes the creation of new Earth Markets in the global south.
Currently there are 39 markets in 10 countries.
> For more information about the Earth Markets and an update on 2013 activities, see pages 71-72
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Garden in Madagascar
©Paola Viesi

10,000 Gardens in Africa
Thanks to the mobilization of the whole Slow Food international network and the work of convivia and
communities in Africa, the first thousand food gardens have now been created in Africa! About a third of
the gardens are in schools, serving as open-air classrooms and often providing fresh vegetables for school
meals. The others are family or community gardens. All together, they involve over 50,000 people, between
farmers, agronomists, students and teachers.
The gardens project has strengthened Slow Food’s African network. What’s more, food communities have
been started, many local products in need of safeguarding have been identified and new Presidia have
been established. This new context has made it possible to relaunch the campaign, moving from a goal of
1,000 gardens to a campaign to create 10,000.

> Find out more
ortiafrica@terramadre.org
www.slowfoodfoundation.org

Behind this extra zero lies a political proposal. Creating 10,000 food gardens means having, by 2016, a
network of young African leaders who will guide the policies, strategies and operations of the Slow Food
movement in Africa and who will work to save biodiversity, promote sustainable agriculture, raise the
profile of local products and African gastronomy and make citizens and politicians aware of major themes
like GMOs, land grabbing and the devastating impact of monocultures.
The project’s new phase was officially presented at the Auditorium San Fedele in Milan on February 17,
2014, during the event “Slow Food for Africa.” As well as Slow Food’s president, Carlo Petrini, the FAO
Director-General José Graziano Da Silva and Milan’s mayor, Giuliano Pisapia, also speaking at the event
were five African representatives from the network, who talked to an audience of 450, including journalists, entrepreneurs, actors, directors and many of the Slow Food convivium leaders and members who have
supported the project over the years.

From left to right John Wanyu, Lella Costa and John Kariuki, Gianmaria Testa and Mariam Ouattara, Bineta Diallo and Moni Ovada
Edward Mukiibi and Antonio Albanese, Roberto Vecchioni and Eunice Njoroge - ©Marco Del Comune

16

Social Report 2013

TEN THOUSAND
GARDENS IN
AFRICA…

WAIT! ARE YOU TELLING ME WE CAN
ACTUALLY EAT THE TOMATOES,
NOT JUST PICK THEM?!

Cartoon by Sergio Staino for the 10,000 Gardens in Africa project
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Slow Food in Africa
Before Terra Madre 2004
2 conviva in 1 country
3 Presidia in 2 countries

After Terra Madre 2004
15 convivia in 5 countries
3 Presidia in 2 countries
160 food communities in 36 countries

Convivia

18

Presidia

Food Communities

Ark of Taste

from 1 to 5

from 1 to 5

from 1 to 5

from 1 to 5

from 6 to 10

from 6 to 10

from 6 to 10

from 6 to 10

more than 10

more than 10

more than 10

more than 10
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Beyond a Thousand
Gardens in Africa
100 convivia in 25 countries
30 Presidia in 15 countries
364 food communities in 38 countries
84 Ark of Taste product in 20 countries

Number of people involved in each food garden
Family
gardens
Community
gardens

School
gardens

around 10 people

15-20 people

20-30 students

Number of African agronomists involved

55 agronomists
19

The Project
Slow Food's African food gardens follow the philosophy of good, clean and fair.
But what does this mean in practice, and what makes them different from other food gardens?
Slow Food gardens have 10 essential ingredients. They...
1. ...are created by a community
The gardens bring together and value the abilities of all the community members. They recover the
wisdom of older generations, make the most of the energy and creativity of younger people and benefit
from the skills of experts.
2. ...are based on observation
Before planting a garden, it is necessary to learn to observe and to get to know the terrain, local varieties and water sources. The garden must be adapted to its surroundings, and local materials should be
used to make the fencing, compost bins and nursery.
3. ...don't need a large amount of space
By looking creatively at the space available, it is possible to find somewhere to put a food garden in the
most unlikely places: on a roof, by the side of a footpath and so on.
4. ...are havens for biodiversity
Slow Food gardens are places for local biodiversity, which has adapted to the climate and terrain thanks
to human selection. These nutritious and hardy varieties do not need synthetic fertilizers and pesticides.
The gardens are also planted with medicinal plants, culinary herbs and trees like banana, mango and
citrus.
5. ...produce their own seeds
Seeds are selected and reproduced by the communities. This means that every year the plants become
stronger and better suited to the local area, and money does not need to be spent on buying packets of
seeds.
6. … are cultivated using sustainable methods
Natural remedies based on herbs, flowers or ash are used to combat harmful insects or diseases.
7. ...save water
Once again, an approach based on observation and creativity is fundamental. Sometimes it only takes a
gutter, tank or cistern to collect rainwater to resolve seemingly insurmountable problems and avoid more
expensive solutions.
8. … serve as open-air classrooms
Food gardens offer an excellent opportunity for teaching adults and children alike about native plant
varieties, promoting a healthy and varied diet and explaining how to avoid using chemicals.
9. ...are useful but also fun
Food gardens are a simple and cheap way of providing healthy and nutritious food. But even in the remotest villages and poorest schools, Slow Food gardens are also a place for games, celebrations and fun.
10. ...are networked together
Neighboring gardens exchange seeds, while those further away exchange ideas and information. The
coordinators meet, write to each other and collaborate. School gardens in Western countries are raising
funds for the African gardens.
11. …come together in a single voice, offering hope for young people
A food garden is a drop in the ocean compared to the problems Africa faces every day. But if the number
of gardens grows from a hundred to a thousand to ten thousand, and they dialog together and support
each other, their impact grows. Together, they can turn into a single voice, speaking out against land
grabbing, GMOs and intensive agriculture, and in favor of traditional knowledge, sustainability and food
sovereignty. They can represent a hope for thousands of young people.
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Slow Food for Africa, Milan
©Marco Dael Comune

Slow Food for Africa:
Five Voices, One Objective
Slow Food has been active in Africa since 2003 and involves over 100,000 people around the continent:
farmers, herders, fishers, cooks, students and teachers. The network is organized into convivia (local
groups for Slow Food members) and food communities (groups of producers inspired by Slow Food principles) and is working to set up food gardens, Presidia and Earth Markets, as well as selecting products
for the Ark of Taste and forming alliances with chefs. In collaboration with other organizations, it also
promotes a number of campaigns: against land grabbing and GMOs and in favor of small-scale fishing,
herding and raw-milk cheese production. Let’s hear from the local coordinators…
Slow Food and Africa
“I graduated from the University of Gastronomic Sciences in Pollenzo in February 2010, after three years
of study, but also travels, experiences and encounters that changed my life. I participated in Terra Madre
and after graduating I worked in the Slow Food offices before returning to live in my country, Kenya,
where today I work with many communities of farmers. My experiences have opened my eyes, profoundly changing my vision of my country’s agriculture and food industry, and convincing me that Slow
Food’s path is the right one for changing Africa.
In Kenya, as in the rest of Africa, the majority of the population are young people like me, and now it’s
our turn to take responsibility for deciding the fate of our continent. Sometimes the numbers speak for
themselves, but there’s a still lot of work to do. This is clear from the incredible evolution of the Slow
Food network in the African continent. In 2004, the first year Terra Madre was held, there were two
convivia in South Africa and three Presidia, in Morocco and Madagascar. Now, after five Terra Madre
global gatherings, the African network includes 354 food communities in 38 countries, 100 convivia, 30
Presidia, 84 Ark products and 1,000 food gardens.”
John Kariuki, vice-president of the Slow Food Foundation for Biodiversity – Kenya
Youth and Biodiversity
“In 2008, I joined Slow Food along with many other young Ugandans. Together we worked to create
food gardens in schools and communities. We launched a Presidium to save the Ankole cow, a breed
with a red coat and long lyre-shaped horns. We started another Presidium to promote a unique coffee
variety. And little by little we are cataloguing our heritage of biodiversity: many varieties of banana,
millet and yam. We are involving farmers all over the country by communicating through community
radio stations and mobile phones. And we are creating a network that goes beyond Uganda to include
many other African countries. We are organizing training activities for garden coordinators in Tanzania,
Rwanda, Nigeria, etc. Encouraging farmers to only plant a few hybrid varieties is a serious mistake. In
fact, I think I can safely say that promoting monocultures in Africa is a crime against humanity.
Creating 10,000 food gardens around Africa will mean promoting diversification, preserving local and
traditional varieties, encouraging the free exchange of seeds and knowledge sharing and networking
together young people from different countries. This is the best way to serve Africa, because this is the
only way forward if we want to free the continent from hunger.”
Edward Mukiibi, international vice-president of Slow Food – Uganda
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African Family Farming
“Women are the foundation of family farming in Africa, making up 70% of agricultural workers and
producing 80% of the daily food that families need. They are the ones who do most of the work in the
fields: sowing seeds, weeding by hand, harvesting, transporting and selling the produce and preserving
and reproducing the seeds. Though they are responsible for everything, often they are excluded from
managing the resulting income. The Slow Food gardens project therefore represents a perfect model
for family farming, one which allows women to strengthen their position within the community. In the
food gardens they work together, preparing compost, reproducing seeds, managing water resources and
cultivating many different products. They spend much of their day in the garden, not just cultivating and
harvesting, but also cooking and talking together.”
Mariam Ouattarà, leader of the Slow Food Chigata Convivium – Côte d’Ivoire
Raising the Profile of Africa’s Cuisines
“We chefs can play an important role. We can become ambassadors for local products and traditional
recipes, because along with food products we are also losing our knowledge of how to prepare and cook
them. We can promote the work of our farmers. And we can also raise awareness about the value of
Africa’s many cuisines, which are not second-rate cuisines but have the same value of those from Europe,
Asia and South America. In the coming years we must create a large network of chefs, promote the Slow
Food philosophy and work in every country to create a strong alliance between us, producers and consumers. We must buy and cook the products of the food gardens and the Presidia and serve as a channel
for disseminating this important campaign.
United, we can fight poverty and malnutrition in the African continent, support our local economies,
ensure that our countries become self-sufficient for food and raise the profile of the many cuisines of
Africa.”
Bineta Diallo, chef and leader of the Slow Food Deekhali Sunu Thiossane Convivium – Senegal

School Kawangware, Kenya
© Slow Food Archive
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Garden in Mozambique
© Slow Food Archive

African Food Gardens
"I think that with our activities we are finally seeing a big but gradual change in South Africa.
All this is very exciting and I am doing my best to spread the message. I am extremely proud to
be a part of the Slow Food movement and it is very important to have the chance to share what
we do with the rest of the world. The farming culture is very strong in Africa, in our country,
though sometimes it is limited to monocultures that are not suited to the local environment.
My Good Hope Nursery is much more than just a family activity; it has blossomed into a real
community, including a nursery, a playground for the children, educational trails between the
various gardens and events dedicated to food, as well as lessons on sowing, harvest, diet and
much more".
Roushanna Gray, Good Hope Nursery – South Africa
"The Fantalle zone is one of the most important areas for the conservation of biodiversity, even
though it is a semi-arid environment, characterized by savannahs and acacia forests. Because
of deforestation, environmental deterioration and the loss of pasturelands, the Karrayyu
herders are suffering greatly. The main aim of the Galcha community garden is to assist the
herders in the delicate phase of transitioning from nomadic herding to subsistence agriculture.
The food garden will be a model of sustainable development in arid environments for the
whole district. The Labata Fantalle association, founded to support the Karrayyu community,
collaborates with community members to organize training on sustainable food production and
to promote traditional knowledge. The local government has granted three hectares of land to
the association. A small nursery has been created, and several local varieties of sorghum have
been planted, which are useful for feeding livestock".
Tichafa Makovere, national coordinator of the Thousand Gardens in Africa project – Ethiopia
"I come from Mali, where I was working with the katta pasta producers and coordinating our
Presidium. Now I’m in the Mbera refugee camp, in Mauritania, 18 kilometers from the town of
Bassikounou, in the southeast of the country, just 60 kilometers from the Malian border.
With seeds from Gao, I started to plant my first food garden next to the camp tent. I talked
with the women and the men who were with me and I encouraged them to follow my lead.
Now we are 50, planting food gardens and cultivating traditional seeds from Mali. There are
plenty of difficulties, but cultivating means having an occupation, being able to feed ourselves
and forgetting our problems, at least for a short while. A slice of normality, in the midst of
a nightmare".
Almahdi Alansari, coordinator of the Katta Pasta Presidium in Mali and coordinator of the food gardens in
the Mbera camp, Mauritania
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Training in Ethiopia
© Slow Food Archive

Training Training is an essential element of the Slow Food Foundation’s activities, organized in collaboration with the
African network. Training meetings offer an opportunity for the people involved in the project to exchange
experiences and learn from each other. The national and regional coordinators exchange knowledge and
information and, together, develop tools, like the handbook, used to identify the practices best suited to different
environmental and social contexts. Training doesn't just deal with agroecology, the rational use of resources
(water, soil, compost), seed reproduction and the importance of local varieties, but also covers the strengthening
of the Slow Food network and strategies for developing other projects, like the Ark of Taste, the Presidia and
the Earth Markets.
The training meetings usually last two or three days and are organized at a national level, or a regional level
in larger countries. They involve one or two people from each food garden, and there is no strict distinction
between the trainers and the trainees: All the participants are potential educators, because everyone brings their
own experiences and helps enrich the exchange. Agronomists and farmers can lead discussions on sustainable
agroecological practices, while teachers can help develop educational activities linked to the gardens and
food, explaining how they can be included in school curricula. Chefs prepare traditional dishes and get all the
participants involved in the cooking.
The following training meetings were organized in 2013:
• Morocco, from April 12 to 17, 40 people from the Maghreb and West Africa
• Uganda, from May 25 to 31, 50 people from Central, East and Southern Africa
• Guinea Bissau, from August 10 to 11, coordinators from the Cacheu Nord, Cacheu Sul, Oio, Biombo, Quinara,
Tombalì, Bafatà and Bissau regions
• Madagascar, from August 14 to 16
• Tanzania, from August 21 to 22
• Mozambique, from October 1 to 2
• South Africa, October 19, Slow Food convivia and garden coordinators
The different coordinators who took part in these training meetings also organized many other sessions (national,
regional and local) to inform and inspire their communities. These meetings were held in Uganda, Kenya, South
Africa, Ethiopia, Madagascar, Tanzania, Senegal, Burkina Faso, Benin, Mauritania, Mozambique, Egypt, Guinea
Bissau, Malawi, Somalia, Nigeria, DR Congo and Zimbabwe. In some cases, country representatives visited
gardens and communities in other countries. For example, Edward Mukiibi (Uganda) organized training sessions
in Tanzania, Tichafa Makovere (Ethiopia) visited gardens in Uganda and Abdon Manga (Guinea Bissau) visited
gardens in Senegal and met with local coordinators.
In many countries, educational activities were organized with teachers, children, parents and grandparents. The
children involved in the project began planting their own gardens at home and asking their mothers to prepare
traditional dishes. The exchanges of experiences between Slow Food Italy school gardens and the gardens in
Africa continued. Descriptions of the educational activities held in the different countries were produced by
coordinators in Africa and Italy and shared with the network.
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"For three years now our school has been cultivating a food garden, involving around 70 kids.
They tend the garden, participate in cooking workshops and learn to care about what they eat.
As soon as we heard about the Gardens in Africa project, we appreciated the concrete nature
of the idea, the importance of creating a learning community and sharing our experiences. We are
twinned with the Buiga Sunrise school garden in Uganda and the school garden in Kamale, Mali.
Thanks to this experience we have come into contact with a distant world, often shrouded in
misconceptions, and have broken down barriers and stereotypes. The children have discovered
that children just like them live in Africa, and they have been able to share their experiences
with the students from the two African schools, particularly through drawings."
Rita Tieppo, coordinator of the Slow Food school garden at the La Gabbianella school in Moncalieri, twinned
with the Kamale school garden in Mali and the Buiga Sunrise school garden in Uganda

Donation "The Slow Food gardens in Africa and our projects are like dreams, dreams about our land and our lives, but
Management also the lives of children younger than us and those who will come after us. Our strength is the network. We are
small but we are many, and there will be more and more of us. But we need faith, solidarity and support from
everyone, otherwise we won’t succeed. We are not asking for a simple donation. We are asking that you share
in our project and walk alongside us in the coming years as we construct a new Africa. In exchange, we will give
our energy, our time, our determination and our commitment to guaranteeing the maximum transparency. With
900 euros we are not just creating a food garden, but scattering many small seeds in many directions, ensuring
that a rich and extraordinary harvest".
Eunice Njoroge, University of Gastronomic Sciences student - Kenya
A food garden can be adopted with a donation of € 900.
€ 200 – Network training
Slow Food organizes many training seminars on agroecology, biodiversity, local consumption and the promotion
of local products.
€ 250 – Essential equipment
Slow Food will help with buying spades, wheelbarrows and boots as well as installing irrigation systems and
building fencing and tanks for collecting rainwater.
€ 100 – Travel
For African youth, farmers and women. When communities are isolated, they are weak. To learn, they must
visit other gardens, other producers, other countries, and exchange information. Terra Madre has shown how
important it is for Africans to be able to travel away from their villages and meet communities from other
countries.
€ 100 – Study
A share of the donation is used to fund scholarships, allowing young Africans to attend the University of
Gastronomic Sciences. After graduating, they return to work with the farming communities in their home
countries.
€ 50 – Teaching materials
Teaching materials (manuals, posters, comics, etc.) are produced in as many languages as possible: not just
English, French and Portuguese, but also Swahili, Amharic, Oromo, Bambarà and many more. Communication is
through a wide variety of channels: printed materials, the internet, community radio stations and mobile phones.
€ 200 – International project coordination
This coordination is essential, and not only because the 10,000 Gardens in Africa project involves around 30
African countries. The project’s strength also lies in its ability to network together as many subjects as possible,
all over the world, in Europe, the Americas and Asia.
Slow Food is not just using a donation of 900 euros to create a food garden, but to plant many seeds that will
eventually grow and produce an extraordinary harvest.

* € 900 has a different value in different countries and each garden has different needs (the community might need
a tank for collecting rainwater, or just a wheelbarrow or two, or they might already have tools and need investment in
training). The figure of 900 and the breakdown illustrated above represent the averages per garden.
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Polignano Carrots Presidium, Puglia, Italy
©Giuseppe Cucco

Ark of Taste
The Ark of Taste is Slow Food’s most important project for cataloguing food biodiversity at risk of extinction.
The Ark welcomes plant and animal species on board, as well as food products (breads, cheeses, cured meats,
etc.), because Slow Food occupies itself primarily with the people who grow, raise or process the products,
their knowledge and their local areas.
The Ark represents a phase of research and reporting. After the initial cataloguing, an essential starting point,
Slow Food develops various strategies to support “good, clean and fair” producers, primarily through the Presidia (the natural evolution of the Ark project) but also indirectly with various other types of initiatives (Earth
Markets, events and festivals dedicated to small-scale products, the publication of guides).
Every product—fruits, vegetables, animal breeds, cheeses, breads, sweets, cured meats, etc.—is nominated
thanks to the research conducted by people around the world, who collect testimonies from their community
and compile a nomination form, downloadable from the Slow Food Foundation for Biodiversity website. The
nomination is sent to a national commission, where one exists, or directly to the Slow Food Foundation offices.
Ultimately a description of the product is included in a catalog, accessible from the Slow Food Foundation
website.

Criteria for Ark • Nominations for inclusion in the Ark must be food products and may include: domestic species (plant varieInclusion ties, ecotypes, indigenous animal breeds and populations), wild species (only if tied to methods of harvesting,
processing and traditional uses) and processed products.
• Products must be of distinctive quality in terms of taste. “Taste quality,” in this context, is defined in the
context of local traditions and uses.
• Products must be linked to a specific area, to the memory and identity of a group and to local traditions.
• Products must be produced in limited quantities.
• Products must be at risk of extinction.

> Find out more
Laura Drago
ark@slowfood.com
www.slowfoodfoundation.org /arca
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Criteria are interpreted and applied based on the specific local situation of the product, always respecting
the cultural, social, geographical, economic and political differences of the communities who preserve the
products.
Products are identified and evaluated by national Ark commissions in 23 countries: Argentina, Australia,
Austria, Brazil, Bulgaria, Canada, Chile, Cuba, Ecuador, France, Germany, Ireland, Italy, Japan, Mexico, Netherlands, Norway, Romania, South Korea, Sweden, Switzerland, the United Kingdom and the United States.
The national commissions work in their respective countries to monitor at-risk products, identify new nominations, locally promote the Ark’s passengers and organize awareness-raising and educational initiatives around
the issue of biodiversity defense.
> The updated list of national commissions is available at www.slowfoodfoundation.org

2013 Numbers In 2013, 434 new products from 59 countries were catalogued in the Ark, bringing the total number of
products to 1,566.
Thanks to ESSEDRA, a European project aimed at protecting small-scale food production in the Balkans and
raising consumer awareness, in 2013 the Slow Food Foundation for Biodiversity identified more than 100
passengers for the Ark of Taste from Balkan countries. In 2013, the Ark also welcomed its first products from
a number of countries, including Vietnam, Rwanda, Ukraine and Iran.
Slow Food's event dedicated to all things dairy, Cheese, was held in Bra, Piedmont, on September 21-23,
2013. With the campaign “Save a Cheese,” Slow Food invited visitors to bring a traditional dairy product at
risk of extinction to the event, where it could be displayed in a special area. Around 250 Ark nominations
were collected during Cheese 2013.

International Candidature in 2013
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Products by Category

Products by Region
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Other Ark of Taste South Korea – In 2013, a new national commission selected the country's first eight Ark products: Hanson's
News lily, for example, which grows wild on the island of Ulleung-do, and the native Chik-so cattle breed, nicknamed
the “tiger cow” because of its yellow and brown striped coat. The AsiO Gusto event, held in October near Seoul,
featured a large exhibition area dedicated to the Ark of Taste.
Ecuador – A national Ark commission was also established in Ecuador, and nominated several passengers,
including jicama root, sweet agave syrup and Secoya corn.
Kenya – A number of Kenyan passengers joined the Ark in 2013, including Ogiek honey, traditionally collected
in the Mau Forest, and Gitugi tea, whose cultivation is seriously threatened by deforestation and climate change.
Belgium – Artisanal Liège syrup and Herve cheese became the first two Ark passengers from Belgium.
Italy – Italy continued to make a significant contribution to the Ark, with more than 100 new products in 2013.

Looking to In 2014, the Ark of Taste will be one of the key themes at the Salone del Gusto and Terra Madre. An interactive,
the Future multimedia exhibition will present the project to visitors. The Ark of Taste products, treasures threatened by
a globalized food culture, will be showcased in a large exhibition space. Visitors will be invited to bring a
sample of a product that they would like to nominate for inclusion in the Ark. For more information see www.
salonedelgusto.it.
The Ark is sailing towards its objective of 10,000 passengers with increasing speed. The target is still far off, but
more and more products are being nominated by Slow Food members and supporters.
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Pindan nuts, Ark of Taste, Australia
© Slow Food Archive

Discover some of the Ark's
more unusual products...
Albania
Jufka is a handmade dried pasta typical of the Dibra area, in eastern Albania, and also belongs to the
gastronomic culture of the Arbëreshë Albanian community, which has been living in Italy since the 15th century.
It is generally made for home consumption but a group of women from the village of Vakuf have started
artisanally producing and selling jufka. With the spread of industrial pasta, which is cheaper and easier to make,
this product is at risk of disappearing.
Australia
Pindan walnuts have long been part of the diet of the Aborigines, who call them kumpaja. Eaten raw, the
nuts taste like almonds, but when roasted they recall cashews. Though a relatively recent discovery for Europeans
and their descendants, this species has been growing wild for millions of years. Recently its cultivation has been
encouraged by a number of projects involving the Aborigine population of West Kimberley.
Ethiopia
The inactive volcano of El Sod is found in the southern part of the country, and its name means “the house
of salt.” The crater contains a black lake whose depths hide a deposit of raw salt crystals. The salt extraction
process is very complex and requires great expertise, and a cooperative unites the harvesters with the most
experience. Once collected, the Boke black salt crystals are crushed using a stone as a pestle, then left to dry
in the sun.
India
Sha shiahkrot roots, whose name means “tea from the thorny plant,” are harvested by indigenous people in
the forest of Meghalaya, in northeastern India, using an extremely sustainable technique that has been passed
down through the generations. After harvesting, the roots are washed, dried and lightly smoked. They are then
used to make refreshing and aromatic infusions with a delicate spiced fruitiness.
Venezuela
Paramo potatoes are also known as black potatoes because of their dark purple color. Originally from the
Cordillera de Mérida, in northwestern Venezuela, for a long time they were a staple of the Andean diet. In the
last 50 years, however, with the introduction of other fast-growing varieties, the Paramo potato has become
a marginal crop. The variety has survived only thanks to a few farming families who have been preserving the
seeds.
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Cavasso and Valcosa Onion Presidium, Friuli Venezia Giulia
© Alberto Peroli

Slow Food Presidia
The Presidia are projects established to save artisanal food products, native animal breeds, plant varieties,
traditional farming and fishing techniques, ecosystems and rural landscapes at risk of extinction. They involve
communities of small-scale producers who are willing to collaborate and jointly establish production rules
and ways of promoting their products. They preserve ancient knowledge, encourage sustainable practices and
promote local areas. The Presidia are concrete and virtuous examples of sustainable agriculture, based on
quality, animal welfare, sustainability, connection to a local area and consumer health and pleasure.
Slow Food assists the producers by organizing training and exchanges of experiences, promotes products by
communicating their stories (the stories of producers, knowledge, local areas and production methods) and
uses its network to link producers with consumers through events, the involvement of chefs and support for
forms of direct sale such as farmers’ markets and purchasing groups.
There are now 400 Presidia in 50 countries around the world.
The Presidia project was started in 1999. After cataloguing hundreds of products at risk of extinction through
the Ark of Taste, Slow Food decided to take a further step and engage concretely with the world of production,
getting to know the places, meet the producers and promote their products, work and wisdom. Over the years, the Presidia project has become one of the most effective tools for putting into practice and exemplifying
Slow Food’s policies on agriculture and biodiversity. In 2008, nine years after the project was started, producers asked Slow Food Italy for a brand to use on their labels to identify, protect and promote the products. This
would allow consumers to identify genuine Presidia products, protecting them from the increasing numbers
of imitations on the market. Slow Food Italy registered the “Presidio Slow Food” brand, designing a new logo
(different from Slow Food’s snail symbol) and drafting a series of regulations. Only producers who have signed
the regulations and the code of use, stating that they will respect their Presidium’s protocol, are allowed to
use the logo. As of 2012, the 22 Swiss Presidia can also use the “Presidio Slow Food” brand.
What does a Presidium protect?
• a traditional product at risk of extinction (an Ark product)
• a traditional fishing, farming or processing technique at risk of extinction
• a rural landscape or an ecosystem at risk of extinction
> Find out more
Eleonora Giannini
Slow Food Foundation
communication coordinator
e.giannini@slowfood.it
www.slowfoodfoundation.org
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What are the Presidia’s objectives?
The objectives of the Presidia are numerous, complex and multifaceted, but can be grouped into four areas:
• environmental: defending biodiversity and improving the sustainability of food production
• economic: increasing producer income, developing locally driven activities and increasing employment
• social: improving the social role of producers and strengthening their organizational capacity and selfesteem
• cultural: strengthening producers’ cultural identity and promoting production areas

The Slow Food Foundation’s main beneficiaries are the small-scale producers who are opposing the logic of
large-scale, industrial agriculture by continuing to cultivate local fruit and vegetable varieties, to raise native
breeds and to produce food following time-honored rhythms, knowledge and skills.
Presidia producers share their stories...
"One of the positive aspects of this work is that there is no routine. You have to know how
to do everything and you never get bored. There's always something to do, and the days and the
seasons are never the same. We've been working with Slow Food for about five years now:
Everything started with an invitation to Terra Madre in 2004, then gradually we met people who
discovered and appreciated our cheeses. The Presidium is working very well, which motivates
us even more to promote our products".
Adrien Lahittete, producer from the Béarn High Pasture Cheese Presidium (France)

"My region has an enormous wealth of culture and biodiversity, which risks being swallowed
up by mining projects. The authorities are involved in trying to force the indigenous people to
quietly abandon the land in which their ancestral culture is rooted, resettling them in crowded
and anonymous ciudades rurales. But without their land, a producer becomes at best an underpaid laborer, and the traditional mechanisms for communally managing the land are destroyed
from one day to the next. This is why we are organizing meetings with the rural communities
to inform them about the on-going Slow Food projects. It is important that people elsewhere
know what is going on in this region. People have a right to decide how to preserve their land.
We have to make sure this right is recognized".
Leonardo Durán Olguín, coordinator of the Puebla Sierra Norte Native Bees Honey Presidium (Mexico)

In the Sierra Norte de Puebla, the Presidium for honey made by native bees is under threat. With its hydroelectric power stations and accompanying infrastructure, the mining industry is endangering this region's lush
nature, the Náhuat and Totanacos peoples and their millennia-old traditions. These include an ancient form
of apiculture, used to make honey from the small and docile native bee and protected by Slow Food with a
Presidium. Slow Food has decided to help and support the producers and the local communities with an illustrated book and an international petition signed by around 80 civil society organizations and cultural figures.
The publication Land Grabbing: A Mexican Presidium Under Threat is illustrated by local artist José Ernesto
Vazquez Chanico and presents the threat to his land using delicate line drawings.
Leaf through the illustrated book:
www.slowfoodfoundation.com/en/publications/27/publications
landgrabbing@slowfood.com

Comic strip for the Honey Presidium, Mexico
© Slow Food Archive
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International Presidia
412 projects in 59 countries
(list updated in May 2014)

Switzerland - 22
Alpziger
Bregaglia Valley Mascarplin or Mascarpel
Chur Sausage
Emmentaler
Farina Bóna
Furmagin da Cion
Locarno Valleys Cicitt
Mountain Pasture Sbrinz
Muggio Valley Zincarlin
Müstair Valley Rye Bread
Pays-d’Enhaut Chantzet
Raw Milk Butter
Raw Milk Vacherin Fribourgeois
Swiss Black Bee
Swiss Brenzerkirsch
Swiss Dried Green Beans
Tafeljura Plum Orchards
Toggenburg Goat
Val Bedretto Pastefrolle cookies
Wallis Traditional Rye Bread
Walnut Oil
Zurich Quince Paste

France - 22

Auvergne Salers Breed Cheeses
Barèges-Gavarnie Mouton
Basque and Seignanx Sweet Red Pepper
Basque Pig
Basque Pyrenees Traditional
Pecorino Cheeses
Bearne Mountain Pasture Cheeses
Black Face Manech Lamb
Bretonne Pie Noir Cow
Gascon Chicken
Grand Roux Corn
Gers Mirandaise Ox
Haute-Provence Einkorn
Lorient Cabbage
Itxassou Ancient Varieties of Cherries
Natural Breton Oysters
Noir de Bigorre Pig
Pardailhan Black Turnip
Pélardon Affiné
Roussillon Dry Rancios
Rove Brousse Goat Cheese
Sagarnoa Cider
Saint-Flour Golden Lentil

Netherlands - 11
Aged Artisanal Gouda
Brandrood Cattle
Chaam Chicken
Drenthe Heath Sheep
Kempen Heath Sheep
Lakenvelder Cattle
Limburg Syrup
Oosterchelde Lobster
Texel Sheep Cheese
Zeeland Friesian Milk Sheep
Wadden Sea Traditional Fishers

Italy - 232
see map pages 22-23

United Kingdom - 2
Artisan Somerset Cheddar
Three Counties Perry

Canada - 1

Ireland - 1

Red Fife Wheat

Irish Raw Milk Cheeses

USA - 5
American Raw Milk Cheeses
Anishinaabeg Manoomin
Makah Ozette Potato
Navajo-Churro Sheep
Sebastopol Gravenstein Apple

Croatia - 1
Ljubitovica Šarak Garlic

Bosnia-Herzegovina - 2
Cheese in a Sack
Pozegaca Plum Slatko

Mexico - 5
Chinantla Vanilla
Chontalpa Cacao
Puebla Sierra Norte Native Bees Honey
Seri Indians Roasted Mesquite
Tehuacán Amaranth

Portugal - 1
Mirandesa Sausage

Morocco - 4
Alnif Cumin
Argan Oil
Taliouine Saffron
Zerradoun Salt

Guatemala - 2
Huehuetenango Highland Coffee
Ixcán Cardamom

Honduras -1

Cape Verde - 1

Camapara Mountain Coffee

Ecuador - 1

Matured Planalto de
Bolona Goat Cheese

Nacional Cacao

Spain - 10
Añana Salt
Ballobar Capers
Carranzana Cara Negra Sheep Cheese
Euskal Txerria Pig
Ganxet Bean
Jiloca Saffron
Maestrat Millenary Extravirgin Oil
Mungia Talo
Sitges Malvasia
Zalla Violet Onion

Chile - 4
Blue Egg Chicken
Merkén
Purén White Strawberries
Robinson Crusoe Island Seafood

Brazil - 9
Aratu
Baru Nut
Licuri
Juçara Palm Heart
Piancò Valley Red Rice
Sateré Mawé Native Bees Honey
Sateré Mawé Native Waranà
Serra Catarinense Araucaria Nut
Umbu
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Kenema Kola

Mauritania - 1
Imraguen Women’s
Mullet Botargo

Peru - 3
Andean Kañihua
Pampacorral Sweet Potatoes
San Marcos Andean Fruit

Sierra Leone - 1

Guinea-Bissau - 2
Wild Palm Oil
Farim Salt

Senegal - 2
Fadiouth Island Salted Millet Couscous
Gandoul Island Wild Fruit Juices

South Africa - 2
South African Raw Milk Cheeses
Zulu Sheep

Argentina - 3
Gran Chaco Wild Fruits
Quebrada de Humahuaca Andean Potatoes
Yacón

Norway - 5
Artisan Sognefjord Geitost
Hedmark and Oppland Counties Pultost
Møre og Romsdal Salt Cod
Sunnmøre Cured and Smoked Herring
Villsau Sheep

Sweden - 3
Jämtland Cellar Matured Goat Cheese
Öland Island Brown Beans
Reindeer Suovas

Germany - 5
Bamberger Hörnla Potato
Champagner Bratbirne Pear Spumante
Franconian Grünkern
Limpurg Cattle
Swabian Jura Lentil

Oscypek
Polish Mead

Gledic Crvena Ranka Plum Rakija

Austria - 5
Lungau Tauern Rye
Pit Cabbage
Vienna Gemischter Satz Wines
Wachauer Saffron
Wiesenwienerwald Chequer Tree

Poland - 2

Serbia - 1

Belarus - 1
Rosson Infusions and Wild Fruits

Hungary - 1
Mangalica Sausage

Romania - 2
Bucegi Mountains Branza de Burduf
Saxon Village Preserves

Bulgaria - 4
Karakachan Sheep
Meurche
Smilyan Beans
Tcherni Vit Green Cheese

Uzbekistan - 1
Bostanlyk Ancient Varieties of Almonds

Georgia - 1
Georgian Wine in Jars

Japan - 1
Unzen Takana Vegetable

China - 1
Tibetan Plateau Yak Cheese

Armenia - 1
Motal

Tajikistan - 1

Lebanon - 2
Jabal ‘Amel Freekeh
Kechek el Fouqara Cheese

Pamir Mulberry

Cyprus - 1

Herat Abjosh Raisin

Afghanistan - 1

Tsamarella

India - 1

Egypt - 1

Dehradun Basmati Rice

Siwa Date

Macedonia - 2

Ethiopia - 4

Mavrovo Reka Mountain Pasture Cheeses
Wild Fig Slatko

Harenna Forest Wild Coffee
Karrayyu Herders’ Camel Milk
Tigray White Honey
Wenchi Volcano Honey

Turkey - 1

Madagascar - 2

Siyez Wheat Bulgur

Alaotra Lake Dista Rice
Mananara Vanilla

New Caledonia - 1
Lifou Island Taro and Yam

Kenya - 5
Lare Pumpkin
Mau Forest Dried Nettle
Molo Mushunu Chicken
Nzoia River Reed Salt
Pokot Ash Yoghurt

Mali - 2
Dogon Somè
Timbuktu and Gao Katta Pasta

Malaysia - 1
Rimbàs Black Pepper

Uganda - 1
Mozambique - 1

Luwero Robusta Coffee

Ibo Island Coffee

Tunisia - 1
Lansarin and Gaffaya Ancient Durum Wheat Varieties
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The Presidia in Italy
232 projects
(list updated in May 2014)
Lombardy - 13
Bagolino Bagòss
Heritage Bitto
Lodi Pannerone
Lake Como Sun Dried Missoltino
Lake Garda Carpione
Lake Iseo Traditional Dried Shad
Orobiche Valleys Traditional Stracchino
Saviore Valley Fatulì
Felonica Tiròt
Valchiavenna Goat Violino
Valtellina Buckwheat
Valtorta Agri
Varzese Cow

Trentino-Alto Adige - 14
Aurina Valley Graukäse
Banale Ciuighe
Grigio Alpina Cow
Lagorai Mountain Cheese
Moena Puzzone
Non Valley Mortandela
Primiero Mountain Butter
Sole, Rabbi and Pejo Valleys Casolét
Torbole Broccoli
Trentino Luganega
Trentino Vino Santo
Venosta Valley Ur-Paarl
Vezzena
Villnösser Brillenschaf

Piedmont - 30
Bronda Valley Ramassin
Caprauna Turnip
Capriglio Pepper
Carmagnola Gray Rabbit
Carmagnola Ox-Horn Pepper
Ceresole Tench
Coazze Cevrin
Cortereggio Canavese Piattella Bean
Cureggio and Fontaneto Blond Onion
Garbagna Bella Cherry
Gavi Testa in Cassetta
Heritage Piedmontese Apple Varieties
Langhe Sheep Tuma
Liguria - 14
Macagn
Albenga Violet Asparagus
Mondovì Cornmeal Biscuits
Badalucco, Conio and Pigna Beans
Montébore
Bitter Orange Flower Water
Morozzo Capon
Brigasca Sheep Tomas
Mountain Castelmagno
Cabannina Cow
Nizza Monferrato Hunchback Cardoon
Camogli Tonnarella
Orbassano Red Celery
Dried Calizzano and Murialdo Chestnut
Piedmontese Blonde Hen and Saluzzo White Hen
Noli Anchovies
Piedmontese Cattle
Perinaldo Artichoke
Roccaverano Robiola
Rose Syrup
Sicily - 37
Sambucano Lamb
Savona Chinotto
Aci Kohlrabi
Saras del Fen
Valleggia Apricot
Alcamo Purceddu Melon
Strevi Moscato Passito from the Bagnario Valley
Vara Valley Black Cock
Belìce Vastedda
Tortona Strawberry
Vessalico Garlic
Black Sicilian Bee
Tortona Valleys Salame Bilìci Valley Siccagno Tomato
Upper Elvo Raw Milk Mountain Butter
Bronte Pistachio
Valli Valdesi Mustardela
Castelvetrano Black Bread
Ciaculli Late-Winter Mandarin
Cinisara Cattle
Delia Cuddrireddra
Enna Piacentinu
Giarratana Onion
Girgentana Goat
Lampedusa Salted Sardinella
Madonie Manna
Madonie Provola
Magghia Masculina
Maiorchino
Menfi Spiny Artichoke
Minuta Olive
Modica Cottoia Broad Bean
Modicana Cow
Alps - 1
Sardinia - 6
Monreale White Plums
High Mountain Honeys
Casizolu
Nebrodi Black Pig
Osilo Pecorino
Nebrodi Provola
Pompìa
Noto Almonds
San Gavino Monreale Saffron
Nùbia Red Garlic
Sardinian Modican Cow
Paceco Cartucciaru Melon
Shepherds’ Fiore Sardo
Polizzi Badda Bean
Ragusano Donkey
Rosolini Greens
Salina Caper
Scicli Cosaruciaru Bean
Sciacca and Ribera Wild Strawberry
Trapani Artisanal Sea Salt
Ustica Lentil
Villalba Lentil
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Tuscany - 19
Artisanal Pontremoli Testarolo
Bazzone Prosciutto
Carmignano Dried Fig
Casentino Prosciutto
Casola Marocca
Certaldo Onion
Garfagnana Biroldo
Garfagnana Potato Bread
Goym Sfratto
Lucca Red Bean
Mallegato
Maremmana Cattle
Orbetello Bottarga
Pistoia Mountain Pecorino
Prato Mortadella
Sorana Bean
Tuscan Sea Palamita
Valdarno Tarese
Zeri Lamb

Friuli Venezia Giulia - 9

Veneto - 13

Cavasso and Cosa Valley Onion
Formadi Frant
Fagagna Pestàt
Gorizia Rosa Radicchio
Latteria Turnaria Cheese
Pan di Sorc
Pitina
Radìc di Mont
Resia Garlic

Emilia-Romagna - 13
Cervia Artisanal Sea Salt
Classic Mortadella
Cocomerina Pear
Corno alle Scale Char
Mariola
Modenese White Cow
Mora Romagnola Pig
Romagnola Cattle
Salama da Sugo
Spalla Cruda
Tosco-Romagnolo Apennine Raviggiolo
Traditional Marinated Comacchio Valleys Eel
Zibello Culatello

Umbria - 6

Aged Asiago
Alpago Lamb
Ancient Belluno Valleys Barley
Biancoperla Corn
Goose in Onto
Grappa Mountain Morlacco
Grumolo delle Abbadesse Rice
Lessinia Misso Pear
Malga Monte Veronese
Moleche
Paduan Hen
Sant’Erasmo Violet Artichoke
Val Belluna Gialèt Bean

Marche - 6
Fabriano Salame
Fig Lonzino
Portonovo Wild Mussels
Serra de’ Conti Cicerchia
Sibillini Mountains Pecorino
Sibillini Mountains Pink Apples

Lazio - 5

Amerino Cottora Broad Bean
Civita di Cascia Roveja
Grutti Cicotto
Lake Trasimeno Bean
Trevi Black Celery
Upper Tiber Valley Mazzafegato

Marzolina
Roman Coastline Tellina
Roman Countryside Caciofore
Tuscia Lakes Eel
Viterbo Susianella

Abruzzo - 4
Campotosto Mortadella
Castel del Monte Canestrato
Frentano Sausage
Santo Stefano di Sessanio Lentil

Puglia - 18
Acquaviva Red Onion
Altamurana Sheep
Alta Murgia Traditional Bread
Carpino Broad Beans
Ceglie Biscuit
Galatone Apricot
Gargano Citrus Fruits
Gargano Goat
Gargano Podolica Cow
Gargano Podolico Caciocavallo
Gravina Pallone
Martina Franca Capocollo
Murgia Carsica Black Chickpea
Polignano Carrots
San Michele Salentino Almond-Stuffed Figs
Toritto Almond
Torre Canne Regina Tomato
Torre Guaceto Fiaschetto Tomato

Basilicata - 4
Basilicatan Podolico Caciocavallo
Ferrandina Baked Olive
Materana Mountain Pezzente
Pantano di Pignola Red Bean

Molise - 1
Conca Casale Signora

Campania - 19

Calabria - 5

Belmonte Gammune
Acerra Dente di Morto Bean
Calabrian Podolica Cattle
Campanian Appennine Noble Milk Ciminà Caciocavallo
Castellammare Purple Artichoke
Governo di Saracena Moscato
Castelpoto Red Sausage
Grecanico Azze Anca Capicollo
Cicerale Chickpea
Cilento Cacioricotta
Cilento Cracked Salella Olives
Controne Bean
Diano Valley Soppressata and Sausage
Ischia Cave Rabbit
Gioi Soppressata
Menaica Anchovies
Monaco Provolone from Agerolese Cow
Neapolitan Papaccella
Pertosa White Artichoke
Roman Conciato
San Marzano Tomato
Traditional Cetara Anchovy Extract
Vesuvio Piennolo Cherry Tomato
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2013 Numbers As of December 31, 2013, there were 412 active Presidia, distributed as follows:
• 30 in Africa (1 in Cape Verde, 1 in Egypt, 4 in Ethiopia, 2 in Guinea-Bissau, 5 in Kenya, 2 in Madagascar, 2
in Mali, 4 in Morocco, 1 in Mauritania, 1 in Mozambique, 2 in Senegal, 1 in Sierra Leone, 2 in South Africa, 1
in Tunisia, 1 in Uganda)
• 2 in the Middle East (2 in Lebanon)
• 34 in the Americas (3 in Argentina, 9 in Brazil, 1 in Canada, 4 in Chile, 1 in Ecuador, 2 in Guatemala, 1 in
Honduras, 5 in Mexico, 3 in Peru, 5 in the United States)
• 9 in Asia (1 in Afghanistan, 1 in Armenia, 1 in China, 1 in Georgia, 1 in India, 1 in Japan, 1 in Malaysia, 1
in Tajikistan, 1 in Uzbekistan)
• 1 in Oceania (New Caledonia)
• 104 in Europe, excluding Italy (5 in Austria, 1 in Belarus, 2 in Bosnia-Herzegovina, 4 in Bulgaria, 1 in Croatia,
1 in Cyprus, 22 in France, 1 in Hungary, 1 in Ireland, 5 in Germany, 2 in Macedonia, 11 in the Netherlands, 5
in Norway, 2 in Poland, 2 in Romania, 1 in Serbia, 10 in Spain, 3 in Sweden, 22 in Switzerland, 1 in Turkey, 2
in the United Kingdom).
• 232 in Italy

> The complete list of Presidia is available on the website www.slowfoodfoundation.org

23 new Presidia were launched in 2013
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Slow Food Presidia in the Mountains
Many excellent cheeses are still made in the mountains of Europe, cheeses that can be used to safeguard these difficult environments. Slow Food has been working in these marginal areas for some time, and so far has
established 60 Presidia to protect high-mountain food products in 15 countries around the world. In these
contexts, what kind of results do the Presidia projects bring? How sustainable is the impact they generate?
Slow Food, in collaboration with the University of Palermo and the University of Turin, has examined the environmental, economic and social sustainability of European mountain Presidia in an attempt to understand
if the Presidium model has managed to find new paths and opportunities in complex contexts seemingly
destined to be abandoned, and to identify the prospects and problems linked to life and agricultural work in
the mountains.
The study analyzed a sample of 44 mountain Presidia, located in the European Union, Switzerland and
Armenia. The mountain ranges involved were the Alps, the Apennines, the Pyrenees, the Carpathians and
the Caucasus. The majority of Presidia were mountain cheeses or dairy products, but other food categories
were also surveyed. The sample included 24 cheeses and dairy products, 11 plant varieties, 5 cured meats, 3
livestock breeds used for meat and 1 honey Presidium.
> To find out more about the study on mountain Presidia, download the report from www.slowfoodfoundation.org/presidia

The analysis of each Presidium in the sample was based on around 50 indicators. The research was based
on the initial hypothesis that it is possible to quantify the various indicators of a complex agricultural system
(the Presidium) by assigning them a numerical score, weighting these scores and finally aggregating the
information obtained in order to assign an overall sustainability score to each individual Presidium. A
questionnaire was developed for the project coordinators, to establish the situation at the time T0 (the year
the Presidium was launched) and T1 (July 2013). The survey questions were based on an evaluation grid,
divided into three scales: sociocultural, agri-environmental and economic.
> For more information about the methodology, see page 52

Wandering shepherds, Piedmont, Italy
© Marzia Verona
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List of Presidia Examined

N.

SURVEY
YEAR

PRESIDIUM NAME

COUNTRY

CATEGORY

TYPE

1

2013

Aged Asiago

Italy

Dairy

cow’s milk cheese

2

2013

Aurina Valley Graukäse

Italy

Dairy

cow’s milk cheese

3

2013

Bagolino Bagòss

4

2012

Béarn High Pasture Cheese

5

2013

Bregaglia Valley Mascarplin or Mascarpel

6

2013

Brigasca Sheep Toma

Italy

Dairy

cow’s milk cheese

France

Dairy

sheep’s/cow’s milk cheese

Switzerland

Dairy

goat’s milk cheese

Italy

Dairy

sheep’s milk cheese
sheep’s/cow’s milk cheese

7

2013

Bucegi Mountains Branza de Burduf

Romania

Dairy

8

2012

Cilento Cacioricotta

Italy

Dairy

goat’s milk cheese

9

2013

Coazze Cevrin

Italy

Dairy

goat’s/cow’s milk cheese

10

2013

Formadi Frant

Italy

Dairy

cow’s milk cheese

11

2013

Heritage Bitto

Italy

Dairy

cow’s/goat’s milk cheese

12

2013

Macagn

Italy

Dairy

cow’s milk cheese

13

2013

Malga Monte Veronese

Italy

Dairy

cow’s milk cheese

14

2013

Moena Puzzone

15

2012

Motal

Italy

Dairy

cow’s milk cheese

Armenia

Dairy

goat’s milk cheese

16

2013

Mountain Pasture Castelmagno

Italy

Dairy

cow’s milk cheese

17

2013

Orobiche Valleys Traditional Stracchino

Italy

Dairy

cow’s milk cheese

18

2012

Pistoia Mountain Pecorino

Italy

Dairy

sheep’s milk cheese

19

2013

Primiero Mountain Botìro

Italy

Dairy

cow’s milk butter

20

2013

Raw Milk Fribourgeois Vacherin

Switzerland

Dairy

cow’s milk cheese

21

2013

Saras del Fen

Italy

Dairy

cow’s milk cheese

22

2013

Saviore Valley Fatulì

Italy

Dairy

goat’s milk cheese

23

2013

Tcherni Vit Green Cheese

Bulgaria

Dairy

sheep’s/cow’s milk cheese

24

2013

Valtorta Agrì

Italy

Dairy

cow’s milk cheese

25

2013

Alpago Lamb

Italy

Animal

sheep breed

26

2012

Nebrodi Black Pig

Italy

Animal

pig breed

27

2013

Sambucano Lamb

Italy

Animal

sheep breed

28

2012

Conca Casale Signora

Italy

Meat

cured pork meat

29

2012

Gioi Soppressata

Italy

Meat

cured pork meat

30

2013

Locarno Valleys Cicitt

Switzerland

Meat

cured goat meat

31

2013

Pitina

Italy

Meat

cured goat/sheep/game/pork meat

32

2013

Valdesi Valleys Mustardela

Italy

Meat

cured pork meat

33

2013

Belluna Valley Giàlet Bean

Italy

Plant

legume

34

2012

Civita di Cascia Roveja

Italy

Plant

legume

35

2013

Farina Bòna

Switzerland

Plant

grain

36

2013

Lungau Tauern Rye

Austria

Plant

grain

37

2012

Madonie Manna

Italy

Plant

sweetener

38

2013

Radìc di Mont

Italy

Plant

vegetable

39

2013

Resia Garlic

Italy

Plant

vegetable

40

2012

Santo Stefano di Sessanio Lentil

Italy

Plant

legume

41

2012

Sibillini Mountains Pink Apple

Italy

Plant

fruit

42

2012

Sorana Bean

Italy

Plant

legume

43

2013

Vessalico Garlic

Italy

Plant

vegetable

44

2013

High Mountain Honeys

Italy

Bee product

sweetener

39
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Overall The data relating to time T0 represent the situation when the Presidium was established, while the data
Sustainability relating to time T1 represent the existing situation in July 2013, when the data was collected. It is clear from
Figure 1 that all the analyzed Presidia significantly improved their position in the overall sustainability scale,
thanks to the actions taken since the Presidium was started.
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The most significant progress revealed by this research can be seen in the sociocultural scale.
The studied Presidia are generally located in marginal areas, in the best of cases somewhere with some
seasonal tourism, but more often in difficult places, impoverished and isolated. In these contexts it has been
much harder for producers to create relationships, collaborate, unite in organizations and be in contact with
local authorities, the press and research institutions. The Presidia have proven particularly effective on this
front, obtaining excellent results in just a few years. The gap between the level recorded on the sociocultural
scale when the project was started (T0) and the level recorded today (T1) is generally large, with particularly
significant improvements for humble products like Resia garlic, Vessalico garlic, Santo Stefano di Sessanio
lentils, Sibillini pink apples, Radìc di Mont, Tauern rye and Madonie manna, but also for various cheeses, such
as Tcherni Vit green cheese, Coazze Cevrin, heritage Bitto and Saras del Fen.
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Youth in the Presidia
If we extract from the sociocultural scale the indicator relating to the active presence of young people on
farms, we can see a key issue emerging. Despite many interesting cases—stories of young people who chose
to stay in the family business or who return to the mountains after studying or working in another job—unfortunately the number of Presidia with no improvement is still too high.
In 14 of the 44 Presidia, the situation relating to the presence of young people has not changed since the
start of the project. True, in the remaining 30 Presidia the number of producers under 35 has increased, and
therefore the overall figure is positive. But this indicator is struggling to take off, unlike many others (price,
market access, organizational capacity) which have increased significantly in all the Presidia analyzed.
In general, from the results of this research, it seems as though it is easier to involve young people in
mountain Presidia for plant products (legumes, grains, fruits). The figures for cured meat Presidia are negative,
and it seems that these products are of no interest to new generations. The attraction of work in mountain
dairies does seem to be growing.
Considerable attention must therefore be dedicated to generational turnover. A strategy for relaunching
young people’s involvement in mountain food production should probably start from an analysis of the challenges facing young people and ensuring that the capacity exists to guarantee them an adequate income,
services, training and support.

Saviore Valley Fatuli Presidium, Lombardy, Italy
© Alberto Peroli
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The importance of protecting the environment
Over the past 60 years, industrialization and urbanization have gradually depopulated the mountains of Europe. The result of the abandonment is widespread environmental degradation. One of the main elements of
mountain Presidia sustainability is their role in protecting and maintaining their local environment.
Presidia herders have a constant custodial role. Their work, which involves clearing woods and riverbeds and
maintaining hydraulic systems like drainage canals and embankments, is essential to preventing wildfires and
landslides, and to keeping pastures healthy. These meadows would otherwise be invaded and suffocated by
shrubs. The hooves of animals churn up the earth, so that it better absorbs rainwater, and their excrement
serves as fertilizer, ensuring abundant grass. Their grazing prevents the formation of layers of dry grass, which
could otherwise cause fires in the summer and sliding snow and dangerous avalanches in the winter. Small
animals (sheep and goats) also help to keep the forest undergrowth cleared.
In some cases, the Presidia have supported the restoration or maintenance of the roads leading to the
mountain pastures, and the renovation of huts, dairies and cheese-aging facilities. The role of beekeepers
(High-Mountain Honeys Presidium) is also important, and their income is indissolubly linked to the survival of
an unspoiled landscape and the wealth of wild flora.
Milk and cheese Presidia
Cheeses were traditionally produced using the naturally occurring bacterial flora that turn milk into cheese.
These bacteria are found naturally in the milk, on the cheesemaker’s hands, on animals’ udders, on the bucket
used for milking and on wooden tools.
These days, however, most cheesemakers don’t milk their animals by hand, wood is often banned in dairies,
milk runs through steel tubes and the antiseptic environment leaves nowhere for bacterial flora to survive. As
a result, many producers have started to add commercial starter cultures to their raw milk, just like the big
industrial dairies working with pasteurized milk.
The research into the mountain cheese Presidia investigated this aspect, asking producers if they used commercial starter cultures or natural cultures obtained from milk. The data that emerged were extremely positive.
Though it is by now a well-established practice among the majority of European producers (including artisans), the mountain cheese Presidia do not generally use commercial starter cultures. Many use self-produced
milk starters instead. Only some producers in three Presidia (Raw Milk Fribourgeois Vacherin, Aged Asiago
and Malga Monte Veronese) out of the 24 dairy Presidia studied used commercial starter cultures, and in all
three cases, the producers are working to replace them with self-produced milk starters.
The producers of 15 Presidia (Bagolino Bagòss, Heritage Bitto, Mountain Pasture Castelmagno, Saras del Fen,
Aurina Valley Graukäse, Primiero Mountain Botìro, Brigasca Sheep Toma, Pistoia Mountain Pecorino, Motal,
Bregaglia Valley Mascarplin or Mascarpel, Coazze Cevrin, Bucegi Mountains Branza de Burduf, Macagn,
Valtorta Agrì and Cilento Cacioricotta) do not use them at all, instead simply relying on the bacterial flora
naturally present in the milk and the working environment.
Aging
The production protocols of almost all the cheese Presidia extended the aging times for the cheese. In some
cases, the times had been shortened to meet the demands of the market: The average consumer, used to
industrial cheeses, tends to prefer fresh, mild cheeses. Unfortunately, the research shows that many traditional
sites used in the past to store and age cheeses, like caves and stone cellars, are no longer used. Only a few
Presidia have preserved or renovated these sites, maintaining the conditions that ensure the development of
good molds, essential to guaranteeing the final quality of the cheese. Others have preserved some traditional
sites, which are still used along with new climate-controlled rooms. In many cases, however, aging takes place
only in climate-controlled rooms.
Presidia livestock diet
The production protocols for mountain cheese Presidia always specify grazing during the summer at high altitudes and ban the use of silage made from corn or genetically modified legumes (soya). The producers usually
use hay, produced locally or by the farmers themselves. Supplementary feed is allowed in places where pasturing is not sufficient, for environmental or climatic reasons. A diet based on mountain pasturing is essential to
ensuring the sensory quality of the cheese, as well as giving the different cheeses their own unique identity.
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Economic
sustainability

The values of the economic scale are generally positive, in particular for the Presidia that started out with an
almost non-existent market and are now sold nationally (and sometimes internationally) at profitable prices.
The indicator relating to price increased in almost every case. Guaranteeing an adequate return for those who
are working in difficult, taxing conditions is in fact one of the project’s objectives. Often the price of Presidia
products is higher compared to the market average, because it takes into account production times (long and
slow), difficult working conditions (in mountain pastures, at altitudes as high as 2,000 meters, alone for the
whole summer), the complexity and effort involved in production and the uniqueness of the flavors (thanks
to the raw milk, the native breeds and the diverse flora in the pastures).
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High Mountain Honeys
Lungau Tauern Rye
Civita di Cascia Roveja
Radìc di Mont
Sibillini Mountains Pink Apple
Madonie Manna
Santo Stefano di Sessanio Lentil
Farina Bona
Val Belluna Giàlet Bean
Sorana Bean
Garlic Vesalico
Garlic Resia
Gioi Soppressata
Conca Casale Signora
Pitina
Valdesi Valleys Mustardela
Locarno Valleys Cicitt
Nebrodi Black Pig
Sambucano Lamb
Alpago Lamb
Raw Milk Vacherin Fribourgeois
Sheep Tuma Brigasca
Orobiche Valleys Traditional Stracchino
Saras del Fen
Moena Puzzone
Pistoia Mountain Pecorino
Motal
Malga Monte Veronese
Bregaglia Valley Mascarplin or Mascarpel
Macagn
Aurina Valley Graukäse
Tcherni Vit Green Cheese
Béarn High Pasture Cheese
Formadi Frant
Val Saviore Fatulì
Coazze Cevrin
Mountain Pasture Castelmagno
Cilento Cacioricotta
Bucegi Mountains Branza de Burduf
Primiero Mountain Botìro
Heritage Bitto
Bagolino Bagòss
Aged Asiago
Valtorta Agrì

Economic T-0

- 3 0 0

Economic T-1

- 2 0 0

- 1 0 0

Agri-environmental T-0

0

Agri-environmental T-1

1 0 0

Sociocultural T-0

2 0 0

Sociocultural T-1

3 0 0

In general, on all scales, the most humble products—like legumes and grains—achieved excellent results,
probably because they started with much more problematic situations. For mountain agriculture, clearly the
decision to diversify (bringing together crops, livestock, beekeeping) is a positive one, as is the choice to focus
on native varieties. This kind of progress would not be possible with anonymous fruits or vegetables, with no
history or link to the local area.

Individual Presidia Below is a summary of the best results for 2013.
Results Each Presidium has a radar chart showing the results for the various components, giving an overview of the
data and highlighting strengths, weaknesses and improvements in sustainability. Within the radar charts, the
paler triangles represent the results at T0, while the darker areas represent the results at T1.

Cheeses and dairy products
Product
Efficiency

Internal relations

External relations

Development

Culture and local
area

Energy

Processing

The values for the socio-cultural scale are excellent, thanks to the important
advances made over the past few years. In 2012 the producers created the
Associazione Presidio del Formaggio Macagn, and this association means
Local area
they meet regularly, giving them greater awareness and decision-making
power. Internal relations have improved too, thanks to the participation of
young producers, who are learning the secrets of the craft from the older members of their families. External
relations have increased, particularly due to the participation of the producers in numerous initiatives, excellent relationships with the Slow Food network and the significant media attention the project has attracted.
An overall improvement has been seen in the product’s sensory quality. This is thanks to the introduction of a
production protocol, which each producer or ager who belongs to the Presidium must commit to following.
The economic scale has also seen an increase. The final price has tripled, output has increased and the
producers have invested in renovating an old mountain dairy, building a new mountain dairy and other commercial activities (such as holiday farm and a cheese shop). Additionally, Macagn consumption has increased
regionally (50%) and nationally (25%) and new markets are being identified; the cheese is now sold at fairs,
in shops and to restaurants.
The agri-environmental scale has improved, particularly the “energy” component, with the adoption of renewable energy systems (hydroelectric turbines and solar panels). Letting the cattle graze freely helps preserve
the mountain environment and the score for animal farming has improved thanks to a refinement of traditional practices. In particular, industrial feed blends have been replaced with natural mixes. Silage and GM feed
are not used, and 80% of the animals’ diet is produced on the farm.
Biodiversity

Livestock farming

Product
Efficiency

Development

Energy

Processing
Livestock farming

Macagn – Piedmont, Italy – Presidium started in 2002
Named after the Alpe Macagn, at the foot of Monte Rosa, north of Biella, this cheese is made year-round from fresh, full-fat, raw cow’s milk. The
summer version is made up in the mountains, while the winter version is
identified with the brand “di cascina” (from the farmhouse).

Internal relations

External relations

Culture and local
area

Bucegi Mountains Branza de Burduf – Romania – Presidium started
in 2007
This iconic Romanian cheese is made by re-processing cas, a fresh sheep’s
milk cheese. After fermentation the paste is placed in containers made from
pine bark or pig bladders.

The initial situation for this mountain cheese was very complex because none of the producers met the legal requirements for commercially
Local area
producing cheese. Values on the sociocultural scale have improved substantially: There is now a group of producers who communicate and are
in dialog with each other, receive technical assistance from veterinarians and sell cheese under a shared
label. A communal aging facility has been renovated (and approved by the local health authority) and the
Presidium has good relationships with public authorities.
The initial agri-environmental situation was already good (due to sustainable methods and a natural
diet for the livestock). It should also be noted that this Presidium plays an important role in protecting
the pasture habitats and mountain cheesemaking traditions, which risked dying out in the country due to
modernization. The facility used for aging was renovated by the Presidium coordinator and made available
to everybody; it is built into the rock of the hillside and made of stone, so as to be in harmony with the landscape. On the economic scale, the number of producers has risen, given them a previously non-existent
negotiating power. The quantity of product has increased (from 3 tons to 7.5), but most importantly,
Branza de Burduf is now a recognized product which can be sold legally, both on the local market and at
national and international events.
Biodiversity
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Animal breeds
Product
Efficiency

Internal relations

External relations

Development

Energy

Livestock farming

Culture and local area

Values on the sociocultural scale have increased due to diversification
in the product's uses (clothing lines have been developed that use AlBiodiversity
pago wool) and a strengthening of internal relationships between the
Local area
farmers, who work together within an association. The Presidium includes
a number of young people, one of whom holds an advisory role in the
association. It also benefits from many external relationships created by Slow Food within its international
network and the Slow Food Chefs' Alliance.
The introduction of mountain pasturing and the seasonal migration of the sheep was a decisive factor
in increasing agri-environmental sustainability, though the final figure was negatively influenced by the
adoption of unsustainable packaging (non-biodegradable vacuum-packing film).
The significant rise in economic sustainability has been mainly due to market diversification: originally
a purely local product only available in a few towns near Belluno, communication by well-known chefs
(at Dolada and San Lorenzo restaurants) has enabled Alpago lamb to cross provincial boundaries, and
it is now recognized as one of the best lamb breeds in Italy. Promotional work has been excellent, with
the lamb now used in Italian and international restaurants. The producers and some chefs belong to the
Fardjma association, and their organization has been strengthened following the creation of a cooperative
for sales. The cooperative has entered into agreements with a good number of sales outlets and is also
promoting the wool in collaboration with a traditional local wool mill. Recently, there has been a slight
decrease in both the price and the total area used for lamb farming, leading to a decrease in the scores for
“efficiency” and “development” compared to a few years ago.

Product
Internal relations

Efficiency

External relations

Development

Energy

Processing
Livestock farming
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Alpago Lamb – Veneto, Italy – Presidium started in 2000
A small to medium sized native breed with no horns and tiny ears, Alpago
sheep are raised in free range or semi-free range conditions. The lamb
meat is extremely tender with just the right balance of fat and lean, and
distinct notes of aromatic herbs.

Nebrodi Black Pig – Sicily, Italy – Presidium started in 2002
Raised in a semi-wild and wild state in the beech and oak forests of the
Nebrodi Mountains, this small black pig breed is frugal and hardy. However, numbers have dropped considerably in recent years.

The increase in sociocultural sustainability is a result of intense efforts to
improve processing methods in order to achieve higher quality standards
for the cured meats. Values on the agri-environmental scale have not
Biodiversity
shown a significant upturn because work to recover the breed and revive
Local area
traditional methods was already underway when the Presidium was created. Some scores are still rising because the Presidium is in the process
of implementing improvements (building stone-and-branch structures to shelter sows and the pigs during

Nebrodi Black Pig Presidium, Sicily, Italy
©
Alberto
Peroli
Social
Report
2013

Culture and local
area

the night, running feed trials using cereals and legumes in varying proportions to establish the ideal diet
for optimum quality).
The scores for the economic scale have risen as a result of new facilities for cured-meat processing and a
shared building for aging hams, established with the help of the Sicily Regional Authority. There has been
an increase in the number of animals slaughtered (from 1,500 to about 4,500 per year) and the number
of farmers (before the Presidium the pigs were raised only on a very small, domestic scale; there are now
three farmers who also cure meat and another three farmers who make up the number of animals needed
for processing), as well as increased production quantities and a more profitable price.
Cured meats
Product
Efficiency

Internal relations

External relations

Development

Culture and local
area

Energy

Processing
Livestock farming

Locarno Valleys Cicitt – Switzerland – Presidium started 2005
Until the 1950s, goats were common in Canton Ticino, and their meat
was used to make a traditional cured sausage called Cicitt. A few smallscale farmers still make Cicitt using meat from locally raised goats, and
have helped revive the Verzasca breed.

The analysis shows very positive results for the “internal relations” and
“external relations” components. An association of Locarno Cicitt producers was created when the Presidium was started, ensuring that the
Local area
project was managed collectively and decisions were shared. The role of
the producers within the community has also changed. Now a number of
them participate actively in managing the local environment, playing leading roles in local organizations.
The producers are working to revive the area’s traditional goat breed, the Verzasca.
The producers have participated in national and international events—Salone del Gusto and Terra Madre
in Turin, Porco ma Buono in Parma and Slow Food Market in Zurich—obtaining a good level of media
attention, including outside the canton. Great results have been achieved in “biodiversity”: The Presidium
has been promoting the return of the Verzasca breed and the number of animals has grown over the years.
The production protocol has established some stipulations that have helped raise the score for “product
use.” The protocol specifies the recipe for authentic, traditional Cicitt, as opposed to the overly refined
versions often found on the market, which include pork in the ingredients. A substantial increase in the
score for the “efficiency” component is related to the increase in production. New farms have been started
and the market for the product has expanded, with particular interest from restaurants, Swiss Slow Food
members and buying groups. The sales price has also increased, from 15 to 40 Swiss francs per kilo, and
the commercial channels have been diversified, with Cicitt now sold to food-buying groups interested in
organic Swiss products.
Biodiversity

Pitina – Friuli-Venezia Giulia, Italy – Presidium started in 2000
The Presidium promotes a traditional cured meat from the Alpine foothills
in the province of Pordenone and unites a group of producers who follow
External relations
a strict production protocol, using mutton, goat or game mixed with pork
fat. The project has improved the product’s sensory quality and its preCulture and local
servation. The flavor of Pitina used to suffer from lengthy smoking over
area
fireplaces in rural homes, and the use of meat only from old animals made
the finished product too hard and dry. The production protocol helped
Biodiversity
refine the product and adapt it to modern tastes without losing its idenLocal area
tity. Smoking times have been reduced and the drying process has been
improved, reducing past problems with rancidity. This has helped expand
the market; previously Pitina was only consumed locally, but new markets have opened up thanks to communication and participation in fairs and events. Another essential step has involved labeling. In the past
the cured meat was rarely found on the market, but now it has a legally correct label. One of the producers
has even adopted Slow Food’s narrative label. The producers organize educational activities for schools,
during which the students can watch production and take part in guided tastings. These aspects have led
to the high score for “external relations.” The economic results (particularly the score for “efficiency”) have
been significant: Instead of only local distribution, 70% of the product is now distributed nationally. The
role of restaurants and retailers has been essential.
Product

Efficiency

Development

Energy

Processing
Livestock farming

Internal relations
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Vegetables, legumes, grains and fruits
Belluna Valley Gialèt Bean – Veneto, Italy – Presidium started
Internal relations
in 2010
Cultivation of the Gialèt bean, also known as Fasol Biso or Solferino, has
External relations
been documented since the early 20th century in the Belluna Valley. In
the 1530s, the cultivation of beans starting spreading from here to the
Culture and
local area
rest of Italy.

Product
Efficiency
Development

Energy

Crop protection

Biodiversity

Soil and water

The Presidium brought together 21 small-scale bean growers in the Belluna Valley. The scores for the agri-environmental scale were already high
before the Presidium was started, particularly for aspects relating to biodiversity protection, sustainable soil cultivation and preservation of the
environment. They have improved from a sustainability perspective due to the use of renewable energy
sources. Over time notable scores have also been achieved on the sociocultural and economic scales. The
sociocultural scale in particular, in the “external relations” component, shows a very high score: The Presidium has attracted support and interest from local authorities and assistance from the local agricultural
institute, which is very interested in encouraging the preservation of local biodiversity.
In internal relations, the Presidium has an outstanding level of sharing and exchange between producers:
The association has organized training activities for the members to promote an understanding of organic
cultivation (a quarter of the growers are certified organic and the Presidium’s objective is ultimately to
have the whole group certified). The members give part of their harvest to the association and participate
together in many events. Nine of the producers are women, including the head of the association, and
three are young. The price has increased; since the Presidium was started the price at which the producers
sell their beans has risen from 12 to 14 euros a kilo. Sales channels have diversified and increased, with a
growing rise in sales to food-buying groups and restaurants. The output has also increased, from 20 to 30
quintals a year (reflected in the “efficiency” and “development” components).
Local area

Product
Efficiency

Internal relations

Development

Energy
Crop protection
Soil and water
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External relations
Culture and
local area

Lungau Tauern Rye – Austria – Presidium started in 2009
This heritage variety of winter rye was cultivated until the 1970s, when it
almost disappeared. Fortunately a group of local farmers had continued
to grow the rye for home consumption, saving the variety from extinction.

The greatest growth can be seen in the agri-environmental scale, as producers have been focussing their efforts on protecting and promoting
Biodiversity
this traditional variety of rye. They have obtained organic certification
Local area
and introduced the use of renewable energy (solar) and biodegradable
packaging material (paper). The cultivation method, which was already
sustainable at T0, has not changed. The scores for the sociocultural scale
are also positive, thanks to work on the product. The processing method has improved as a result of introducing machinery—a threshing machine and selection equipment—and new processed products, such as
a rye beer, have been developed. Internal relationships within the Presidium have also been strengthened;
the producers have created an association and are involving their children in the production process.
The economic values are not particularly encouraging (neither the number of producers nor the area under
cultivation have increased) but they are not yet a priority for the Presidium, which is focusing first on a
strong recovery for the variety.

Lungau Tauern Rye Presidium, Austria
©
SlowReport
Food Archive
Social
2013

High Mountain Honeys Presidium, Italy
© Paolo Andrea Montanaro

Sweeteners
Product
Efficiency

Development

Energy

Livestock farming

Internal relations

External relations

High Mountain Honeys – Alps, Italy – Presidium started in 2000
The Presidium promotes the essential role of beekeepers who take their
bees up into the Alps, to altitudes over 1,200 meters above sea level, in
the summer months.

The highest scores are under the “biodiversity” component, for the Presidium's work to protect the Alpine countryside and flora from the agricultural use of neonicotinoids (pesticides that threaten the survival of
Biodiversity
bees), and the “livestock farming” component, for the relaunch of nomaLocal area
dic beekeeping, which involves bringing the hives up into the mountains
during the summer.
Internal and external relations have improved thanks to the role of young people (who are increasingly
interested in this sector), media attention and promotional activities, like the Honey Bar for tastings and
meetings organized at every Salone del Gusto and Terra Madre by the beekeepers themselves.
The “product use” component has a positive score thanks to the work done with various associations
(Aspromiele, UNAAPI, Api Lombardia) to promote the diversity of colors, scents and flavors of honeys
and their use in cooking. The values on the economic scale are lower (“development” and “efficiency”
components). The number of producers, initially quite high, has fallen due to the need to commit to a strict
production protocol. However, every year the group welcomes on average three new beekeepers. Thanks to
the Presidium, the price of the high-mountain honey is higher compared to other honeys (between 6 and
8 euros instead of the normal 4 to 5 euros). Nomadic beekeeping is an expensive practice and the quantity
of honey harvested is lower than for other honeys like acacia.
Culture and local
area
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Methodology
In order to develop a methodology for assessing and monitoring the sustainability of Presidia, a number
of recent research investigations into the influence of agriculture on the environment were consulted. Of
particular interest were studies on the loss of natural capital due to agricultural practices and the main
consequences, such as soil erosion and the impoverishment of animal and plant biodiversity. These studies
assess the environmental impact of the agricultural sector through a series of indicators that can quantify
the degree of sustainability.
The term “indicator” in this context was defined as a variable, which in turn can provide information
on other variables. This provides more accessible data which can then be used as a reference parameter
for decision-making. To make the approach multidisciplinary, assessment models developed in the social
sciences and economics were also taken into consideration.
The initial hypothesis was that it would be possible to quantify the various indicators of a complex agricultural system (the Presidium) by assigning a numerical score, weighting the score and then aggregating the
information to arrive at an overall score for the sustainability of each individual Presidium.
A questionnaire was thus developed, with survey questions based on an evaluation grid designed by
agronomists, experts and producers.
The grid was divided into three scales:
• the sociocultural scale considered the intrinsic characteristics of the product, its cultural value and the
opportunities for creating and developing relationships inside and outside the community
• the agri-environmental scale analyzed the capacity of the Presidium system to act as a model for
virtuous actions that maintain and sustainably manage non-renewable resources
• the economic scale assessed the effects of the development and efficiency of systems introduced over
the years
The method provides for a maximum score of 100 points for each of the three sustainability scales; each
indicator has a minimum score of 0 and a maximum of 10. Each Presidium’s score for each of the three
sustainability scales is the sum of the weighted value attributed to each indicator. The indicators may be
quantitative (based on numbers) or qualitative (based on more structured descriptions).
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Presidio
Civita
di delle
Casciacarote
Roveja
di Presidium,
Polignano, Umbria,
Italy
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1 • Sociocultural scale
The 21 indicators proposed for the sociocultural scale are not a complete and definitive list of the social
dimension in agriculture and its closely related geographical and cultural dimensions, but are an attempt
to define the concepts of interaction and social relations in the context of small-scale agricultural activity.
The indicators are grouped into four components, each with a value of 25.

SLOW FOOD
DIMENSION

Good

PRESIDIUM
CRITERIA

Taste

COMPONENTS

1

2

Internal relations

3

History, culture, link
to the local area

4

External relations

Culture and local
area

VALUE

a1

Sensory quality

no/yes

0; 10

a2

Processing

no/yes

0; 10

a3

Preservation

no/yes

0; 10

a4

Extent of consumption

local
group;
regional;
national;
International

0; 2.5; 5; 7.5; 10

a5

Role of young people

% producers

0; 2.5; 5; 7.5; 10

a6

Role of women

% producers

0; 2.5; 5; 7.5; 10

a7

Organization of producers

no/yes

0; 10

a8

Decision-making structure

no/yes

0; 10

a9

Participation

no/yes

0; 5; 10

a10

Sharing of knowledge

no./year

0; 5; 10

a11

Relations with public and private
institutions

no/yes

0;10

a12

Relations with the Slow Food network

no/yes

0;10

a13

Media relations and communication

no/yes

0;10

a14

Relations with consumers

no/yes

0;10

Product

Social sustainability

Fair

MEASUREMENT
UNIT

INDICATORS

a15

Slow Food events

no/yes

0;5;10

a16

Other events

no./year

0; 5; 10

a17

Product-place identification

no/yes

0; 10

a18

Architectural heritage

no/yes

0; 10

a19

Horizontal transmission of knowledge

no/yes

0; 10

a20

Vertical transmission of knowledge

no/yes

0; 10

a21

Tourism development

no./year

0; 5; 10

Raw Milk Vacherin Fribourgeois Presidium, Switzerland
© Slow Food Archive
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2 • Agri-environmental scale
The indicators in this category show the action of Slow Food Presidia in addressing the risks of biodiversity
loss and the welfare of the environment, plants and animals. This scale is made up of five components
with a weight of 20 for plants and foods of animal origin, and five components with a weight of 20 for
animal breeds. Indicators can also differ based on whether the product is fresh or processed and of plant
or animal origin.
Plants
For plant products, the first component is biodiversity, comprising five indicators (variety, processing methods, landscape, seeds, intercropping), each with a weight of four and with binary (yes/no) responses.

SLOW FOOD
DIMENSION

PRESIDIUM
CRITERIA

Risk of extinction

COMPONENTS

1

2

3

Biodiversity

Local area

Soil and water

Clean
Environmental
sustainability

4

5
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Bucegi Mountains Branza de Burduf Presidium, Romania
©
Alberto
Peroli
Social
Report
2013

Crop protection

Energy

INDICATORS

MEASUREMENT
UNIT

VALUE

b1

Variety

no/yes

0; 10

b2

Processing technique

no/yes

0; 10

b3

Landscape

no/yes

0; 10

b4

Seeds

no/yes

0; 10

b5

Intercropping

no/yes

0; 10

b6

Production diversification

% species

0; 2.5; 5; 7.5; 10

b7

Recovery and protection actions

no/yes

0; 10

b8

Rotation

no/yes

0; 10

b9

Irrigation

flood; localized;
emergency

0; 5; 10

b10

Fertilization

% farms

0; 2.5; 5; 7.5; 10;

b11

Organic fertilization

% farms

0; 2.5; 5; 7.5; 10;

b12

Pest and disease protection

% farms

0; 2.5; 5; 7.5; 10;

b13

Natural pest and disease protection

% farms

0; 2.5; 5; 7.5; 10;

b14

Weed control

% farms

0; 2.5; 5; 7.5; 10;

b15

Natural weed control

% farms

0; 2.5; 5; 7.5; 10;

b16

Post-harvest treatments

% farms

0; 2.5; 5; 7.5; 10;

b17

Natural post-harvest treatments

% farms

0; 2.5; 5; 7.5; 10;

b18

Certification

% farms

0; 2.5; 5; 7.5; 10;

b19

Renewable energy

% farms

0; 2.5; 5; 7.5; 10;

b20

Packaging

% farms

0; 2.5; 5; 7.5; 10;

Animals
For animal products (breeds, cured meats and cheeses), the first component is biodiversity, which is composed of three indicators (breeds, processing techniques, landscape), each with a weight of 6.67 and
binary (yes/no) responses.

SLOW FOOD
DIMENSION

PRESIDIUM
CRITERIA
Risk of
extinction

COMPONENTS

1

2

3

Biodiversity

Local area

Livestock farming

Clean
Environmental
sustainability

4

B

M

C

VALUE

b1

Breeds

no/yes

0; 10

b2

b2

b2

Processing techniques

no/yes

0; 10

b3

b3

b3

Landscape

no/yes

0; 10

b4

b4

b4

Production diversification

% breeds

0; 2.5 ;5;
7.5; 10

b5

b5

b5

Recovery and protection actions

no/yes

0; 10

b6

b6

b6

Reproduction

purchased; born on farm

5; 10

b7

b7

b7

Mountain pasture

yes; no

10;0

b8

b8

b8

Shelter

Open areas; closed shed

10;0

10; 5;0

b9

b9

b9

Diet 1

100% produced on
farm; 50% farm50% purchased; all
purchased

b10

b10

b10

Diet 2

Natural mixture;
industrial feed

10;0

b11

b11

b11

Silage

no; hay; corn

10;5;0

b12

b12

b12

GMOs feed

no GMOs certified; no GMOs
10; 5;0
but not certified; GMOs

b13

b13

b13

Mutilation

% farms

0; 2.5; 5;
7.5;10

b14

b14

b14

Effluent

According to regulations;
improvement actions

0; 10

b15

b15

b15

Slaughtering

Own slaughtering;
nearby; distant

10; 5;0

b16

b16

b16

Certification

% farms

0; 2.5;5;
7.5;10

b17

Milk purchased

no/yes

10;0

b18

Milk processing

max 2 x milking; more
milking

10;0

b19

Rennet

self-produced; natural;
chemical

10; 5;0

Enzymes

no. self-produced;
purchased

10; 5;0

Aging facilities

natural; partially
conditioned; totally
conditioned

10; 5;0

b18

Meat origin

own; known farm;
market

10; 5;0

b19

Meat purchase

no; pieces; whole

10; 5;0

b20

Casing

natural; synthetic

10;0

b21

Additives/flavors

natural; nitrites; artificial

10; 5;0

b22

Aging facilities

natural; partial
conditioning; total
conditioning

10; 5;0

b23

b23

Renewable energy

% farms

0; 2.5; 5;
7.5;10

b24

b24

Packaging

% farms

0; 2.5; 5;
7.5;10

Processing

b21

Processing

b18
5

MEASUREMENT UNIT

b1

b20

4

INDICATORS

b1

Energy
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3 • Economic scale
The 10 indicators proposed for the economic scale allow an understanding of the economic and employment potential of the Presidium system, but without being based on financial statements and/or an
economic analysis of production costs and prices. These indicators are subdivided into two components
with the same weight (50): development and efficiency.

SLOW FOOD
DIMENSION

PRESIDIUM
CRITERIA

Small-scale

COMPONENTS

1

Development

INDICATORS

MEASUREMENT
UNIT

VALUE

c1

Area/number of heads

%

0; 2.5; 5; 7.5; 10

c2

Number of producers

%

0; 2.5; 5; 7.5; 10

c3

Quantity produced

%

0; 2.5; 5; 7.5; 10

c4

Expansion of farm

no/yes

0; 10

c5

Economic partnerships

no/yes

0; 10

c6

Employment

no/yes

0; 10

c7

Market diversification

sale within
farm
local
regional
national
international

0; 2.5; 5; 7.5; 10

c8

New commercial channels

no/yes

0; 10

Fair

Economic
sustainability

2

Efficiency

c9
c10

Pistoia Mountain Pecorino Presidium, Tuscany, Italy
© Giuseppe Fassino
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Producers’ negotiating power
Sale price

no/yes

0; 10

%

0; 2.5; 5; 7.5; 10

Maremmana Cattle Presidium, Tuscany, Italy
© Genovesi

Slow Food Presidia In 2013, the Slow Food Foundation for Biodiversity began to look closely at animal welfare and meat conand Animal Welfare sumption in regards to the Presidia. It is difficult to give a precise definition of animal welfare. Everyone

sets their own limits and has their own views. However, it is still important to try to agree on a clear and
common definition, and be ready to accept the inevitable significant economic repercussions.
It is a difficult issue in many ways, capable of setting off heated debates, in the face of which it might be
easier to avoid taking a position. At the same time it is a topic that calls for serious consideration in order
to safeguard human health, promote a more sustainable environment and allow small-scale farmers to
continue their work whilst respecting the welfare of animals.
Good animal-farming practices are important not just because they respect animals as sentient beings, but
also because they represent an added value for farmers, consumers and the environment.
It is not always easy for consumers to reconsider their consumption of meat and animal products, or their
choices when it comes to respecting animals used for food. It can be even more complex for a farmer, as
modifying husbandry practices or updating facilities could mean increased production costs in a highly
competitive market.
To gain a deeper understanding of meat consumption and animal welfare, the Slow Food Foundation decided to collect the opinions of Slow Food network members and Presidia producers. Surveys were emailed
to Slow Food members and Presidia producers in Europe in summer 2013, and will soon also be sent out
in the United States and Brazil. The survey results, gathered as part of a project supported by the European
Union, were presented at Cheese 2013, at the conference “Who Cares About Animal Welfare?” held on
Friday, September 20.
In the coming months, Slow Food and the Slow Food Foundation will continue with this work on a number
of different fronts. Slow Meat, a campaign to protect animal welfare and inform consumers about beef,
will be launched. In June 2014, Slow Food and the Slow Food Foundation will participate in an event organized by Slow Food USA in Denver, Colorado, which will include conferences and work groups, involving
consumers, experts and the US Slow Food network and delving into some of the issues surrounding animal
farming and meat consumption. The use of antibiotics, the environmental impact of livestock farming, animal welfare and the labeling of foods of animal origin are some of the themes that will be explored during
the event. A second, larger edition is already being planned for 2015.
Slow Food's reflections on animal welfare inevitably take into account the gradual increase in meat consumption seen over the past 50 years, and the resulting spread of industrial-type farms, which reduce
animals to mere machines, commodities. Consuming less meat, and choosing foods produced with a high
standard of animal welfare, can therefore contribute to improving our health and environmental sustainability as well as the quality of life of the animals themselves.
More detailed guidelines on animal welfare will be drawn up for Presidia producers, who will have to apply
them. A narrative label for meat will be developed on which information about animal welfare will feature.
Additionally, the issue of foie gras will be tackled. Though it represents an integral part of the gastronomic
culture of some countries, it also brings some serious animal welfare concerns.
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Survey
of European
Slow Food
Members

The survey was undertaken by Slow Food in July and August 2013. Using Google Drive, it was sent to
40,839 Slow Food members from 27 countries in the European Union. This sample is a good
representation of the wider Slow Food and Terra Madre network, which is made up not only of members,
but also communities of producers, activists and supporters who are not members.
The response rate was 10.6%, with a total of 4,321 responses received.
The sample was made up of Slow Food members from Italy (60%), Germany (19%), Austria (5%), France
(4%), Spain (3%) and other countries (9%). The sample was made up of 56% men and 44% women, with
70% aged over 40 (30% aged over 55). Respondents had a high level of education (61% had a university
degree) and mostly lived in a city.
The first part of the survey focused on the consumption of meat by Slow Food members. Out of the total
sample, 93% (4,030 people out of 4,321) said that they eat meat, while 4% said they were vegetarian
and just over 1% said they followed a vegan diet. Among the reasons people gave for not eating meat, the
most common were concerns about the environment (59%)—in other words believing that the intensive
industrial production of meat has become unsustainable—and health (60%), linked to the belief that high
meat consumption is unhealthy. Just 34% of those who do not eat meat (9% of the total sample) gave
ethical reasons as their motivation. This percentage is much higher in the Netherlands and Northern Europe (71%) compared to Italy, where ethical reasons were cited by the lowest percentage of respondents
(28%) out of all the European countries.
Meat and other foods of animal origin were primarily purchased from trusted butcher's shops (57%) and
supermarkets (42%), directly from farmers (27%), at organic food shops (23%) and at farmers' markets
(21%). In general, organic shops are popular in Germany (54%) while in Ireland most meat is bought from
chain supermarkets (97%).
The second part of the questionnaire dealt with the level of knowledge regarding farming practices and
interest in the issue of animal welfare.
Almost all the respondents said that they were interested in the subject (93%), with 85% saying that they
almost always think about how the animals were farmed when buying meat.
According to Slow Food members, to be “animal-friendly” a farm should give animals the following: a
healthy and natural diet, the possibility of spending a long time with the mother, the liberty to move in
open spaces, freedom from mutilations and the ability to express their natural behavior. These options were
chosen by more than 50% of respondents.
Among those who make “conscious” purchases, the most common practice is to buy meat that is locally
farmed (49%) and from trusted retailers (47%). The majority attributed great importance to the role of
consumers in orienting the market towards this issue: 90% believe that choosing to buy products that
come from farms that respect animal welfare can encourage an overall improvement of animal-farming
practices.
Additionally, 87% of consumers are willing to change where they regularly shop in order to find “animalfriendly” foods and 90% are willing to pay a higher price—good news for farmers who want to commit
to improving the welfare of their animals. 32% said they would be willing to pay over 20% more than the
current price.
Just 9% believe that the current laws on labeling allow them to adequately identify products from farms
that respect animal welfare. The majority would like more information on the label, or a classification system that would allow them to identify at a glance if a certain product was made using virtuous farming
practices or not.
Of the respondents, 68% believe that it is necessary to reduce the currently overly high consumption of
meat because it is harmful for the health and the environment, while 59% consider animals to be sentient
beings who have the right to just treatment and a life that respects their natural behavior.
Nonetheless, the majority of respondents believe that farming conditions have improved over the last 10
years (32%) or remained the same (39%).
The Slow Food members who responded to the survey have a great interest in the issue of animal welfare,
with 84% saying they want to be kept more informed about the topic and 90% claiming that the policies
in their home country do not give enough importance to the living conditions of farmed animals.
The survey respondents expect Slow Food to raise awareness among public authorities to ensure that
they consider the problems facing farmers and promote products from farms with high animal-welfare
standards.
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Survey Interesting data emerged from the survey, completed by 65 farmers belonging to 35 Slow Food Presidia.
of European The structure of the farms tends to be small, with more than half raising other types of animal for comPresidia Farmers mercial purposes and 70% producing food products (cheeses, dairy products, cured meats, etc.). The most

> Find out more
Jacopo Ghione
j.ghione@slowfood.it
www.slowfoodfoundation.org

common sales channel is direct sales from the farm (70%), with just 10% selling to big supermarket
chains. Out of the 65 farmers, 18 have an organic certification but another 17 use organic methods even
though they are not certified. The vast majority, 97%, believe that higher animal welfare leads to greater
quality in the end product. At the same time, 45% of farmers believe that their government is not giving
animal welfare the right importance. All of the beef farmers who took part in the survey have less than
200 cattle. Reproduction takes place on the farm and the majority claimed that their animals travel less
than an hour to reach the slaughterhouse. Additionally, slaughtering takes place when the animals are
older than the average on industrial farms. Feed (cereals, legumes, hay, etc.) is either produced on the
farm or purchased locally; 16 out of 65 farmers said that they do not use industrial ready-made feed, but
use blends they mix themselves. Six of them use GM soya because they cannot yet find alternatives on
the market.
The animal-welfare improvements that farmers most want to implement in the future are increasing space
for pasturing, encouraging as much as possible the expression of the animals' natural behavior and improving the quality of feed for their animals. Of the respondents, 90% have already made improvements
to their farms, mostly renovating sheds, building bigger stalls and renting land, and 95% are satisfied
with the changes, while 63% say they would be willing to invest in improving the welfare of their animals.
They want Slow Food to promote well-made products and to raise awareness among public authorities
so that they take into consideration the problems facing small-scale farmers when they are proposing
legislation.

Grigio Alpina Cow Presidium, Trentino Alto Adige, Italy
© Alberto Peroli
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Narrative Labels Slow Food is proposing a new kind of food label, representing a small but significant revolution in the
and Slow Food world of food product communication: the narrative label. Alongside the legally required information, narPresidia rative labels (usually attached to the back of the product) provide precise details about producers, farms,
plant varieties or animal breeds, farming and processing techniques, animal welfare, place of origin, and
so on.
Chemical and physical analyses are not sufficient to judge the quality of a food product, and nor is a
tasting. A technical approach does not take into consideration the story that lies behind a product—its
origin, history, processing techniques—and does not allow consumers to understand if the food was
produced in a way that respects the environment and social justice. These days, food product marketing
is often misleading, vaguely conjuring up rural worlds full of poetry and supposedly authentic techniques
and making references to traditional flavors. The evocative images and advertising slogans often bear little
relationship to the actual quality of the products being marketed. This is clear from the many additives
and unfamiliar names in the list of ingredients, ignored by most people as they put the product in their
shopping cart.
When presented with a narrative, consumers can become more aware and the product acquires a higher
competitive value, based on its actual, authentic difference from the mass of products with overly superficial labels.
Narrative labels provide different kinds of information depending on the product’s category. Labels for
plant-based products, for example, describe the variety’s characteristics, cultivation and fertilization techniques and pest control, weeding and irrigation methods. Cheese labels describe the livestock farming
method, the animals’ diet, the pastures and processing and aging techniques. Wine labels offer details on
cultivation in the vineyard and the techniques used in the winery. Some sections of the label are common
to all product types: the “place,” specifying the town, province and country where the producer is based;
the climate and soil conditions that make the product unique and give it cultural and sensory value; and
recommendations for how to best store and consume the product.
Around 70 narrative labels were produced in 2013 for the same number of Presidia, with significant work
carried out on cheeses for Slow Food's biennial event dedicated to all things dairy, Cheese, held in Bra on
September 20-23, 2013.
Collaboration with Alce Nero
Slow Food is promoting the use of the narrative label with Alce Nero, a brand that groups together 1,000
farmers and beekeepers around Italy.
> Find out more
Valerie Ganio Alce Nero is working with the Slow Food Foundation to give narrative labels to many of its products, from
v.ganio@slowfood.it canned tomatoes to different varieties of rice to dried pasta.
www.slowfoodfoundation.org

Find out more: www.alcenero.com

What information must be included on a narrative label?
• Product origin and characteristics (the breed being farmed, the number of animals, the variety being
cultivated, etc.)
• Size of the business and area under cultivation
• Characteristics of the environment and local area (why is the product made there specifically?)
• Processing techniques and their environmental sustainability (what are the processing steps and how
do they affect the final quality?)
• How to store and consume the product
• The presence of any additives, communicated clearly in a way that everyone can understand
The narrative label complements the legally required label rather than replacing it. The information given
on the label can be checked at any time by visiting the producers and talking to them.
Experts from the Turin Chamber of Commerce Laboratory are collaborating on the project. The laboratory
has made its consultants available to Slow Food in order to investigate the legal issues relating to the
narrative labels. Samples of some Presidia products have already been analyzed in order to prepare the
nutritional tables that will be required by European law from the end of 2016. Andrea Pezzana, a nutritionist at the San Giovanni Bosco hospital in Turin and a Slow Food Foundation expert, has been overseeing
their production. The consultants have also verified that the information on the current labels is correct.
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Training

Training is an essential part of all Slow Food projects. The Slow Food Foundation regularly organizes
seminars and courses in different countries to help Presidia producers and food communities to improve
the quality of their products, adopt more effective production techniques and ensure production is environmentally, economically and socially sustainable. What's more, Slow Food Foundation staff members and
experts travel the world to raise awareness among the network of members, convivia and communities
about biodiversity issues and how projects can be implemented.
Training sessions are organized for individual countries or bring together representatives from a number of
countries. They can last a day or several days and can have different formats: classic lessons with a lecture
followed by discussion, seminars, practical courses with experts, exchanges between producers or visits
from Slow Food staff and local experts.
Many different topics are dealt with: agroecology, the improvement of agricultural techniques in the field,
the development of new Slow Food Foundation projects, supply chain issues, organizational and financial
management, mapping and identification of products and many others.
In 2013, for example, an initial training on Slow Food Foundation projects was held in Ulvik, Norway. The
meeting was open to the whole Slow Food Scandinavia network, and was attended by representatives
from Norway, Sweden, Sapmi, Finland, Denmark and Iceland. The training provided detailed information
about the Slow Food Foundation's projects, like the Presidia and the Ark of Taste, but most importantly it
created an interregional work group to develop and strengthen the projects in Scandinavia. Additionally,
Raffaella Ponzio and Elisa Demichelis of Slow Food visited the Presidia for Geitost cheese, Villsau sheep,
Møre og Romsdal salt cod and Hedmark and Oppland counties Pultost.
As another example, on May 25 and 26 the Slow Food Foundation organized a two-day training on agricultural and food biodiversity, exploring issues relating to the Ark of Taste, mapping and data collection.
The meeting was attended by representatives from eight Balkan countries and Turkey and was part of the
ESSEDRA project, co-funded by the European Union and aimed at strengthening civil society and facilitating the EU integration process in the region.
Further afield, in Latin America, a number of cities in Brazil (Florianopolis, Salvador de Bahia, Rio de Janeiro, São Paulo) hosted a series of seminars and training sessions on biodiversity and the Ark of Taste
throughout October and November.

Producer
Exchanges

Another effective training instrument developed in recent years by the Slow Food Foundation for Biodiversity are exchanges between producers. Through dialog and by sharing their experiences, Presidia and food
community producers from different countries can compare production techniques, problems and solutions. Every exchange involves a number of producers, the coordinator of the food community or Presidium
and sometimes convivia, cooks, NGOs or other institutions.
Five exchanges between Presidia producers were organized in 2013
Uganda - From February 4 to 7, Edward Mukiibi, the coordinator of Slow Food activities in Uganda, participated in the Slow Food International Executive Committee in Italy. With a group of Ugandan students,
he visited the Cascina Corte (organic winery), the Scuola di Malva and the Cooperativa il Frutto Permesso
(Heritage Piedmontese Apple Varieties) and a restaurant from the Slow Food Chefs' Alliance (La Nicchia,
Cavour).
Brazil - On February 24 and 25, a group of Brazilian agricultural experts from the Slow Food network
visited Eataly in Rome and the Presidia for Orbetello bottarga and Maremmana cattle in Tuscany.
Ecuador - In April, small-scale cacao producers from the Centros de Negocio Campesinos in the Sucumbíos province visited the Nacional Cacao Presidium and agreed to collaborate on training, promotion
and sales for Nacional cacao from Ecuador as part of the project to support agricultural and microentrepreneurial development for youth, women and indigenous peoples in the province of Sucumbíos run in
collaboration with CEFA.
Brazil - On September 23, following the conclusion of the Cheese event, representatives from the Slow
Food work group on Brazilian raw-milk artisanal cheese visited a number of artisan cheesemakers in southern Piedmont.
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Bulgaria - On December 4 and 5, Deshka Kroteva, the coordinator of the Presidium for Meurche (a
Bulgarian cured meat) and Dessislava Dimitrova, the national coordinator for Slow Food Bulgaria, visited
the Zibello Culatello Presidium in Emilia-Romagna to learn more about cured meat production and aging.

Technical A network of agronomists, veterinarians, researchers, experts and technicians make their skills available
Assistance to the Presidia in order to help them identify the most effective and sustainable production techniques,
design suitable packaging and set up associations and consortia.
> See the complete list of experts who collaborate with the Slow Food Foundation on pages 100-103

Here are some of the expert missions organized in 2013
Ecuador - In February, agronomist Ezio Giraudo visited the province of Sucumbíos as part of the project
to support agricultural and microentrepreneurial development for youth, women and indigenous peoples
in the province of Sucumbíos run in collaboration with CEFA, to set up the mapping of traditional local
products.
Mozambique - From March 15 to 28, Enrico Meschini, a coffee roaster, visited the Ibo Coffee Presidium
in Mozambique to evaluate the production chain and offer technical support to the producers.
Guinea Bissau - From April 20 to 30, representatives from Universel (a French NGO set up by salt producers who make one of the world's most famous salts, sel de Guerand) visited the Farim Salt Presidium to
monitor the functioning of the salt works created by local women.
Italy - Between April 23 and 25 Edward Mukiibi met with Sergio Capaldo (the veterinarian who created
the Piedmontese Cattle Presidium and who assists Slow Food with its work on animal feed), Enrico Meschini (coffee roaster and Slow Food Foundation consultant) and Ottavio Rube (producer from the Valli
Unite cooperative and the Tortona Valleys Salame Presidium) for an exchange of experiences regarding the
Presidia being set up in Uganda (for Ankole cattle and Luwero robusta coffee).
Ethiopia and Uganda - From November 25 to December 17, Moreno Borghesi (beekeeping expert) and
a number of coffee roasters visited the Presidia for Harenna coffee and honeys in Ethiopia and Luwero
coffee in Uganda. They also participated in the food gardens training in Konso.
Colombia - In December, Cristiana Peano (agronomist and Slow Food Foundation consultant) travelled to
the La Guajira province to start the mapping of traditional products in the Dibulla and Manaure municipalities as part of a project run in collaboration with RIMISP to promote the region's gastronomic heritage.

Cristiana Peano, agronomist and consultant to the Slow Food Foundation
mission in the province of La Guajira, Colombia © Slow Food Archive
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Technical Partners Technical partners are businesses or associations that support the Slow Food Foundation by donating
and Marketing skills, time or materials to Presidia and food communities.
Support
Collaboration with the following technical partners continued in 2012:
• The Turin Chamber of Commerce Laboratory carried out free analyses on samples of Presidia
products, organized training meetings for Slow Food Foundation staff and consulted on the Presidia labels.
• Alce Nero collaborated on the development of the narrative label project.
• Caffè Speciali Certificati, an Italian association of coffee roasters, provided consultation to the Harenna Forest Wild Coffee Presidium in Ethiopia.
• Universel, a network of French salt producers, supported the Slow Food Foundation with the development of projects on salt, helping the producers from the Zerradoun Salt Presidium in Morocco and the
Farim Salt Presidium in Guinea Bissau and assisting the producers from the Imraguen Women's Mullet
Botargo in Mauritania with the construction of salt works.
• EquoQui, an Alba-based cooperative, helped the Slow Food Foundation with the development of the
Presidia for coffee in Latin America and Africa, guaranteeing the import of the coffees and their sale to
roasters for a fair price.
• Ortofruit Italy, a Saluzzo cooperative, continued to carry out its important role as a platform for Italian
fruit and vegetable Presidia, collecting and packaging products and distributing them to Coop supermarkets in northwest Italy. Ortofruit offers a distribution model by which the Presidia producers propose a fair
and profitable sales price, bypassing the negotiation model commonly practiced within the agricultural
market.
• Glassmaking company Verallia donated batches of glass jars for packaging honey and other international Presidia products. Additionally, it has developed glass jars with the Slow Food Presidium logo and upon
request supplies them at cost price to Italian Presidia producers of honey, jams and preserved vegetables.
In the past few years, important collaborations have developed with Presidia and Italian artisans. The Slow
Food Foundation has brought together the unique qualities of Presidia from the global south (for cacao,
coffee, kola nuts, vanilla) and the skill of renowned Italian artisans such as coffee roasters, chocolatiers,
brewers and cosmetics producers. This network of solidarity allows the producers to improve their quality
and earn more and the artisans to access high-quality ingredients with fascinating back stories. These
artisans include Teo Musso of the Baladin brewery, Alberto Marchetti (ice cream) and Guido Gobino
(chocolate).
These collaborations can have a number of aims: working closely with the producers and helping them to
improve the quality of their product; allowing them to participate and be conscious of the development of
the project; guaranteeing them a fair income by cutting out middlemen; developing sustainable packaging
made from biodegradable materials, no glue and natural dyes; and offering transparent information to
consumers through narrative labels. In many cases, a percentage of sales of the product is donated to Slow
Food Foundation projects and helps fund the Presidium.
One example is Baladin cola, created in 2012 in collaboration with Teo Musso's brewery. The name might
suggest the world's most globalized soda, but Baladin cola is something completely different. Kola nuts
are a fruit from the same family as cacao, Sterculiaceae. The kola tree is native to the tropical forests of
West Africa, particularly Sierra Leone and Guinea Bissau, where it still grows wild.
In Sierra Leone, kola nuts are an essential element in many rituals and ceremonies, used to welcome
guests, as a symbol of friendship, to seal an agreement or to mark a reconciliation. During Ramadan, a
kind of ginger ale is made from water, ginger, kola, chili and sometimes sugar. The Kenema Kola Presidium
involves 60 small-scale producers in the villages of Dalru and Gegbwema, who have started to work together to improve the cultivation, processing and marketing of the kola nuts.
Which brings us to Coca-Cola, whose name derives from its two original key ingredients: coca leaves and
kola nuts. And to Italy, where for the past few years a few artisanal producers have been reviving "retro"
soft drinks like gazzosa, ginger and spuma, using only natural ingredients and no artificial preservatives or
colorings. They include Teo Musso's famous Piedmontese microbrewery Le Baladin.
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Teo Musso, Le Baladin
© Tino Gerbaldo

"When Slow Food suggested making a drink using kola nuts, I accepted immediately with great enthusiasm,” says Teo. “Baladin had been making natural soft drinks without preservatives and colorings for
some years, and interpreting the world's most famous soda was a challenge I couldn't refuse. Plus there's
the added value of Cola Baladin supporting important Slow Food Foundation projects, helping the kola
growers in Sierra Leone and the Thousand Gardens in Africa project. So I created a recipe that allowed me
to interpret the classic cola flavor according to my own personal taste, of course using only ingredients
of the highest quality. I didn't use any acidifiers, apart from a natural one derived from lemon juice, and I
didn't add any coloring. I'm proud that we've differentiated ourselves so clearly from the industrial version
with the color. Our cola is amaranth, the color of the fruit itself."
Baladin buys the kola nuts directly from the Presidium's small-scale producers and uses a percentage of
the proceeds from the sale of the cola to fund the Kenema Kola Presidium and the creation of 60 food
gardens in communities and schools.
Additionally, many Presidia products are regularly sold by Eataly (Turin, Genoa, Milan, Bologna and Rome),
Coop Switzerland, Coop Italy and Coop Northwest.

Manuals for Producers The Slow Food Foundation produces a number of educational publications for producers (on cultivation
and production techniques, packaging, food hygiene, etc.) as well as cookbooks from around the world.
All the publications are available online and can be downloaded from the Slow Food Foundation website
and are also distributed at local events to cooks, schools and communities.
The following publications have been produced by the Slow Food Foundation for Biodiversity.
Cafendario – an illustrated manual to explain in a simple and direct way some fundamental principles
for growing and processing high-quality coffee. Published in Spanish, it was distributed to producers participating in the Café y Caffè project.
The Gift of Bees – uses text and images to show good practices for producing quality honey. Published
in English and Amharic and distributed to all the communities in the Ethiopian network.
Envase e Identidad – a manual in Spanish providing advice on how to create sustainable packaging to
promote artisanal products, what information should be included on the label and how to take part in fairs
and markets. Distributed to the producers of the Chilean Merkén and Blue Egg Chicken Presidia.
Botargo production manual – illustrates good practices for producing quality botargo. Published in
French and Hassaniya, it was distributed to the Presidium producers in Mauritania.
Argan oil tasting manual – illustrates the techniques for tasting oils. Published in French and Arabic, it
was distributed to the Presidium producers in Morocco.
The Guardians of Biodiversity – comic book for children, produced in Italian, French and English.
L’Or de l’Arganeraie – a cookbook with 33 Moroccan recipes using argan oil, in French, Italian and
English.
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Publications for producers
© Slow Food Archive

Bien Manger: Cuisine, culture et tradition maliennes – an exploration of the traditional ingredients
and recipes of Malian cuisine. Published in French.
Cooking with Traditional Leafy Vegetables: Indigenous Plants in Tanzania’s Kitchen – illustrated the traditional uses of leafy vegetables, in English and Swahili.
For Healthy and Clean Food – manual of good hygiene practices for African producers, published in
collaboration with the Turin Chamber of Commerce Chemical Laboratory and available in Italian, English,
French and Portuguese.
Mali. De la terre à la table – illustrates local products and traditional recipes from Mali. Published
in French.
Senegal. De la terre à la table – illustrates local products and traditional recipes from Senegal. Published in French.
Sierra Leone: From Earth to Table – illustrates local products and traditional recipes from Sierra
Leone’s cuisine. Published in English.
Guiné Bissau. Da terra à messa – illustrates local products and traditional recipes from Guinea-Bissau.
Published in Portuguese.
A Thousand Gardens in Africa: Handbook – illustrates the project’s philosophy and general objectives
and includes a series of practical suggestions for creating the gardens. Published in 11 languages (Italian,
English, French, Portuguese, Arabic, Afaan Oromo, Afrikaans, Swahili, Xhosa, isiZulu, Luganda and Wolof)
it was distributed to the coordinators of the African food gardens.
Slow Food Presidia: Handbook – Technical instructions for launching and managing Presidia. Available in English, French, Spanish, Portuguese and German.
Merkén. Un antiguo condimento Mapuche – in Italian and Spanish, illustrates the characteristics of
merkén, a Slow Food Presidium in Chile, its use and culinary traditions.
Let’s Expose Land Grabbing! – published in four languages (Italian, Portuguese, English and French),
the comic drawn by Ethiopian artist Tamru Yilak Bezabhe explains land grabbing, and was produced to
raise awareness among African communities about the phenomenon.
Biodiversity – published in numerous languages (Italian, French, English, Spanish, German, Portuguese,
Albanian, Bulgarian, Croatian, Turkish, Serbian, Macedonian and Korean), it illustrates simply the concept
of agricultural and food biodiversity and the related terminology.
The Ark of Taste – using concrete examples, it recounts the Ark of Taste project and explains how to help
create the largest catalog of flavors in the world. Available in Italian, French, English, Spanish, German,
Portuguese, Albanian, Bulgarian, Croatian, Turkish, Serbian, Macedonian and Korean.
Slow Food Presidia – describes how to start a Presidium, create relationships between producers and
organize project activities. Available in Italian, French, English, Spanish, German, Portuguese and Korean.
Land Grabbing: A Mexican Presidium Under Threat – produced in Italian, French, English, Spanish
and Nauhat, the comic describes the case of land grabbing that threatened the Puebla Sierra Norte Native
Bees Honey Presidium in Mexico.
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Labels of coffee
© Slow Food Archive

Branding for The Slow Food Presidia coffee-branding project developed out of the need to bridge the communication and
Italian-Roasted information gap between producers and consumers. A cultural project, it aims to create awareness around coffee,
Presidia Coffees telling the story of species, varieties, cultivation and harvesting techniques, places of origin and producers, and
to guarantee a fairer return for Presidia coffee growers. Italian roasters who join the project are able to use the
Slow Food Presidium brand on their packaging, and consumers are able to identify and buy coffee knowing that
it comes from a good, clean and fair supply chain.
The project, coordinated by the Slow Food Foundation, took its first steps in 2009 with the formation of
a commission made up of instructors from the coffee Master of Food and several roasters who have long
collaborated with Slow Food. The foundations of the initiative were laid down during the first meetings and
discussions, and regulations were drafted. The Slow Food Presidium brand can be used only for roasted coffee
(whole beans, ground, in biodegradable capsules or pods) made entirely from coffee from Slow Food Presidia.
In some cases the coffee can be single origin (from just one Presidium, and therefore from just one place) or
a blend of coffees from different Presidia. Blends between Presidia and other coffees, even if they are used in
tiny quantities, are not allowed. The coffees that satisfy these initial requirements are sent to the commission,
which meets to taste the product and provide Slow Food and the roasters with its feedback. A tasting sheet for
espresso has been drawn up to highlight merits and defects, for use when deciding whether or not to accept a
coffee. The regulations establish standards of transparency and fairness towards producers and consumers. The
roaster must indicate on the packaging where the coffee was produced and from whom (individual grower or
organization) it was purchased. In this way, coffee-growers will be able to have more visibility on the market,
something that brings them enormous pride, and consumers will be more informed about what they are drinking
and the whole fascinating and complex world that lies behind their cup of coffee. Presidia coffees come from
Latin America (Guatemala and Honduras) and Africa (Ethiopia, Uganda and Mozambique). Some safeguard
forests, like the wild coffee from Harenna Forest in Ethiopia, while others protect mountain environments, like
Camapara Mountain coffee from Honduras. They are based on different coffee species (arabica and robusta
but also minor species like Coffea racemosa Loureiro) and different processing techniques (natural or washed).
In 2013, Presidium-branded coffee was sold by:
Art Caffè, Fornovo San Giovanni, Lombardy
Caffè Corsini, Badia al Pino, Tuscany
Caffè San Domenico, S. Antonino di Susa, Piedmont
> Find out more
Andrea Amato
Latin American coffee Presidia
coordinator
a.amato@slowfood.it
Michela Lenta
African coffee Presidia coordinator
m.lenta@slowfood.it
www.slowfoodfoundation.org
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Lady Cafè, San Secondo Parmense, Emilia-Romagna
Le Piantagioni del Caffè, Livorno, Tuscany
Mokador, Faenza, Emilia-Romagna
Pausa Cafè Cooperativa Sociale, Turin, Piedmont
Torrefazione Piansa, Bagno a Ripoli, Tuscany
Trinci Torrefazione Artigiana di Caffè e Cacao, Cascine di Buti, Tuscany

Presidia Participation The Presidia producers regularly participate in the international and national events organized by Slow Food,
in Events running display stands and tastings and taking part in training and exchange meetings.
March 19-22, Salon Cremai 2013, Casablanca, Morocco
The country’s Slow Food Presidia and food communities took part in Cremai, the national fair for hotel, restaurant,
pastry and bakery professionals.
April 18, Feria del Gusto Valparaìso, Chile
Many local food communities and a number of Chilean Presidia took part in the Feria del Gusto, a showcase for
traditional Chilean dishes.
May 8-12, Salon International de Tanger des Livres et des Arts, Tangier, Morocco
Slow Food and several Presidia took part in the 18th Tangier International Book and Arts Fair, whose theme was
“Praising Slowness.”
May 9-12, Slow Fish, Genoa, Italy
Slow Food’s sustainable seafood event was attended by 14 Italian and international Presidia.
May 20-22, Mesamerica, Mexico City, Mexico
The country’s Presidia and food communities took part.
May 26, Sixth Licurì Festival, Capim Grosso, Bahia, Brazil
June 30, Tenuta la Badiola, Castiglione della Pescaia, Tuscany, Italy
Internationally renowned chef Alain Ducasse cooked with the Tuscan Presidia. During the two days of the event,
Slow Food Tuscany organized a market with the region’s Presidia producers.
September 20-23, Cheese, Bra, Piedmont, Italy
Over 60 Italian and international cheese Presidia took part in Slow Food’s biennial event dedicated to all things
dairy.
October 1-6, AsiO Gusto, Namyangju, South Korea
Numerous Asian Presidia took part in the first edition of this event, which showcased foods from all over Asia
and beyond.
October 19-20, Sangue Blu, San Miniato, Tuscany, Italy
Italian cured meat Presidia took part in the first national fair for blood sausages.
October 26-29, Gusto Biennale dei Sapori e dei Territori, Venice, Italy
The Presidia from Veneto took part.
November 8-10, L'Appennino che Verrà – Stati Generali delle Comunità dell'Appennino, Casentino
Forests Park, Emilia-Romagna, Italy
Italian Presidia took part in the event on the future of the Apennines.
November 9-10, Launch of the Slow Food Chefs’ Alliance in Morocco, Casablanca, Morocco
A number of workshops were organized with Moroccan Presidia during the official launch of the Slow Food
Chefs’ Alliance in the country.
November 9-10, Fiera del Formaggio, Gemona, Friuli-Venezia Giulia, Italy
Many Presidia cheeses were featured at this cheese fair.
November 23-24, Slow Beans, Lucca, Tuscany, Italy
The Presidia for legumes took part.
December 1, I Presidi Slow Food al Castello di San Giorgio Canavese, Piedmont, Italy
Many Italian Presidia took part.
November 8-10, Slow Food Market , Zurich, Switzerland
Swiss and Italian Presidia took part.
November 27-December 1, Gouts et Terroirs, Bulle, Switzerland
Swiss Presidia took part.
November 22-24, Eurogusto, Tours, France
The event was attended by the three Breton Presidia, the seven Basque Presidia and three Italian Presidia.
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Slow Food Chefs’ Alliance at the House of Biodiversity, Alberese, Italy
© Alberto Peroli

Slow Food
Chefs’ Alliance
The Slow Food Chefs’ Alliance is a project started in Italy in 2009. Today, almost 400 chefs from osterias, bistros
and restaurants in Italy, the Netherlands and Morocco have committed to supporting the Slow Food Presidia and
small-scale local food producers, the guardians of biodiversity, by using their products in their kitchens every day.
The Presidia products are indicated on the menu by the project’s logo, and the chefs also undertake to provide
the contact details of the producers who supply them, giving prominence and visibility to their work. The Alliance
chefs travel, meet each other, participate in events and cook together. At Cheese 2013 (Bra, September 20-23),
for example, an Alliance dinner saw chefs from three countries cooking together.
Project logo
Slow Food Chefs’ Alliance

The Italian experience
Currently 350 chefs and pizza makers belong to the Alliance in Italy, the country where the project was started.
Every day, they use Presidia products from their region (at least three, according to the guidelines) in their
menus, but they also organize special dinners and raise funds to support and launch new Presidia. To date, the
Italian Alliance has supported at least six Presidia in Italy and Chile.
Since 2011, the Alliance has also spread to pizzerias. Italian tomatoes and buffalo mozzarella, natural ingredients
and, most importantly, a lengthy rising for the dough: The Alliance pizzerias, as well as dedicating special
attention to Presidia, are selected by Slow Food according to standards that guarantee quality and respect for
tradition.
The Italian network met for the first time in April 2012 at the Biodiversity House, in the Alberese Regional Farm
near Grosseto, Tuscany. The Alliance chefs, the project’s regional coordinators and Italian Presidia producers
took part in two days of meetings, debates and exchanges and discussed the key issues facing those involved
in the quality Italian food industry: opportunities arising from direct contact with small-scale local producers,
the need to support those who preserve traditional knowledge and work with respect for the land, the need to
safeguard biodiversity, the development of sustainable food production, consumer education and solidarity with
small-scale producers in developing countries.

> Find out more
Ludovico Roccatello
tel. +39 0172 419682
l.roccatello@slowfood.it
www.slowfoodfoundation.org
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The Dutch experience
Restaurants in Holland, especially in big cities, rarely serve local dishes, tending to be more focused on French,
Italian, ethnic or fusion cuisines. Traditional Dutch cooking is considered too humble, and indeed there are only
a few typical dishes. These include pea soup and stampott (mashed potatoes with other seasonal vegetables,
such as celeriac, sauerkraut, endive or Jerusalem artichokes, sautéed with butter and bacon and served with
sausage). The Netherlands, after all, is a country of seafarers and merchants, and its gastronomy reflects this
openness towards the world. The link with the land, here more than elsewhere, does not come from recipes and
dishes, but from the selection of ingredients, making the involvement of chefs in protecting biodiversity even
more important.
Launched by a few Dutch chefs in 2012, six restaurants in Amsterdam have already joined the project. Some
were already active within the Slow Food network, and through the Alliance they want to take a stand alongside
the Dutch Presidia and other small-scale producers. The diverse Alliance includes both young Dutch chefs and
restaurants specializing in Italian regional cuisine.

Slow Food Netherlands, the national Ark of Taste commission and the Dutch Slow Food Youth Network are
working together to extend the project to different other cities in the country.
The Moroccan experience
The Alliance project took its first steps in Morocco in 2012. The chefs from the network support good, clean
and fair producers from around the country. In particular, they promote the Slow Food Presidia and the rural
communities who belong to Maroc Taswiq (a platform for marketing quality foods), including their products on
their menus (at least one Presidium from their country and three products from Maroc Taswiq cooperatives) and
listing the producers’ names.
Among the first Moroccan Alliance adherents are some of the country’s most famous chefs—like Choumicha
Chafay Acharki, Meryem Cherkaoui and Kamal Bensouda—celebrated restaurants like André Halbert’s A ma
Bretagne, Rick’s Café in Casablanca and El Morocco Club in Tangier, and chefs who have been involved in Slow
Food and Terra Madre for many years, like Habib Balatif. These chefs and restaurants are powerful allies in Slow
Food’s mission to promote an extraordinary heritage of unique local products, like orange-flower water, Talouine
saffron, Alnif cumin, honeys, couscous and many others.
In January 2013, the first presentation of the Alliance was organized in Casablanca and attended by over 50
people, including chefs, producers, activists and journalists. In November the same year, Slow Food Morocco,
the Slow Food Foundation and Maroc Taswiq celebrated the project’s launch in the country. Two chefs from
the Alliance participated in the event, Vittorio Fusari from Dispensa Pani e Vini in Italy and Geert Burema from
Merkelbach in the Netherlands. Conferences and meetings between chefs and producers were also organized.
In just under a year, nine restaurants have joined the project, from the city of Casablanca to the edge of
the desert, and have committed to using Presidia products in their kitchens as well as products from local
communities, starting with those participating in the Maroc Taswiq platform.
Morocco is the first African country to join the initiative, an important step for Slow Food’s work in Africa to
protect the continent’s immense heritage of agrobiodiversity. Here the value of gastronomy can prove truly
revolutionary for rural communities, and the Alliance is confirming itself as a valuable tool for promoting Slow
Food’s work and typical products and creating an income stream for producers.
Looking to the future
The project was relaunched in early 2014 and the Slow Food Foundation produced a set of international
guidelines for the Alliance. Each country can adapt them to their own context: In some countries, chefs can
collaborate with many Presidia, while in others it could be more useful to focus on support for food communities,
or to highlight the Ark products. Circumstances can be very different from one country to the next, and the very
concept of a chef or a restaurant can also change. The Alliance welcomes everything from Michelin-starred
restaurants to street food stalls. The Alliance chefs are active members of the network, educating consumers
about quality products and food communities and promoting Slow Food campaigns.

"Slow Food has overturned my life! I’m actually a surveyor and my wife is a schoolteacher.

First meeting of the Alliance, Casablanca, Morocco
© Slow Food Archive
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Eight years ago, we got to know Slow Food through some friends and we became passionate
about its philosophy. So we tried to understand further, we started cooking and eventually we
joined the big Alliance network. We cook only a few dishes, using local products, fresh and
seasonal. When we buy vegetables, fruit, cheese, meat or bread (made by a friend using natural
yeasts), we like knowing who produced them and visiting the farms, because it is the producers
who are responsible for making good food. The dish always comes afterwards!".
Roberto Casamenti, Trattoria La Campanara, Galeata, Emilia Romagna, Italy

"I’ve been a member since Slow Food started in the Netherlands. I’ve always supported young
people and I’ve always loved traveling to discover foods and producers. As I’m used to working
in this way, the move to the Alliance came naturally!".
Geert Burema, Merkelbach, Amsterdam, Netherlands

"It is important to support family farming and promote the farmers’ knowledge. Buying from
small-scale local producers, who work the land sustainably, allows you to establish a
relationship of trust, guarantee quality to consumers and defend local culture".
Hassan, Casa Hassan, Chefchaouen, Morocco

Chefs, the Netherlands
© Slow Food Archive
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Earth Markets Foça, Turkey
© Ivo Danchev

Earth Markets
Designed for small-scale farmers and artisan food producers, the Earth Markets are created according to
guidelines that follow the Slow Food philosophy and the principles of good, clean and fair. The markets are
managed collectively and serve as meeting places where local producers can present quality products directly to
consumers, selling them at fair prices and guaranteeing environmentally sustainable production methods. The
overarching principle is that the sellers only sell food they have produced themselves in nearby areas: In Italy, for
example, products must be made within a 40-kilometer radius of the market.
Earth Market candidates are visited by the Slow Food Foundation, the regional Slow Food coordinator and the
local convivium leader or other local contact. The market then submits a formal request to join the international
Earth Market network, including its own proposed regulations, adapted to its context and culture. Formal
approval by the Slow Food Foundation means the market joins the network and can use the Earth Market brand.
To date, in addition to 27 Italian markets, there are 11 Earth Markets in 10 other countries (Austria,
Bulgaria, India, Israel, Lebanon, Mexico, Mozambique, Puerto Rico, Turkey and the United States).
EARTH MARKETS CURRENTLY ACTIVE*
in Italy

> Find out more
Eleonora Giannini
Slow Food Foundation
communications
tel. +39 0172 419101
e.giannini@slowfood.it
www.slowfoodfoundation.org

in the rest of the world

Alba (Cn)

Priverno (Lt)

Beirut (Lebanon)

Anguillara Sabazia (Roma)

Procchio – Isola d’Elba

Tripoli (Lebanon)

Aquileia (Ud)

Reggio Emilia

Bucarest (Romania)

Bologna

Rome

Parndorf (Austria)

Cairo Montenotte (Sv)

San Giuliano Terme (Pi)

Tel Aviv (Israel)

Calamandrana (At)

San Miniato (Pi)

Greenville (United States)

Città di Castello (Pg)

Santa Maria delle Mole (Ro)

Foça (Turkey)

Ciampino (Roma)

Sarzana (Sp)

San Juan (Puerto Rico)

Colorno (Pr)

Terracina (Lt)

Mumbai (India)

Frascati (Ro)

Turin mixto

Tcherni Vit (Bulgaria)

Imola (Bo)

Turin (at Eataly)

Milan

Umbertide (Pg)

Modena

Valdarno

Montecatini Terme (Pt)

Volpedo (Al)

Padernello (Bs)

* List current as of May 2014
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Valdarno Earth Market – Tuscany, Italy
Known as Il Marzocco, the Valdarno Earth Market joined the network after a two-year trial period. An unusual
market, it unites a number of towns in the Valdarno area to promote the local area and economy. Over 100
farmers and artisans alternate between San Giovanni Valdarno, Montevarchi, Terranova and Bucine, displaying
and selling their olive oil, wine, seasonal fruit and vegetables, legumes, cured meat, eggs, poultry, honey, cheese,
flour, bread and focaccia, and of course the Valdarno Tarese, a large pancetta protected by a Slow Food Presidium.

"Tiny chickpeas, Coco Nano beans and Piattellino beans. Valdarno Tarese and chickens, extra-virgin
olive oil, bread made from Verna flour cooked in a wood-burning oven. These are just some of the
Earth Market products. If you come to Valdarno, you know what you’re getting: local, seasonal
products, of guaranteed provenance and quality because they are being sold by their producers.
Environmentally sustainable production methods and fair prices for producers and consumers.
Thanks to the project and the work of many institutions, producers, associations and cooperatives
who have chosen to move together in one direction, we have seen a gradual increase in a sense
of responsibility and the number of activities. The market producers have created a network of
businesses and, together, they guarantee the supply of products to school cafeterias in Pergine,
Bucine, Laterina, San Giovanni Valdarno and Cavriglia, for a total of 1,500 meals a day".
Elisa Alice, responsible for communications for the Valdarno Earth Market
Maputo Earth Market – Mozambique
Opened in October 2013, the Maputo Earth Market was started as part of a project to promote sustainable
agriculture, funded by the Emilia-Romagna Regional Authority and coordinated by the Italian NGO GVC, with
the support of the National Union of Mozambican Farmers (UNAC), the NGO Essor and the Slow Food MutekoWaho Convivium. It is held on the last Saturday of every month under the pergola in the Jardim do Parque dos
Continuadores, on Avenida Martires da Machava. There are 13 producers and they all come from the province
of Maputo, from Macaneta, Catembe, Boane and other green areas outside the capital.

"The Maputo Earth Market brings together farmers from the agricultural areas around the
capital. Many different products can be bought from the stalls: traditional leafy greens, fruits,
fresh vegetables, fresh fish, Macaneta rice, fruit juices, jams and traditional street food like
bajias, Mozambique’s typical bean fritters. The Macaneta fishers bring the fish they’ve caught the
night before: bluefish, garapa, shrimp. Flora is the president of the Autoapoio association, which
runs the Chamissava community food garden (one of the 10,000 African Slow Food gardens). The
garden covers around a hectare, and the sandy soil is cultivated by 12 women who work together,
preparing compost, saving seeds, managing the water and raising chickens, using their manure in the
garden. At the market, Flora proudly sells Maputo’s traditional leafy greens, used by the women
to prepare flavorful sauces (carril) served with rice or porridge made from millet, manioc or corn.
Flora’s greens include matapa (cassava leaves), tzeque (amaranth leaves), mboa (pumpkin leaves),
madhequele (sweet potato leaves), cacana, nhangana (nhemba bean leaves) and spinach."
Americo Mavale, Slow Food Muteko-Waho Convivium, Maputo
El Ciento Earth Market – Mexico
Created in Mexico City in October 2010 by the Lu’um association, the market is held every Sunday morning,
alternating between two squares in the Roma neighborhood, Plaza Luis Cabrera and Plaza Río de Janeiro.
The producers come from within a 100-mile radius (hence the name El Ciento, “the hundred”) and take turns
manning the 20 stalls depending on the seasonality and availability of their products. Since 2013, El Ciento has
been collaborating with the local Slow Food Del Bosque Convivium.

"The Mercado El Ciento has been a real school of life for me. Located in a peaceful park in the heart
of Mexico City, every Sunday the market offers an unmissable experience. Its captivating atmosphere
and magnificent array of fresh produce make it a real magnet for the local people. Here, in this chaos
of scents and colors, I feel at home. The producers have become my friends, my personal heroes.
A few examples? Aurelio di Granja Los Cedros. An architect by profession and the producer of the
best tomatoes Mexico City has to offer. Or Emma and Abele from Casa Tlalmamatla, who create
added value for our traditional agricultural economy by processing and selling products made using
the traditional Mesoamerican milpa crop-growing system. Also volunteers like Erika, who invest their
time and energy to support the market and the producers without receiving a cent."
Eduardo Correa, coordinator of the Mercado El 100
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Biodiversity House
The Biodiversity House, located in the Lorenese Granary of the Alberese Regional Farm in the province of
Grosseto, is the Tuscan headquarters of the Slow Food Foundation for Biodiversity. It was opened in 2011
thanks to the support of the Tuscany Regional Authority and the combined efforts of the Slow Food Foundation,
Slow Food Tuscany, the Slow Food convivia around Grosseto and the Alberese Regional Farm.
The Biodiversity House is a lively place offering dynamic and educational experiences, with a video room, photo
exhibition, coffee stand and bookshop. From April to September, it hosts events, meetings and tastings with
producers, writers, directors and Slow Food members who share an interest in protecting local biodiversity
and a desire to discover the local gastronomic culture. The meetings are organized in collaboration with local
associations, like the Proloco Alborensis, the Maremma Regional Park and the Alberese Regional Farm.
The most important project for the Biodiversity House in 2013 was Scuole Slow (“slow schools”). Working with
the elementary schools in the Grosseto municipality, Scuole Slow involved classroom lessons and field trips
to local Presidia producers and food communities, giving schoolchildren a chance to see food production for
themselves. The project concluded with a celebration organized at the end of the school year at the Biodiversity
House, during which each class presented the work done throughout the year.
> Find out more
Fabio Barbetti
f.barbetti@slowfood.it
www.slowfoodfoundation.org

The Biodiversity House has also become a reference point for the Slow Food Foundation and Slow Food Tuscany
when organizing events.

Biodiversity House, Alberese, Italy
©Alberto Peroli
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Communication
By communicating its activities and projects, the Slow Food Foundation gives a voice to small-scale food producers
from around the world and publicizes an extraordinary wealth of knowledge that risks disappearing, with the
aim of spreading a new model of food production. The Slow Food Foundation uses various communication
tools (printed or online publications, documentaries, photo reports) to describe its activities and strategies and
to document the characteristics of individual projects and the results obtained. Alongside the official channels
(the website, the official brochure, the Social Report, the Slow Food Presidia book), there are also specific
publications on individual projects, produced in various languages and distributed to Presidium producers, food
communities or the general public.
All paper communication materials were printed on Cyclus Print and Cyclus Offset recycled paper or ecological Symbol Freelife
recycled paper.

Official Material produced in 2013
Communications Social Report 2012
In Italian and English, available in both a paper and an electronic version (downloadable from the site www.
slowfoodfoundation.org).
Official brochure and folder
The contents and design of the official Slow Food Foundation brochure were updated and it was reprinted in
Italian and English. The Slow Food Foundation folder was updated and reprinted.
Internet www.slowfoodfoundation.org
In 2013, a section was created on biodiversity. All the materials for working on projects and explaining
the meaning of biodiversity (booklets and video) can be downloaded here. The section includes pages on
beekeeping and over the coming months will be addressing important food biodiversity themes, like seeds and
meat consumption. News in Italian and English was regularly updated during 2013. In collaboration with the
area coordinators, Presidia descriptions were written, edited or updated. The website’s banners and photos
were updated regularly. Between 2012 and 2013, the number of visitors to the Slow Food Foundation website
increased from 10,000 to 30,000 visitors a month.
Slow Cheese www.slowfood.com/slowcheese
The section of the Slow Food website dedicated to milk and cheese, called Resistenza Casearia in Italian and
Slow Cheese in English, was updated. Work was done to improve the section on animal welfare and to develop
a section on the activities of the South African network to protect small-scale local cheese production.
Presidia at Slow Food Events
The Slow Food Foundation produced panels, roll-up banners, photo-murals and posters to support the Presidia
display spaces at Slow Fish and Cheese.
Presidia postcards and many posters were designed and printed.
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Presidia Publications
Slow Food Presidia
The content and design of the 156-page Slow Food Presidia booklet (in Italian and English) was updated and
it was reprinted.
Photo reports
Paola Viesi produced several photo reports on the food gardens in South Africa and Madagascar, and
photographed food communities in Niger and South Africa and the Presidia for Lake Alaotra rice (Madagascar)
and Karrayyu herders’ camel milk (Ethiopia).
Publications for the African food gardens
Various materials have been produced to promote the 1,000 Gardens in Africa project, now 10,000 Gardens
in Africa: photo stories, postcards, roll-up banners, brochures, bookmarks and videos in various languages.
Additionally, the Slow Food Foundation is producing a description of each garden, in Italian and English, which
will be available on its website.
For the local communities, there is a handbook in 12 languages (Italian, English, French, Portuguese, Arabic,
Afaan Oromo, Afrikaans, Swahili, Xhosa, isiZulu, Luganda, Wolof); the Facebook group “1000 Gardens in
Africa,” a platform for the project’s local coordinators to exchange information, photographs and documents,
which currently has 879 members; an educational video in various languages; and descriptions of suggested
educational activities. In Uganda, an audio version of the handbook in local languages is being tested. It can be
accessed by mobile phone, by calling a free number that connects to a recording stored on a central server. This
tool has been produced by the project’s local coordinators in collaboration with Makerere University in Kampala.
Other publications
Fundraising
The Cinque per Mille campaign for Italian taxpayers in 2013 focused on the African food gardens. Letters,
postcards and an html for sending email communications to Slow Food Foundation and Slow Food contacts
were prepared. The material was also distributed at Giunti Editore stores.

Conferences The Slow Food Foundation organizes conferences and regularly participates in debates and meetings to present
its activities and projects. In 2013, the president of the Slow Food Foundation, Piero Sardo, participated in many
meetings and debates organized by institutions (ministries, regional and provincial authorities, municipalities,
the EU, the FAO) and the Slow Food network (regional coordinators, convivia, etc.). One of the most important
was a talk at the European Parliament on the issue of animal welfare.

www.slowfoodfoundation.org
©Slow Food Archive
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Activities with The University of Gastronomic Sciences (UNISG) was founded in 2004 in Pollenzo, Italy, by the Slow Food
the University association in collaboration with the Piedmont and Emilia-Romagna regional authorities.
of Gastronomic Sciences Over 1,000 students from all over the world have attended the university to date, helping it become an

international center for education and research, supporting everyone who is working towards a renewed
agriculture, the preservation of biodiversity and an organic relationship between gastronomy and agricultural
sciences.
UNISG wants to return academic dignity to food through an innovative multidisciplinary approach and to
create the new professional figure of the gastronome, skilled in the selection, distribution, promotion and
communication of high-quality foods.
Since its founding, the link with Slow Food has been very close, becoming stronger over the years thanks to
constant collaboration. Since 2006 the Slow Food Foundation has provided funding each year for students
from developing countries in the form of loans or scholarships. International study trips and work experience
programs organized by UNISG often include visits to Presidia, Earth Markets and food communities. A number of
students also intern each year with the Slow Food Foundation, and many of them continue to collaborate with
the Foundation after their internship is over.
During 2013, the Slow Food Foundation gave the University of Gastronomic Sciences a donation of €30,500 to
support scholarships for African students.
Serena Milano, the Slow Food Foundation secretary general, held a course entitled “Food Sovereignty and
Sustainability in the African Continent” (10 lessons) together with the Africa office staff.
The study trips are a unique aspect of the educational programs, and their organization involves close
collaboration between the university’s Tutor Office, the Slow Food Foundation and the Slow Food network. These
innovative field trips have evolved out of the conviction that future gastronomes must not only understand
the scientific aspects of food, like nutritional values and chemical composition, but also have direct experience
of food production. On their travels, the students see production processes, get to know diverse gastronomic
cultures and learn about the production and consumption of different foods around the world. In 2013, study
trips were organized in South Africa, Portugal and Thailand.

Carlo Petrini
© Kunal Chandra
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University of Gastronomic Sciences
©Slow Food Archive

"When I applied to be an intern with the Slow Food Foundation for Biodiversity, I thought
I had a good understanding of what “biodiversity” meant. The opportunity to promote native
livestock breeds and traditional crop varieties meant preserving the richness of our planet’s
agricultural resources in living systems. But in addition I learned that biodiversity goes way
beyond preserving genetic material; it is an expression of long established cultures, family
traditions, knowledge and beliefs. Working at Cheese, for example, I understood when adding a
cheese to the Ark of Taste that I wasn’t just listing a product, but documenting information
on why a particular cow breed did best at a certain altitude, the seasonality of the herbs in
the pasture and the importance of the aging location – all part of an overall knowledge that
would be lost if that cheese ceased to be produced. As an intern, my days involved everything
from promoting our mission on social media to writing up descriptions of endangered products
for the Ark of Taste website to translating and editing training materials to be used by Slow
Food associations around the world. The work that the Slow Food Foundation for Biodiversity
takes on is massive, and grows more important every day as our food security and cultures
are under threat from an increasingly industrialized food system. From my desk, I also learned
where we could improve: we need to reach out further to develop our network, especially in
the global south, to share our goals with individuals and organizations with similar aims, to
find the current and future individual farmers and producers who safeguard our biodiversity.
I am very glad for the opportunity my internship gave me to help promote biodiversity, and look
forward to continuing to work with projects like the Ark of Taste".
Sara Silvestri, student in the Master in Food Culture and Communications: Food, Place and Identity

77

"Over these last 10 years, the network of Slow Food producers, restaurants and members
has been closely involved in the organization of study trips, offering lessons and experiences
to the students. For a future gastronome, it is essential to come into direct contact with
the Presidia producers, the Alliance chefs, the food gardens in Africa and the Earth Markets.
The exchange with the key players in the projects supported by the Slow Food Foundation
allows for the dissemination of the values of the university and Slow Food itself, values that
are shared and communicated during the study trip activities. The close link between the two
entities, the Slow Food Foundation for Biodiversity and UNISG, allows them both to support
and promote each others’ projects, whether the Presidia or the university’s courses. Thanks
to the Slow Food network, new students come to the university from all over the world,
helping to create that climate of cultural exchange that represents one of UNISG’s strong
points.
These future gastronomes are distinguished by a holistic vision of the world of food, a vision
in which biodiversity protection, sustainable agriculture and the safeguarding of environments,
places and cultures find a strong experience-based foundation."
Stefania Ribotta, administrative director at the University of Gastronomic Sciences

"To culminate my Master’s on Food Culture and Communications: Human Ecology and
Sustainability at the University of Gastronomic Science I had the great opportunity to do
my internship in Slow Food Foundation for Biodiversity, and be part of the team working for
Colombia During my internship I had the opportunity to travel with the one of the head of
Slow Food Latinoamerica to Bogotá, Colombia. It was interesting to learn about the district
government’s intention to improve public policies and create programs for rural areas with the
joint effort of Slow Food. We then traveled to La Guajira, a region located in the north of
the country where Slow Food in collaboration with other international and local organizations
started a project called “Fortaleciendo la valorización del patrimonio agroalimentario y las
alianzas territoriales como un aporte a la política pública de seguridad alimentaria y nutricional
del Departamento de Prosperidad Social de Colombia”. I also had the opportunity to engage with
the community and participate in one of the multiactorial workshops. After an unforgettable
experience, I came back in Bra to continue supporting the Slow Food team for my country
and will do so until the end of my internship. I realized that concrete actions are on the way
to help save Colombia’s food biodiversity thanks to the hard work and devotion of curious,
passionate, and committed people. I am very thankful to Slow Food for motivating me to
continue being part of the great network and continue working for those small producers that
are still unknown. The path is clear and the tools are there, now it’s just a matter of taking
action. Thank you Slow Food Foundation for Biodiversity, has been an inspiring experience to
work with all of you."
Julia Tovar, student in Master in Food Culture and Communications: Human Ecology and Sustainability
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Tortona Strawberry Presidium, Piedmont, Italy
© Giovanni Bellingeri
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2013 in Numbers
The Slow Food Foundation was launched to coordinate and finance the projects of Slow Food that
protect food biodiversity: the Presidia (supporting small-scale producers), gardens in Africa (to promote
local consumption and to spread knowledge about biodiversity), Earth Markets (to link producers and
consumers), and Ark of Taste (to catalog foods that are at risk of extinction).
On a daily basis, this means organizing trainings, technical assistance, and communications for thousands
of producers, thanks to a vast international network of contacts built over 24 years of work by Slow
Food, by the Foundation itself, and, since 2004, Terra Madre. This network is made up of agronomists,
veterinarians, anthropologists, cooks, artisans, academics, universities, research institutes, non-profits;
those that collaborate with the Slow Food Foundation, helping producers to improve the techniques of
their work, to develop them organizationally, and to find new outlets in the market.
The Slow Food Foundation, through its international activities, creates awareness, expands its network
of contacts, improves the wellbeing of producers and the local communities and reinforces relationships,
generating environmental, social and cultural results that are difficult to quantify with mere numbers. And
this itself is the very value added by the Slow Food Foundation. To understand the impact and benefits
to the community by the distribution of added value that is created by the Slow Food Foundation for
Biodiversity, we have structured the report by sub-dividing it into three sections:
• Definition and identification of the stakeholders;
• Formation and distribution of added value;
• Prospective numbers (balance sheet, determination and allocation of added value)

Definition and In the development and realization of its mission, the Foundation distributes the added value that is
Identification of created to many different stakeholders.
Stakeholders In order to better illustrate this return to society, the Foundation maps and classifies its stakeholders by
elaborating, in terms of their particular needs, the relevant forms of interaction, as shown in Map A below.
The primary added value that the Foundation produces is the combination of knowledge, contacts,
wellbeing improvement, and relationship development, which are difficult to explain through numbers
alone.

Formation and The purpose of the sustainability balance sheet is to report the economic and financial values with the
Distribution values tied to growth and development. To be able to do this, it is essential to try to define the added
of Added Value value, as was defined above, in economic terms.
In summary, we can say that the added value is the increase of value obtained by the interaction of
different factors necessary to carrying out the social activity. In economic terms this is comparable to the
revenue generated by the normal operations of the Foundation.
These assets present an imbalance between perceived income and expenses sustained to carry out the
various projects.
To be able to better understand the origin of these assets, we will proceed to the analysis of income and
expenses, and only at the end will it be possible to identify the distribution of added value.

STAFF

SUPPLIERS

COLLECTIVITY

Internal staff
Office collaborators
Local collaborators

Goods and services for Presidia
Goods and services for the structure
Goods and services for other projects

Local communities
Producers
Consumers

ENVIRONMENT
Different environmental and natural
contexts on which the entire activity
of the Foundation impacts
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SLOW FOOD FOUNDATION
FOR BIODIVERSITY
STAKEHOLDERS

SUPPORTERS

INSTITUTIONS

Slow Food
Convivia
Individuals (donations, 5 per 1000)
Legal entities

Italian Institutions

FAO
MAE
EU

HONORARY
AND FOUNDING MEMBERS
Slow Food
Veneto Regional Authority
Tuscany Regional Authority

PATRONS AND BENEFACTORS
Muncipalities
Provincial authorities
Public and private companies

Financial
Statement

RECLASSIFIED STATEMENT OF ASSETS AND LIABILITIES
ASSETS

2013

Cash and liquid assets

2012

311,433

231,861

Credits from supporters

227,971

386,212

Credits from founders

208,397

56,908

Miscellaneous credits

3,464

1,816

13,011

16,025

Fiscal activities

9,505

10,085

Other assets

4,397

TOTAL ASSETS

778,178

702,907

2013

2012

123,868

63,110

Credits

Material, immaterial and financial activities

LIABILITIES
Debits
Debits towards suppliers
Debits towards financial institutions

53

69

Miscellaneous debits

124,546

113,443

Severance pay

70,781

67,180

Monetary provisions for risks and fees
Fiscal and contributory liabilities

0

0

28,485

27,327

0

0

Other liabilities
Net worth
Social fund
Reserves

50,000

50,000

376,933

385,312

Budget surplus
TOTAL LIABILITIES

3,512

-3,534

778,178

702,907

RECLASSIFIED INCOME STATEMENT
INCOME STATEMENT ITEMS
Revenue from activities

2013

2012

908,793

1,017,628

Operational activity value

908,793

1,017,628

External operating costs

603,109

721,570

Financial value added

305,684

296,058

Staff costs

273,661

280,420

Gross operating margin (EBITDA)

32,023

15,638

Internal activity

Depreciation and reserve funds

5,814

6,565

26,209

9,073

-1,803

-3,992

Normalized EBIT

24,406

5,081

Income from extraordinary activities

-12,136

-961

Stated EBIT

12,270

4,120

Operating result (EBIT)
Income from ancillary activities
Income from financial activities

Financial charges

0

673

1,368

Gross profit

12,943

5,488

Tax expenses

9,431

9,022

NET RESULT

3,512

-3,534
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ANALYTICAL STATEMENT OF VALUE ADDED DETERMINATION
INCOME

2013
total

Income from supporters

358,267

Honorary Members
Patrons and Benefactors
Sustainers
Income from the Slow Food association
Income from Slow Food International
Other income
5 x mille

175,000
163,267
20,000
150,000
150,000
132,655
110,797

Other income
Income from projects
TOTAL INCOME
MANAGEMENT COSTS

Social Report 2013

%

39%

369,345

36%

16%

175,000
164,345
30,000
150,000
150,000
115,927
103,306

15%

15%

11%

12,621
30%

910,303

383,748

38%

1,019,020

2013

2012
%

total

%

Board meetings

17,977

9%

15,891

11%

Administrative services and costs

80,579

39%

23,870

17%

Bank services
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total

21,858
269,381

total

Food communities, Ecuador
© Paolo Demetri

2012
%

3,942

2%

3,670

3%

Information services

13,351

6%

17,740

13%

Property services

57,275

28%

42,992

30%

General operational services

32,745

16%

37,452

26%

TOTAL COSTS

205,869

141,615

VALUE ADDED

704,434

877,405

STATEMENT OF VALUE ADDED DISTRIBUTION
2013
total
VALUE ADDED

2012
%

704,434

total

%

877,405

REMUNERATED STAKEHOLDERS
1) Ark of Taste
2) Presidia
2,1) Communication tools

9,588

2%

2,570

0%

149,523

21%

170,495

19%

24,362

16,669
45,418

2,2) Promotional activities and participation in events
2,3) Training

30,018

27,871

2,4) Local collaborators

21,030

15,500

2,5) Missions

18,233

32,761

2,6) Direct contributions to support Presidia

55,880

3) Earth Markets
4) A Thousand
Gardens in Africa
4,1) Direct contributions to support gardens

32,276

4,740

1%

5,431

1%

156,256

22%

269,790

31%

38,000

119,600

4,2) Training

57,989

61,323

4,3) Local collaborators

21,000

50,650

8,767

13,917

4,4) Promotion and communication
4,5) Scholarships/Stage for African Students - University of Gastronomic Sciences

30,500

24,300

5) Development projects

62,041

9%

59,220

7%

6) Institutional
communication
and advocacy

34,947

5%

42,095

5%

9) Staff remuneration

283,827

40%

331,338

38%

TOTAL REMUNERATION

700,922

880,939

3,512

-3,534

NET MARGIN

Tulum of dilve, food community, Turkey
© Ivo Danchev

83

Pampacorral Sweet Potatoes Presidium, Peru
© Oliver Migliore

Revenue distribution 2013
Projects 30%

Supporters 39%

Valued added distribution 2013
Slow Food 16%

Earth Markets
1%

Other income15%

A Thousand Gardens
in Africa 22%

Presidia
21%

Ark of Taste
2%

Other development
projects 9%

Communication
5%
Staff remuneration
40%
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Aci trunzo Kohlrabi, Sicily, Italy
©Paolo Andrea Montanaro

Value added distribution for the Presidia project
Direct contributions to
collaborators support
38%

Local collaborators
14%
Training
20%

Missions 12%

Promotion and communication
16%

Value added distribution for A Thousand Gardens in Africa project
Scholarships/Interships 20%

Direct contributions to
support gardens 24%

Promotion and communication
6%

Local collaborators 13%

Training 37%
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Direct Grants to Producers
Project

86

Country

2013 Grant

2012 Grant

2011 Grant

2010 Grant

2009 Grant

Quebrada de Humahuaca Andean Potatoes
Presidium

Argentina

€ 1,900

€ 2,000

-

Yacón Presidium

Argentina

€ 1,000

-

€ 2,000

Gran Chaco Wild Fruits Presidium

Argentina

€ 3,000

Motal Presidium

Armenia

€ 1,200

€ 2,500

€ 2,000

€ 2,600

Rosson Infusions and Wild Fruit Presidium

Belarus

€ 1,800

€ 2,000

€ 1,500

€ 2,000

Pando Brazil Nut Presidium

Bolivia

-

-

€ 1,500

€ 1,200

Pozegaca Plum Slatko Presidium

Bosnia Herzegovina

€ 2,500

€ 2,300

€ 2,500

€ 2,100

€ 2,000

Cheese in a Sack Presidium

Bosnia Herzegovina

€ 400

€ 400

€ 400

-

-

Sateré Mawé Canudo Nectar Presidium

Brazil

€ 1,500

€ 3,500

€3,500

€3,500

Juçara Palm Heart Presidium

Brazil

-

-

€ 3,000

Licuri Presidium

Brasile

Umbu Presidium

Brazil

-

-

€ 1,500

Aratu Presidium

Brazil

-

-

€ 1,500

Saterè Mawè Native Waranà Presidium

Brazil

-

€ 2,700

€ 2,150

Baru Nut Presidium

Brazil

-

€ 1,500

-

Serra Catarinense Araucaria Nut
Presidium

Brazil

€ 400

€ 7,500

€2,500

€ 3,900

Mapping raw milk cheeses

Brazil

€ 2,500

Tcherni Vit Green Cheese Presidium

Bulgaria

€ 750

-

-

€ 2,100

Karakachan Sheep Presidium

€ 400

-

-

-

-

€ 1,500

€ 2,000

€ 900

€ 500

€ 2,400

€4,960

-

-

€ 3,000

-

€2,500

-

€ 2,550

€900

-

€ 2,000

-

€ 4,550

-

€ 1,500

Bulgaria

€ 3,200

Shea Butter Producers, Terra Madre Food
Community

Burkina Faso

€ 2,550

Robinson Crusoe Island Seafood Presidium

Chile

Ljubitovica Šarac Garlic Presidium

Croatia

Harenna Forest Wild Coffee Presidium

Ethiopia

Ethiopian Honeys project

Ethiopia

Tigrai White Honey Presidium

Ethiopia

Karrayyu Herders' Camel Milk Presidium

Ethiopia

Georgian Wine in Jars Presidium

Georgia

Ixcán Cardamom Presidium

Guatemala

Huehuetenango Highlands Coffee Presidium

Guatemala
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€ 2,000

€ 1,500

€ 11,800
€ 4,280

€ 6,000

€ 5,000

€1,000

Project
Camapara Mountain Coffee Presidium

Country

2013 Grant

Honduras

2012 Grant

2011 Grant

2010 Grant

2009 Grant

€2,500

€1,500

-

-

Earth Market in Mumbai

India

€1,000

Mau Forest Dried Nettle Presidium

Kenya

€ 1,200

€ 1,200

€ 2,600

-

Lare Pumpkin Presidium

Kenya

€800

€2,550

€ 1,700

-

Molo Mushunu Chicken Presidium

Kenya

€1,500

€3,950

€ 5,600

-

Nzoia River Reed Salt Presidium

Kenya

€1,500

€1,450

€ 1,850

-

Pokot Ash Yogurt Presidium

Kenya

€ 1,000

€ 2,200

€ 4,100

-

Honey producers’ community

Kenya

-

€ 2,900

-

Lebanon

-

€8,500

-

Earth Market in Beirut
Wild Fig Slatko Presidium

Macedonia

€ 1,500

€ 1,676

€ 200

€4,000

-

Mavrovo-Reka Mountain Cheeses Presidium

Macedonia

€ 1,550

€ 2,600

€ 4,250

€6,000

-

Manara Vanilla Presidium

Madagascar

-

-

€ 7,450

Dogon Somé Presidium

Mali

-

-

-

Zerradoun Salt Presidium

Morocco

€ 3,383

-

-

Alnif Cumin Presidium

Morocco

€ 5,000

Mauritania

€ 5,150

-

-

€ 14,880

€ 2,000

-

€ 300

Imraguen Women’s Mullet Botargo Presidium
Chinantla Vanilla Presidium
Earth Market in Maputo

€ 2,500

€ 800

Mexico
Mozambico

€ 1,000

Lifou Island Taro and Yam Presidium

New Caledonia

-

-

€ 4,000

San Marcos Andean Fruit Presidium

Peru

-

-

€ 2,100

Pampacorral Sweet Potatoes Presidium

Peru

-

-

€ 2,800

Kañihua Presidium

Peru

-

-

€ 2,000

€ 3,900

-

-

€14,000

-

-

-

€ 2,000

-

-

€1,200

€ 2,300

€ 81,883

€ 71,660

€ 70,130

Bucegi Mountains Branza de Burduf
Presidium

Romania

Saloum Island sustainable fishing project

Senegal

Kenema Kola Nut Presidium

Pamir Mulberry Presidium

€ 1,500

€1,200

Sierra Leone

Tajikistan

Earth Market in Foça

Turkey

€ 1,300

Luwero Robusta Coffee Presidium

Uganda

€ 8,100

Bostanlyk Ancient Varieties of Almonds
Presidium
TOTAL DIRECT GRANTS TO PROJECTS

€ 4,000

Uzbekistan
€ 59,680

€ 32,676

87

Salone del Gusto and Terra Madre, Turin
© Slow Food Archive

Fundraising Strategies
The Slow Food Foundation for Biodiversity exists thanks to the mobilization of the Slow Food movement and also
receives funding from private businesses, public authorities, foundations and associations, as well as individuals
who want to support Slow Food’s biodiversity-protection projects. The Slow Food Foundation is happy to accept
donations of any amount, including via the “Cinque per Mille” Italian tax donation.
Thanks to its status as an Italian ONLUS (socially useful non-profit organization) the Slow Food Foundation
guarantees complete transparency in its use of donations and can offer tax deduction benefits for Italian
taxpayers.
Supporter categories
Honorary Members: This status is for individuals or legal entities, public or private bodies or organizations
who want to fund activities that contribute to the defense of food biodiversity and gastronomic traditions
around the world. The donation is made as a general contribution to the Slow Food Foundation, which in turn
undertakes to give its Honorary Members maximum exposure and to keep them constantly updated about the
activities made possible by their donation. The Honorary Members Committee was officially formed in 2008. The
committee is involved in the Slow Food Foundation’s current and future strategies through the participation of
a representative on the Slow Food Foundation Board of Directors.
Patrons: This status is for individuals or legal entities, public or private bodies or organizations and offers
various opportunities for exposure, allowing donors to direct their contributions towards one or more specific
projects. Patrons appear in the Slow Food Foundation’s official communications (website, brochures, posters,
publicity and communications for Slow Food events), and also all communications associated with the specific
projects they choose to support. Patrons also receive regular updates on the activities made by possible by their
donation.
Benefactors: This status is for individuals or legal entities, public or private bodies or organizations that
support a particular project, in effect “adopting” it. Benefactors appear in the Slow Food Foundation’s official
communications (website, brochures, posters, publicity and communications for Slow Food events), as well as on
all communications associated with the adopted project. Benefactors also receive regular updates on activities
concerning the project.

> Find out more
Elisabetta Cane
Foundation fundraising
tel. +39 0172419721
e.cane@slowfood.it
www.slowfoodfoundation.org
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Sustainers: This status is for individuals, legal entities, public or private bodies and organizations who have
chosen to exercise social responsibility by supporting the Slow Food Foundation. Sustainers appear in the Slow
Food Foundation’s official communications (website, brochures, posters, publicity and communication for Slow
Food events).
Technical Partners: Businesses or associations that support the Slow Food Foundation by providing food
communities and Presidia with skills, labor and materials for free.

Other Funding Since 2006, the Slow Food Foundation has been able to benefit from the Italian Cinque per Mille provision
Sources that allows up to 0.5 percent of an Italian taxpayer’s personal income tax to be donated to qualifying non-profit
organizations and deducted from their tax liability. This has enabled the Slow Food Foundation to access a new
and highly effective fundraising tool. The Cinque per Mille campaigns in 2006 and 2011 have allowed us to
raise a total of € 480.939. To date, the Slow Food Foundation has used and reported a total of € 402.886 of
this amount.
With the funds collected in recent years, the Slow Food Foundation has supported many Presidia: in Bosnia (plum
slatko and cheese in a sack), in Macedonia (wild fig slatko and mountain pasture cheese), in Uganda (Luwero
coffee) and in Ethiopia (Karrayyu herders' camel milk). Depending on individual needs, funds have been used
to purchase equipment, renovate workshops, organize training courses and find new markets for the products.
The Italian income revenue authority has communicated the results for the 2012 tax return amounting to
€ 67,611. Fundraising is carried out through a dedicated minisite (www.slowfood.com/donate).

School garden in Abidjan, Ivory Coast
© Slow Food Archive

Your small contribution can make a huge difference
to the thousands of small-scale producers supported
by the Slow Food Foundation for Biodiversity
Online donation
www.slowfood.com/donate
Bank transfer
Bank: Cassa di Risparmio di Bra
Account number: 000010105088
Account holder: Slow Food Foundation for Biodiversity
ABI 06095 CAB 46040 CIN W
BIC/ SWIFT CRBRIT22
IBAN IT64 W 06095 46040 000010105088
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2013 Fundraising Creating 10,000 food gardens in Africa is an ambitious challenge and contributions from our many supporters
Initiatives for the 10,000 will be fundamental to achieving this goal. During 2013, a total of €227,391 was collected, which allowed the
Gardens in Africa development of approximately 253 food gardens in Africa. Donations came from many associations, Slow Food
convivia, businesses and restaurants, as well as many friends of Terra Madre who believe in the initiative. The
Italian Slow Food network saw 159 convivia from 19 regions involved in fundraising. Outside Italy, 59 convivia
in 25 countries were involved.
The main initiatives in 2013:
Ricrea – 10,000 Collection Tins for 10,000 Gardens in Africa
Cheese 2013 (Bra, September 20-23) saw the official launch of the fundraising campaign based on steel
collection tins produced in collaboration with Ricrea, the Italian national consortium for recycling and recovering
steel packaging. Cheese exhibitors, shops in the center of Bra, osterias from the Italian osteria guide, numerous
other businesses who want to support the project and the many Italian Slow Food convivia who were at the
event picked up their collection tin for display.
Businesses Supporting the African Gardens
The Slow Food Foundation is lucky to have the support of businesses who care about its biodiversity-protection
projects and who help promote fundraising initiatives. Two examples are the prosciutto-maker Lenti and coffee
company Lavazza, which during Cheese decided to donate the proceeds from tastings to the 10,000 Gardens in
Africa. Thanks to their contributions, three food gardens were created.
Lions Clubs International
Another partner in the 10,000 Gardens in Africa project is the Lions Club International. In collaboration with
Slow Food and the Foundation, Lions Club International signed an agreement to adopt 200 gardens. To date,
85 gardens have been financed in different countries, from Burkina Faso to Somalia, Uganda and South Africa.
The gardens were created close to other Lions projects (hospitals, schools, wells, etc.) and each garden displays
the name of its supporter.
Iveco Brings the 10,000 Gardens to the Market
One of the biggest problems in Africa is mobility. The communities often have no means of transport for taking
their products to the closest market, and are often forced to wait by the roadside, hoping that one of the
infrequent passers-by will stop and buy some fruits or vegetables. Bringing the 10,000 gardens to the market
means giving the communities from the food gardens, the Presidia and the Terra Madre project the chance to
reach the major urban hubs, in some cases even the capital city, where they can find better commercial channels
and higher prices. A means of transport guarantees communities the autonomy necessary to bring production
and consumption closer together and to find a market that can appreciate their products, generating small local
economies able to support the communities themselves.
In this spirit, in 2013 Iveco began supporting Slow Food in order to allow the communities of the 10,000
Gardens in Africa and the Slow Food Presidia to reach local markets. Iveco has donated a refrigerated van for
transporting milk to the Karrayyu Herders’ Camel Milk Presidium in Ethiopia. The collaboration was presented at
Cheese 2013 with Iveco’s Head of Sustainability handing over the vehicle’s keys to the representatives from the
Karrayyu community attending the event.
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The Slow Food Foundation’s supporters are essential to its existence. They include public bodies (regional and
provincial governments, mountain communities, local authorities, national parks, etc.), private businesses,
individuals and other foundations. Slow Food Foundation supporters are divided into categories according to
the size of the donation made: Honorary Members, Patrons, Benefactors and Sustainers. The international Slow
Food association also plays an essential role: Slow Food convivia around the world organize initiatives to raise
funds and support the Presidia and food communities. These initiatives often also lead to valuable exchanges
between countries. Additionally, part of the proceeds of major international Slow Food events is donated to the
Slow Food Foundation.

Slow Food Foundation Supporters
(List updated in May 2014)

Honorary Members

Patrons

Benefactors
Alce Nero
Alberto Marchetti
Accademia d’impresa azienda speciale
della C.C.I.A.A. di Trento
Baladin
Bios Line – Nature's
Coop Switzerland
Guido Gobino
Life – Frutta secca di qualità
Verallia
Conapi
Yoox

Sustainers
Airplus International
Anna B., Sete d’autore
Agenzia di Pollenzo
Beppino Occelli
Ctm Altromercato
Compagnia San Paolo
Comune di Fontanellato
Fibrevolution
Fondiaria Sai
Lenti
L'Erbolario
Vittoria Fazia

91

Piero Sardo and Alberto Marchetti, ice cream maker
© Marcello Marengo

"My collaboration with Slow Food and the Slow Food Foundation began at Cheese 2013,
when we prepared ice cream using products from seven Presidia: Tortona Strawberry, Bronda
Valley Ramassin, Farina Bona, Bagnario di Strevi Valley Moscato Passito, Chinantla Vanilla and
Roccaverano Robiola. Choosing which ingredients to use is very important to me, as is creating
relationships of mutual trust and esteem with producers, who become a network of friends
the story of these Presidia, which need to be protected and promoted. Because defending
biodiversity does not mean just improving quality of life, but guaranteeing the very survival of
local communities. And nothing tastes as sweet as memories!".
Alberto Marchetti, ice cream maker
Alberto Marchetti opened his first ice cream shop in Nichelino in 2004. He arrived in the center of Turin
in 2007 and now has shops all over the city. He has always used only the highest-quality ingredients, and
now uses Presidia products for some of his ice creams. A part of his proceeds is donated to the Slow Food
Foundation.

Slow Food Foundation The supporters listed here have donated a minimum of €900 to the project.
Supporters – 10,000 > List updated on February 2014
Gardens in Africa Project
Creating 10,000 food gardens in Africa is an ambitious challenge and the contributions received from our
many supporters are fundamental. Donations have arrived from associations, businesses, institutions, osterias
and restaurants, but also from friends of Slow Food and Terra Madre who believe in the initiative. In particular,
the network of Slow Food convivia has showed its vitality, mobilizing to raise funds in support of the project.
According to the size of the donation, supporters of the 10,000 Gardens in Africa are divided into different
categories: Patrons, Benefactors and Sustainers.

Patrons (more than five gardens)
Antica Corte Pallavicina – Notte dei Culatelli
2011-12-13, Polesine Parmense, Italy
Caipirinha Foundation, USA
Compagnia di San Paolo, Italy
Elisa Miroglio and Luca Baffigo Filangeri
Euro Gusto Association, France
Francesco and Giovanni Cataldi
International Communications Lab Delegation,
University of Udine, Italy
Iper, La Grande I, Milan, Italy
Komera Onlus, Florence, Italy
Lions Clubs International

Namyangju City, South Korea
Osteria La Villetta, Palazzolo sull’Oglio, Italy
Pollica Municipality: The flowers Angelo would
have wanted, Italy
Polly Guth
Sebana Onlus, Portogruaro, Italy
Sicily Regional Authority and Slow Food Syracuse
Convivium, Italy
Slow Food Brescia Convivium and Brescia con
Gusto, Italy
Slow Food City of Turin Convivium, Italy
Slow Food Lombardy, Italy
Slow Food Oglio, Franciacorta, Lago d’Iseo
Convivium, Italy

Slow Food Russian River Convivium, USA
Slow Food Tuscany, Italy
Slow Food USA
Slow Money, USA
UGF Assicurazioni, Peira Mauro and C., Alba, Italy
Benefactors (from one to five gardens)
Abigail Turin and Jonathan Gans
Adventist Culture Institute, Florence, Italy
Agenzia di Pollenzo, Bra, Italy
Agp Pubblicità e Marketing, Fossano, Italy
Akòmi, Brescia, Italy
Alberto Parolini Agricultural Institute, Bassano del
Grappa, Italy

Aletti Montano Farm, Varese, Italy
Alice Armilelli
Alternative Energies Consortium, Calvano, Italy
Amici di Cecilia Association, Cherasco, Italy
Amici Operazione Mato Grosso Association,
Cantù, Italy
Andrew and Betsy Fippinger
Angelika Eisbrenner and Andreas Risse
Antonio Lombardi, family and friends from
Pescara, Italy
Arturo and Gabriella Durigon, Slow Food Silver
Convivium
Ascom Parma, Italy
Aurno Marcianise Commercial Center Businesses
Consortium, Italy
Azio Citi
Bassano del Grappa State Board of Education,
1°circolo, Italy
Battaglino Restaurant, Bra, Italy
Bellosguardo Municipality
Bistrot Del Mondo – 1° Circolo of the Slow Food
for Biodiversity Foundation, Slow Food Scandicci
Convivium, Scandicci, Italy
Bodà Architecture, Design and Film, Turin, Italy
Bologna Earth Market, Italy
Bolzano Autonomous Provincial Authority, Italy
Bottega del Bino, Moncucco, Italy
Brescia Chamber of Employment, Italy
Canavese & C., Priero, Italy
Carlo Petrini
Casa del Gusto and the International Dutch Slow
Food Chefs’ Alliance, Netherlands
Cascina Castlèt, Costigliole d’Asti, Italy
Cassa di Risparmio di Savigliano Foundation, Italy
Catullo Middle School, Desenzano del Garda, Italy
Centro Congressi Unione Industriale, Turin, Italy
Charity Kenyon and Michael Eaton
Cherasco Municipality
Cicada Ruth Hoyt in memory of Bat Mitzvah
Clan Celentano, Milan, Italy
Clelia Somaruga
Cles Municipality
Club Mille Miglia Franco Mazzotti, Brescia, Italy
Commercio Equo e Solidale Parrocchia Santa
Giustina in Colle, Italy
Confindustria, Como, Italy
Consorzio Restaurant, Turin, Italy
Coop Adriatica, Villanova di Castenaso, Italy
Coop Estense, Modena, Italy
Corrado Miniotti and Rita Margaira
D’Uva, Muscoline, Italy
Damiano and Nunziella Lombardo
Daniela Bieder
Daniele Bigger
Delio Martin and Bruna Camusso
Dispensa Pani e Vini, Torbiato di Adro, Italy
Domenico Mantesso
Druogno Municipality
East, Rome, Italy
Eataly
Ebtech di Fiorenzo Ballabio, Villasanta, Italy
Ecra Edizioni, Italy
Edoardo Marelli
Elena Tinto
Eugenio Sandro Bozza

European Design Institute, Turin, Italy
Fai Service, Cuneo, Italy
Famija Monregaleisa, Peccati di Gola 2011,
Mondovì, Italy
Felix Frick
Fernando Regazzo and Marisa Longo
Festa degli Orti 2011, Chi Semina Raccoglie,
Oggebbio, Italy
Fiera di Vicenza, Italy
Fred Landman and Seen Lippert
Friedrich Knut and Leonhard Elio Fiussello
Friends of Sandro Colmo
Friends of Schio, May 18, 2011, Schio, Italy
Frigo System, Romano d’Ezzelino, Italy
Frigoriferi Milanesi, Milan, Italy
General Ricambi, San Martino Buon Albergo, Italy
Gianni Aime
Giolito Formaggi, Bra, Italy
Giulio Einaudi Editore, Italy
Giuseppe Bellotti and Flavia Carrara
Golf Club, Cherasco, Italy
GranBar, Turin, Italy
Greta and Orso Simoni
GSG Carpenteria Metallica, Verona, Italy
Ham Jeong Hui
Hansalim Goyang-Paju CO-OP, South Korea
Hansalim Producers’ Association, South Korea
Hansalim Seongnam-Yongin CO-OP, South Korea
Hansalim Seoul CO-OP, South Korea
Hansalim Southern Gyeonggi CO-OP, South Korea
Hansalim Wonju & Gangneung CO-OP, South
Korea
Hervé Mons and Slow Food Staff, Bra office
Hwang Chan Ho
Il Corriere, Cassola, Italy
Il Paradiso della Pizza, Vimercate, Italy
In memory of Valter Zanichelli
Institute of Korean Royal Cuisine, South Korea
Italo Calvino School, Moncalieri, Turin, Italy
Janey Newton
Jenny and Michael Best
Jim Challenger
Kachupa Folk Band
Kang Suk Chan
Kate Hill
Kathy Parker
Kim Byung Soo
Kim Cheol Guy
Kim Jong Duk
Korean Federation of Sustainable Agriculture
Organizations, South Korea
Krabon, Turin, Italy
L’Aura Fai Son Vir Cultural Association, Italy
L’Erbolario, Lodi, Italy
La Brace Restaurant, Forcola, Italy
La Gabbianella Preschool, Moncalieri, Italy
La Granda Trasformazione, Savigliano, Italy
La Maisonnette-Eur Preschool, Rome, Italy
La Vialla Farm and Famiglia Lo Franco Foundation,
Castiglion Fibocchi, Italy
Latterie Vicentine, Bressanvido, Italy
Lee Hyung Joo
Lee Seok Woo, Mayor of Namyangu, South Korea
Lee Sook Yeon
Lee Suk Woo

Lim Jo Ho
Lions Club, Minervino Murge, Italy
Lions Club, Turin, Italy
Local Source, Canada
Lodi Chamber of Commerce, Italy
Lodi Municipality
Logroño, Spain
Lonigo Municipality
Lorenzo, Ludovico and Leonardo Sardagna
Luca Tombolesi
Lucia Pandolfi and Giovanni Ponsetto
Luigina Franzò
Luisa Innocenti and Franco Ongaro
Lynne Frame and Rick Hoskins
Manuela, Mauro and friends
Manzoni Primary School, Casoni, Italy
Maria Albina Cane and Piero Longo
Maria Pia La Scala
Martin Hötzer
Marye Jackson
Mayor and Councilors of the City of Bra, Italy
Mevis, Vicenza, Italy
Milan Earth Market, Italy
Mombaruzzo and Nizza Monferrato Primary
Schools, Italy
Monika Kunz
Muindi Semi di Sorriso Onlus, Milan, Italy
Mulino Marino, Cossano Belbo, Italy
National Environmentally Friendly Agri-products
Council, South Korea
National Soccer Coaches Association, Italy
National Steel Consortium, Italy
Network for Africa, UK
Ngracalati Association, Borgagne, Italy
Omar Cescut
Open Colonna, Rome, Italy
Osteria Boccondivino, Bra, Italy
Osteria Canto del Maggio with the youth of
Stasera Cucino Io, Terranuova Bracciolini, Italy
Osteria Mangiando Mangiando, Greve in Chianti,
Italy
Oxigen, Codice Edizioni, Italy
Padenghe sul Garda Elementary Schools, Italy
Paduan Provincial Association of Frati Minori,
Padua, Italy
Paesi Tuoi, Dogliani, Italy
Panathlon International Club, Bra, Italy
Paolo Gatti and Loredana Grassia
Park Soo Hayng
Pasticceria Caffè Cavour, Bra, Italy
Philia Onlus, Italy
Pierluigi Campidoglio
Pietro Bonanomi
Pineta Hotel, Tavon Coredo, Italy
Pistoia Eventi Culturali, Pistoia, Italy
Plaber, Bassano del Grappa, Italy
Pomo d’Oro, Romano d’Ezzelino, Italy
Pro Terra E.V Association, Germany
Prof. Filomena Matteo with friends and colleagues
from Molise, Italy
Proloco Antignano, Asti, Italy
Rafael Perez
RCS Rizzoli, Corriere della Sera, Italy
Remembering Gam (Francesco Gramuglia 19522002) and Wingo (Silvano Pirovano 1961-2004)

Rita Migliaccio
Robby Besch
Robert Zuener
Roberto Magliano
Romano D’Ezzelino Board of Education, Italy
Roncalli School, Rosà, Italy
Rosà State Board of Education, Italy
Rotary 2030 District, Italy
Rotary Club Melegano
Salone del Gusto Interpreters
Sarah Jeong
Saula Sironi
Savigliano Municipality and Ente Manifestazioni
Seraphine, Australia
Seung-Sook, Lee
Silvio Barbero
Silvio Greco and Caffè Italiano, Florence, Italy
Sinergia Advertising, Pescara, Italy
Slow Food Agro Nocerino Sarnese Convivium, Italy
Slow Food Alba, Langhe and Roero Convivium and
Alba Earth Market, Italy
Slow Food Alta Valle Bormida-Cengio Convivium,
Italy
Slow Food Alto Salento Convivium and
Associazione Commercianti Mesagnesi per Le
Notti Rosa, Italy
Slow Food Alto Salento, Brindisi, Città degli
Imperiali and Piana degli Ulivi Convivia, Italy
Slow Food and UNISG Administration, Bra, Italy
Slow Food Assago Convivium, Italy
Slow Food Bassa Bergamasca Convivium, Italy
Slow Food Bassa Bresciana Convivium, Italy
Slow Food Bassano del Grappa Convivium, Italy
Slow Food Basso Mantovano Convivium, Italy
Slow Food Benevento Convivium, Italy
Slow Food Berlin Convivium, Germany
Slow Food Bern Convivium, Switzerland
Slow Food Bologna Convivium and VII classes at
the Steiner School, Italy
Slow Food Bolzano Convivium, Italy
Slow Food Boricua Convivium, Puerto Rico
Slow Food Bra Convivium, Italy
Slow Food Brescia con Gusto Convivium, Italy
Slow Food Brescia Convivium, Italy
Slow Food Burgenland Convivium, Austria
Slow Food Cagliari Convivium, Italy
Slow Food Campania, Italy
Slow Food Canavese Convivium, Italy
Slow Food Canberra Capital and Country
Convivium, Australia
Slow Food Canelli Valle Belbo and Langa Astigiana
Convivium, Italy
Slow Food Carinthia Convivium, Austria
Slow Food Casentino Convivium, Italy
Slow Food Castelli di Jesi Convivium, Italy
Slow Food Catania Convivium, Italy
Slow Food Cesena Convivium, Italy
Slow Food Chianti Convivium, Italy
Slow Food Chioggia, Mestre and Riviera del
Brenta Convivia, Italy
Slow Food Ciriè-Valli di Lanzo Convivium, Italy
Slow Food Cividale Convivium, Italy
Slow Food Colli Superiori del Valdarno Convivium
and Leonia Association, Italy
Slow Food Colline Nicesi Convivium, Italy
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Slow Food Colline Trevigiane Convivium, Italy
Slow Food Como Convivium, Italy
Slow Food Copenhagen-North Zealand Convivium,
Denmark
Slow Food Costiera Sorrentina and Capri
Convivium, Italy
Slow Food Cremona Convivium, Italy
Slow Food Crotone Convivium, Italy
Slow Food dei Picentini Convivium, Italy
Slow Food del Bergamasco Convivium, Italy
Slow Food del Fermano Convivium, Italy
Slow Food del Po and Colline Torinesi Convivium,
Italy
Slow Food del Roccolo Convivium, Italy
Slow Food del Vicentino Convivium and
Confesercenti Vicenza, Italy
Slow Food Dried Carmignano Fig Presidium and
Tuscan Terra Madre chefs’ network, Italy
Slow Food Dublin Convivium, Ireland
Slow Food Editore Literary and Musical Café, Bra,
Italy
Slow Food Edmonton Convivium, Canada
Slow Food Emilia Romagna, Italy
Slow Food Enna Convivium, Italy
Slow Food Feltrino and Primiero Convivium
(Feltrino section), Italy
Slow Food Ferrara and Centro Convivia, Italy
Slow Food Florence Convivium, Italy
Slow Food Forez Convivium, France
Slow Food Forlì Convivium, Italy
Slow Food Frascati Convivium, Italy
Slow Food Friuli Venezia Giulia, Italy
Slow Food Garda Convivium, Italy
Slow Food Germany
Slow Food Gorgonzola Convivium, Italy
Slow Food Göteborg Convivium, Sweden
Slow Food Grosseto Convivium, Italy
Slow Food Hamburg Convivium, Germany
Slow Food Imola Convivium, Italy
Slow Food Katy Trail, USA
Slow Food Lago di Bolsena Convivium, Italy
Slow Food Lago Maggiore and Verbano
Convivium, Italy
Slow Food Lanciano Convivium, Italy
Slow Food Langhe Dogliani Carrù Convivium, Italy
Slow Food Legnano Convivium, Italy
Slow Food Lentini Convivium, Italy
Slow Food Liguria, Italy
Slow Food Linz Convivium, Austria
Slow Food Livorno Convivium, Italy
Slow Food Lucca Compitese Convivium, Italy
Slow Food Lungau Convivium, Austria
Slow Food Mainfranken-Hohenlohe Convivium,
Germany
Slow Food Maniago and Spilimbergo Convivia,
Italy
Slow Food Martha’s Vineyard Convivium, USA
Slow Food Merano Convivium, Italy
Slow Food Milan Convivium, Italy
Slow Food Molfetta Convivium, Italy
Slow Food Monferrato Astigiano Convivium, Italy
Slow Food Monregalese Convivium, Italy
Slow Food Montello and Colli Asolani and Colline
Trevigiane Convivium, Italy
Slow Food Montepulciano Chiusi Convivium and

Azienda Salcheto, Italy
Slow Food Monteregio Convivium, Italy
Slow Food Monti Lattari Convivium, Italy
Slow Food Monza-Brianza Convivium, Italy
Slow Food Munich Convivium, Germany
Slow Food Murge Convivium, Italy
Slow Food Naples Convivium, Italy
Slow Food Neretum Convivium, Italy
Slow Food Netherlands
Slow Food Nord Milano Convivium, Italy
Slow Food Nord-Bünden, Switzerland
Slow Food Northumberland Shore Convivium,
Canada
Slow Food Nova Scotia Convivium, Canada
Slow Food Oltrepo Pavese Convivium, Italy
Slow Food Orbetello Convivium, Italy
Slow Food Padua Convivium and Rubano
Ethnographic Park, Italy
Slow Food Padua Convivium and Vividus, Italy
Slow Food Paldang Convivium, South Korea
Slow Food Pescara Convivium and Confraternita
del Grappolo, Italy
Slow Food Philadelphia Convivium, USA
Slow Food Piana degli Ulivi Convivium, Italy
Slow Food Piceno Convivium, Italy
Slow Food Pistoia Convivium and Orti in Condotta,
Italy
Slow Food Portland Convivium, USA
Slow Food Prince Edward County Convivium,
Canada
Slow Food Priverno Convivium, Italy
Slow Food Puglia, Mercatino del Gusto 2011,
Maglie, Italy
Slow Food Ravenna Convivium, Italy
Slow Food Reggio Emilia Convivium, Italy
Slow Food Rome Convivium, Italy
Slow Food Roussillon Convivium and School
Garden and Pyrénées-Orientales Department,
France
Slow Food Sabina Convivium, Italy
Slow Food San Francisco Convivium, USA
Slow Food Sardinia, Italy
Slow Food Siena Convivium, Italy
Slow Food Silver Convivium, USA
Slow Food Sora Convivium, Italy
Slow Food Soverato Convivium, Italy
Slow Food Staff, Bra office, Italy
Slow Food Stockholm Convivium, Sweden
Slow Food Swan Valley and Eastern Regions
Convivium, Australia
Slow Food Switzerland
Slow Food Syracuse Convivium, Italy
Slow Food Taburno and Valle Telesina Convivia, in
memory of their friend Isac, Italy
Slow Food Terre dell’Umbria Meridionale, Todi and
Media Valle del Tevere Convivia, Italy
Slow Food Thayatal Convivium, Austria
Slow Food Ticino Convivium, Switzerland
Slow Food Toronto Convivium, Canada
Slow Food Trapani Convivium, and Interact Club,
Trapani, Italy
Slow Food Trentino Alto Adige, Italy
Slow Food Trento Convivium, Italy
Slow Food Treviso Convivium, Italy
Slow Food Treviso, Conegliano, Montello and Colli

Asolani, Colline Trevigiane Convivia, Italy
Slow Food Trieste Convivium, Italy
Slow Food University of Gastronomic Sciences
Convivium, Italy
Slow Food Upper Columbia Convivium, USA
Slow Food Val Nervia and Otto Luoghi Convivium,
Italy
Slow Food Valdemone Convivium, Italy
Slow Food Valdichiana Convivium, Italy
Slow Food Vallagarina Alto Garda Convivium, Italy
Slow Food Valle Ossola Convivium, Italy
Slow Food Valli Orobiche Convivium, Italy
Slow Food Vancouver Island and Gulf Island
Convivium, Canada
Slow Food Veneto, Il Peso della Piazza, Italy
Slow Food Veneto, Italy
Slow Food Venice Convivium, Italy
Slow Food Vercelli Convivium, Italy
Slow Food Vesuvius Convivium, Italy
Slow Food Vigevano and Lomellina Convivium,
Italy
Slow Food Weinviertel Convivium, Austria
Slow Food West Yorkshire Convivium, UK
Slow Food Worcestershire Convivium, UK
Sole, Caserta, Italy
Strada della Mela Association, Cles, Italy
Sura Maria Dreier
Tecnel, Massa
TeLiMar, Palermo, Italy
Terra Ferma Edizioni, Italy
Tesi, Bra, Italy
The Good Works Foundation, USA
The Piggy Market, Canada
Tiziana di Vico
Tommaso Radice and Daniela Munyaneza
Tonadico Primary School, Italy
U Giancu, il Ristorante dei Fumetti, La Spezia, Italy
UNISG Students’ Association, Italy
Univerde Foundation, Italy
Venable Brent and Robert Arthur Chimenti
Vestil, Turin, Italy
Via Pollenzo Shops, Bra, Italy
Viridalia, Milan, Italy
Vittoria Fazia
Volvera Choir and Philharmonic Society, 2011
Christmas Concert, Italy
Wedding of Andrea and Diana Tironi
Wedding of Omar and Kay Nasrollah
Westminster College, Utah, USA
Wildner Restaurant, Venice, Italy
WWOOF Korea, South Korea
Youth from the Slow Food dei Colli Superiori del
Valdarno Convivium, Italy
Yu Eok Geun
Zefiro Volo Cerchio, Pozzolengo-Desenzano, Italy
Sustainers (donation of less than €900)
Aaron Sachs
Abbe Futterman
Aimee Simon
Al Baghli Hashem
Alessandra Trompeo
Alessio Pozzato
Alice Page
Alistar Harris

Amici Enel, Cagliari, Italy
Andrea Grayson
Andrea Ivory
Andrea Mathews
Andrea Reak
Angel Dobrow
Angela Abate
Anita Vargas
Ann Edwards
Ann Hiller
Anna Christensen
Anna Maria Col
Anna Rita Belliardo and Maurizio Nai
Anna Stragliati
Anne Hanlon-Meyer
Anne Leclair
Anne Marie Goolsby
Annie Harlow
Annie Ng
Antonello Capra
Antonietta Grassi
Apple Matching Gifts Program
Arte Agricola Etica
Artes de Mexico y del Mundo, Mexico
Audrey Morgan
Autumn Starkey
Badellino Restaurant, Bra, Italy
Bar Caffetteria da Paolo e Dany, Bra, Italy
Barbara Anderson
Barbara Cook
Barbara Hoffman
Barbara Richards
Basicomilano, Bra, Italy
Beautyfolies, Bra, Italy
Bernadette Goldstein
Beth Wyatt
Beverly Billand
Bianca Guerra
Bibi Pacelli
Bir & Flut, Rivoli, Italy
Birraceca, Givoletto, Italy
Bobo World, Bra, Italy
Bonney Parker
Bottega delle Delizie, Bra, Italy
Bret Ebel
Brett Cloyd
Brian Hicks
Butch Dillon
Caffè Vittorio, Bra, Italy
Caffetteria La Zizzola, Bra, Italy
Caitlin Malloy
Carl Nicolaou
Carla Owens
Carla Pellegrineschi
Carlo Bottazzi
Carlo Conte and Cinzia Iannetta
Carmela Violante
Carmelo Marano
Carmen Mario Galzerano
Carol Brunnert
Carol Milstein
Carole Bidnick
Carolyn Ramsay
Casa Pueblo and Together without Borders, USA
Cascina Lisindrea, Vicoforte, Italy

Caterina Zaina
Cathie Desjardins
Chante Bauer
Charles Wright
Charlotte Curdes
Cherylee Brewer
Chris Wittrock
Christian Weber and Ursula Schreier
Christina Bergmann
Christine Smith
Cinzia and Tony Acquaviva
Claire Lewis
Coffee Republic S.A, Greece
Contrada 66 Calzature e Pelletterie, Bra, Italy
Corradina Fratini
Cose Così, Bra, Italy
Cristina Perin
Cristina Rizzi
Crystal Maney
Cultures of Resistance Network Foundation, USA
Cuspide Formacion, Spain
Cyndee Levy-Angulo
Cynthia Devereaux
Cynthia Lux
Da.Re. spa, Bibano di Godega S.Urbano, Italy
Dageroth Udo da Genodem
Daniela Geleva
Darcy Harrington
David Bradford
David Nancy
De Gust, Varna
Deb Rasmusson
Debbie Hacker
Debbie Hawkins
Debbie Williams
Deborah Calhoun
Deborah Webster
Debra Torres
Delia White
Denise Lau
Dennis Abney
Derek Rowlands & Virginia Allanby
Devetak & C. Snc, Trieste, Italy
Diana Sokolove
Diane Briese
Diane Castle
Domenico Nebbia
Dominique Bischoff-Brown
Donna Johnson
Edizioni Condè Nast Spa – Vogue Bambini, Italy
EDT, Turin, Italy
Elementary School Primo Circolo – Plesso
Centrale, Bra, Italy
Elisabeth Beckstead
Elisabeth Gibans
Eliza Cross
Elizabeth Jeub
Ellen Peters
Ellin Baskin
Elodie Chaplain
Emily Copeland
Emma Solicapa and Ernesto Berardi
Enoiteca Pomo d'Oro, Romano d'Ezzelino, Italy
Enoteca della Fortezza, Portoferraio, Island of
Elba, Italy
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Enrica Guglielmotto
Eric Drake
Eric Schulz
Erik Paleni
Erin Batty
Estibaliz Kortazar
Ferramenta e Casalinghi Camia Vincenzo, Bra,
Italy
Florentin Traista
Francesca Piccioli and Raffaele Cavallo
Francesca Simonte Farm, Paceco, Italy
Francesco Ferretti and Alessandra Rosetti
Francesco Leone La Rosa
Francesco Storino and Cristina Caldera
Francis Bertonaschi
Frank Amodio
From Terroir, France
Frutta e Verdura Il Paese Incantato, Bra, Italy
G. Rodari Primary School, Trieste, Italy
Gabriele Banti
Gabriella Holland
Gabrielle Silva
Gary Muldoon
Gastronomia Pasta Fresca di Corino Mauro, Bra,
Italy
Gay Chanler
Gaynl Keefe
Gelato IGP, Bra, Italy
Gene Fialkoff
George Wielechowski
Gerri Barraco
Giancarlo Casali
Gianni Fregolent
Giardino dei Fiori, Bra, Italy
Gina Blanchard
Gioacchino Baldi
Giuliana Tessari
Giuseppe Antonio Andronico Barbiere e
Parrucchiere, Bra, Italy
Giuseppe Magnocavallo
Giuseppe Massi and Alessandra Spadavecchia
Glayol Sahba
Glenn Herrick
Gregg Lipschik
Gregorio Giuseppe Roberto
Gregory Koch
Gualdo Terzo Millennio Association and Slow Food
Monti Sibillini Convivium, Italy
Heather Swan
Heidi Bond
Hilde Cuyvers
Hilde Olsen
Holly Schult
Ian Reilly
Il Topo di Libreria, Bra, Italy
In memory of Loreto Del Giovane
In memory of Ruth Goodman
Inez Wu
James Parles
James Turner
Jan Angevine
Jan Bacon
Jane Handel
Janet Pilotte
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Janet Reichenbach
Janette & Xavier Poupel – Terroir and Table,
Australia
Janice Lewis
Jason Wolford
Jennie Fairchild
Jennifer Hein
Jennifer Steichen
Jennifer Warr
Jenny Krytus
Jileen Russell
Jill H Leahy
Jim Held
Joan Amy
Joan Edelstein
Joan Rough
Joan Weed
Joanne Dunlap
Joanne Haywood
Joanne Neft
Jody Dickson
Johann Kirschner
John Miksa
John Skelton
Jon Kranhouse
Jonathan Mason
Jonni Vann
Josephine Chow
Josh Kleiner
Judith Bevilacqua
Judy Ford
Judy Lawrence
Juleen Stenzel
Julia Stambules
Julie Shaffer
Justina Voulgaris
Kalifa Shabazz
Kara Dunn
Karen Bukis
Karen Hallowell
Karen Kissling
Karen Martin
Karen Tiffin
Karin Huber
Katherine Deumling
Katherine Hoffman
Katherine Sargent
Kathleen Buch
Kathleen Clark
Kathleen Clarke
Kathrina Brink
Kathryn Amato
Kathy Johnston-Keane
Kathy Lancaster
Kathy Sours
Katia Fratini ed Enrico Robutti
Kelly Arias
Kelly Stack
Kelsey Bearden
Kim Beck
Kim Nichols
Kim Perszyk
Kiyomi Ono
Kristen Tsukushi

Kristin Hayles
Kristin Macdougall
L'Arcipelago – Association of Fossano Parents,
Fossano, Italy
La Bigoncia Restaurant, Genoa, Italy
La Stamperia, Carrù, Italy
La Torre Restaurant, Brondello, Italy
Laura Andrews
Laura Ginesti
Laura Marina Costa
Lauren McMichael
Laurie Leister
Lavanderia Anna, Bra, Italy
LiberaMente Cultural Association, Sant'Albano
Stura, Italy
Lien Pham
Linda Andrews
Linda Beckman
Linda Dunne
Linda Grashoff
Linda Koenigsberg
Linda LaCount
Linda Liang
Linda Spina
Lino Di Comun
Lisa Belden
Lisa Lemmon
Lisa Medoff
Lora Compton
Lori Schafer
Lynda Sayre
Lynne Meddaugh
Macelleria Graziano, Cherasco, Italy
Madelyn Lanctot
Magda Durante
Mandacarù Onlus, Italy
Mannino Family
Marc Udoff
Marcela Parks
Marcella Panero, Bra, Italy
Marco Antonio Mastrandrea and Maria Bognetti
Marco Caselli
Marfa Levine
Margaret Drake
Margaret Walker
Margherita Aghemo
Maria Angela Porrato
Maria Costanza Gordini
Maria Grazia Oberto Parrucchiera, Bra, Italy
Maria Grazia Sarzi Puttini
Maria Rovero
Maria Teresa Bergoglio
Mariacristina di Carlentini
Marianne Guetler
Marie Roulleau
Marilyn Stgeorge
Mario Moretti Arch.
Marion Jansen-Damstra, Netherlands
Marisa Wolsky
Mark Majette
Mark Ristaino
Marla McCormack
Marsha Magnone
Marsha Strominger

Marta Di Marco
Martha Holmgren
Martha Swett
Martin Pircher
Mary Crane
Mary Durban-Hapner
Mary Harris
Mary Reid
Mary VanHoy
Maureen Coleman
Meg Kettell
Melanie Palomino
Mercerie Franca, Bra, Italy
Meredith Spitalnik
Metro Grosmarket Bakirkoy Alisver, Turkey
Michael Zeheter
Michal Grnyo
Michela Rosenbar di Fabbro
Michelle Allport
Monica Jones
Montegrappa Dairy, Treviso, Italy
Muffy Harmon
Nancy Bentley
Nancy Coonridge
Nancy Evans
Nancy Hoard
Nancy Hogan
Naomi Howard
Natasha Collins
Nathaniel Gloekler
Nicole Crytser
Nicole Roeper Landesmesse, Germany
Nina Shortridge
Nita Ewald
Och Sport AG, Switzerland
Orlo Espresso, Bra, Italy
Osteria del Treno, Milan, Italy
Osteria l'Aldiquà, Forlimpopoli, Italy
Osteria La Rosa Rossa, Cherasco, Italy
Osteria Vecchio Mulino, Garfagnana, Italy
Oyster Day, Birra del Borgo, Borgorose, Italy
Paige Meier
Palloncino Blu Nursery School, Parma, Italy
Pamela Kantarova
Pamela Sorrell
Pamela Veronese, Trattoria Arcadia
Pamelia Sublett
Paola Foglia
Paola Siviero
Pasticceria Mazzoleni, Bra, Italy
Pat Bough
Pat Coluzzi
Pat De La Chapelle
Pat Edwards
Patricia Conway
Patricia Nichols
Patricia Starzyk
Patti Kennedy
Pedrini Family
Pelizza da Volpedo Association Onlus, Italy
Peter Colman
Peter Vierthaler
Pier Luigi Passoni
Pier Luigi Rosso Dairy, Biella, Italy

Piercarlo Pierani
Point.Com, Bra, Italy
Polly Washburn
Priscilla Borlan
Prisma Art Lab, Bra, Italy
Profumeria Burdese, Bra, Italy
Pronto Pratica, Bra, Italy
Rachel Hutchins
Ragen Lester
Rebecca Gale-Gonzalez
Rebecka Daye
Renee Marton
Renee Miller
Renee Scampini
Residenza Messori, Padua, Italy
Rich Troiani
Richard and Charlene White
Richard DeCost
Richard Medicke
Richard Mockler
Ristorante Pescheria e Gastronomia da Emiliana,
Bra, Italy
Rita Rismondo Luchese
Robert Bostick
Robin Masia
Robin Van Vleet
Rohna Shoul
Romina Rasmussen
Ronna Haxby
Rosa and Vincenzo Vitiello
Rosita Menghi
Rosso, Bra
Rupröder Haustechnik, Germany
Ruth Begell
Ruth Kaiser
Sabatino Santacroce
Sabine Jung
Sagra dei Sapori Antichi Carlentinesi, Carlentini,
Italy
Sale e Tabacchi, Germany
Sam Meldrum
Samantha Fischer
Sandy Barr
Sara Vouthilak
Sarah Ellis
Sarah Humphries Agency
Sarah Pryor
Sardo e Quaglia, Bra, Italy
Scott Silverman
Scott Steinhoff
Secondo Circolo Didattico Bassano del Grappa,
Italy
Seedelio.com
Serge Bontorin and Elena Torelli Architects
Sharon Blanchard
Sharon Callahan
Sharon Hillbrant
Sharon Lavallee
Sharon Michaud
Sheila Lustfield
Shelly Wole
Sheri Palmer
Sheryl Oliver
Shirley Schue

Sigurd Michelson
Sixpeople.it Design e Comunicazione, Turin, Italy
Slow Food Abbiategrasso Convivium, Italy
Slow Food Alberobello and Valle d'Itria Convivium,
Italy
Slow Food Altamura Convivium, Italy
Slow Food Ancona Convivium, Italy
Slow Food Apartado Convivium, Italy
Slow Food Area Berica Convivium, Italy
Slow Food Avellino Convivium, Italy
Slow Food Bari Convivium, Italy
Slow Food Barnim-Oderland Convivium, Germany
Slow Food Bassa Friulana Convivium, Italy
Slow Food Bergamo Convivium, Italy
Slow Food Bergen Convivium, Norway
Slow Food Berkshire and Wiltshire Convivium, UK
Slow Food Bracciano Convivium, Italy
Slow Food Byron Bay Convivium, Australia
Slow Food Cassino Convivium, Italy
Slow Food Catanzaro Convivium, Italy
Slow Food Chieti Convivium, Italy
Slow Food Ciampino Convivium, Italy
Slow Food Cilento Convivium, Italy
Slow Food Columbia Valley Convivium, Canada
Slow Food Cosenza and Sila Convivium, Italy
Slow Food Costa degli Etruschi Convivium, Italy
Slow Food Elba Convivium, Italy
Slow Food Feltrino and Primiero Convivium
(Primiero section), Italy
Slow Food Francavilla Fontana Convivium, Italy
Slow Food Godo Convivium, Italy
Slow Food Great Southern Convivium, Australia
Slow Food Hadano Convivium, Japan
Slow Food Haga Convivium, Sweden
Slow Food Huntington Convivium, USA
Slow Food Ludlow Marches Convivium, UK
Slow Food Manfredonia and del Gargano
Convivium, Italy
Slow Food Mantua Convivium, Oglio Po
delegation, Italy
Slow Food Matelica Convivium, Italy
Slow Food Melegnano Convivium and Leon d'Oro
Restaurant, Lodi, Italy
Slow Food Monaco
Slow Food Monti Sibillini Convivium, Italy
Slow Food Motal Presidium producers, Armenia
Slow Food Neuquén Convivium and Cocineros
Patagonicos School, Argentina
Slow Food Oaxaca Convivium, Mexico
Slow Food Oxon Convivium, UK
Slow Food Palagiano Mare and Gravine
Convivium, Italy
Slow Food Parma Convivium, Italy
Slow Food Pavia Convivium, Italy
Slow Food Perugia Convivium, Italy
Slow Food Piana degli Ulivi Convivium, Italy
Slow Food Piedmont, Italy
Slow Food Ponte a Elsa Convivium, Italy
Slow Food Potenza Convivium, Italy
Slow Food Reggio Calabria Convivium, Italy
Slow Food Rieti Convivium, Italy
Slow Food Rovigo Convivium, Italy
Slow Food San Miniato Convivium, Italy
Slow Food Sassari Convivium, Italy
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Slow Food Scania Convivium, Sweden
Slow Food Troina Convivium, Italy
Slow Food Valli Veronesi Convivium, Italy
Slow Food Velletri Convivium, Italy
Slow Food Veneto Orientale Convivium, Italy
Slow Food Verona Convivium, Italy
Slow Food Vittorio Veneto Convivium, Italy
Slow Food Volterra Convivium, Italy
Slow Food Weald of Sussex and Kent Convivium,
UK
Slow Food Westfriesland Convivium, Netherlands
Sonia DeMarta
Sonia Pasquali
Stefanie Watson
Stephanie Kimmel
Stephanie Madden
Stephanie Tacker
Steve Smith
Stupeficium, Bra, Italy
Sue Aufhauser
Sue DiCara
Sunny Knutson
Susan Futrell

Susan Lawhorn
Susan Rooney
Suzanne Carreker-Voigt
Sylvain Giraud
Sylvia Lewis
Sylvia Muller
Take it Easy Cultural Association, Livorno, Italy
Tanya Tzitzon
Tara Thompson
Teachers from III and V, Iqbal Masih School, Trieste,
Italy
Tecnobike, Bra, Italy
Teresa August
Terra Madre Food Community of Permet Producers,
Albania
Tim Adams
Tod Chubrich
Tom Levin
Tommaso
Tracy Barsotti
Tracy Bizell
Tracy Stone
Valerie Brinks

Van Avery Prep, USA
Verona Murray
Victoria Edmands
Victoria Mroczkowski
Vittorio Sclaverani
Wendy Johnson
Wendy Sposato
Whitney Baughman
William Eichinger
William Whitaker
Winifred De Palma
Wunschtraeume e V.
Yvette Schindler

"This year I had the privilege of visiting a Slow Food community garden in Tanzania. I was in
Kenya for an interview and decided to visit a garden I helped to fund through the 10,000 Gardens
in Africa project. To be honest, upon crossing the border from Kenya into Tanzania, I wasn’t
sure if the garden was actually going to be there. I had no specific address and had never seen
a photo of it. I gave my driver a printed email with the name of the village and off we went.
Turning off the main road onto a dusty, red rocky path, we found on our way into the village.
I hopped out of the jeep, greeted by a dozen women with big smiles, and to my astonishment, a
large signpost in the garden with my name painted on it. It was jarring to see: a big sign with my
full name in big block letters. It reflected, quite loudly, the gratitude of the community I was
about to meet. As we sat under a tarp snacking on homegrown peanuts and beet juice, I was
in awe of how such a little garden could have such a large impact. One of the women broke
out into a singsong prayer, and in that prayer, praised God for bringing Slow Food into her life".
Jenny Best, A Thousand Garden in Africa Project supporter
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Food communities, Ecuador
©Paolo Demetri
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Enrico Meschini, president of CSC (Caffè Speciali Certificati)
© Slow Food Archive

Experts
The Slow Food Foundation for Biodiversity benefits from the advice of many technical experts: university lecturers in fruit and vegetable cultivation, agronomists, veterinarians, food technologists, marine biologists, experts
in packaging or certification and so on. Some have been involved with the Slow Food Foundation’s work for
many years in numerous countries around the world, while others focus solely on their own country.
Anthropology
Adriano Favole

anthropologist at the University of Turin, Italy

Isabel Gonzalez Turmo

Federico Santamaria

Minilik Habtu Endale

Andrea Trinci

expert in coffee production chain and Slow Food
lecturer on coffee, Italy

lecturer in the Faculty of Communication, University
of Seville, Spain

coffee roaster, Ethiopia

Anna Paini

president of the Pausa Café Cooperative, Italy

anthropologist at the University of Verona, Italy

Animal Welfare
Daniela Battaglia

FAO expert in animal production, Italy

Elisa Bianco

researcher with the animal-rights organization
Compassion in Word Farming, Italy

Andrea Gavinelli

head of EU Animal Welfare Unit, Brussels, Belgium

Mara Miele

reader at Cardiff University, Wales

Annamaria Pisapia

Marco Ferrero

Paolo Gramigni

Slow Food lecturer on coffee, Italy

Gabriele Langella

Slow Food lecturer on coffee, Italy

Enrico Meschini

president of CSC (Caffè Speciali Certificati), Italy

Roberto Messineo
coffee roaster, Italy

Erminia Nodari

agronomist, expert in natural coffee, Brazil

Gabriella Baiguera

author, Slow Food lecturer on coffee, Italy

Antonio Barbera

member of CSC (Caffè Speciali Certificati), Italy
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director of dietetics and nutrition, San Giovanni
Bosco hospital, Turin, Italy

Environmental Sustainability
Luigi Bistagnino

architect and lecturer, president of the Industrial
Design course, Turin Polytechnic, Italy

Renato Bruni
Clara Ceppa

coffee roaster, Italy

Andrea Trinci

André Faria Almeida

Diet and Nutrition
Andrea Pezzana

Tullio Plebani

Martina Tarantola

All the technical experts listed below are members
of the Slow Food Foundation for Biodiversity’s
coffee tasting commission.

owner of Trinci, artisanal coffee and cacao roaster,
Italy

biologist at the University of Parma and member
of Cuci, Italy

Gianni Pistrini,

Coffee

jams and preserves producer, Cooperativa Il
Teccio, Italy

coffee roaster, Italy

director of the Italian branch of animal-rights
organization Compassion in Word Farming, Italy
researcher at the Department of Animal Products,
Epidemiology and Ecology, University of Turin, Italy
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Alessio Baschieri

Slow Food lecturer on coffee, Italy

owner of Trinci, artisanal coffee and cacao roaster,
Italy

Chocolate, Jams and Confectionery
Patrizia Frisoli
Slow Food lecturer, Italy

Mirco Marconi

Master of Food instructor, Italy

Federico Molinari

confectioner, Laboratorio di Resistenza Dolciaria,
Italy

researcher at the Department of Architectural
and Industrial Design, Turin Polytechnic, Italy

Anna Paula Diniz

art director of Do-Design design and communication
studio, Brazil

Franco Fassio

lecturer in industrial design, University
of Gastronomic Sciences, Pollenzo, Italy

Jonilson Laray

technical expert for Acopiama, the Amazonia
consultancy and research association, Brazil

Stefano Masini

environment and territory director, Coldiretti
federation of Italian farmers, Italy

Geoff Page

lecturer at the University of South Australia,
Australia

Francesco Pastorelli

Ivo Zoccarato

Fish
Jens Ambsdorf

Fruit and Vegetables
Quintino Alves

director of the Lighthouse Foundation, Germany

agronomist, Guinea-Bissau

agronomist, Somalia

Franco Andaloro

Ibrahim Bamba

Yakub Isbat Khan

director of CIPRA (international commission
for the protection of the Alps), Italy

lecturer at the Department of Zootechnical Sciences,
University of Turin, Italy

Diery Gueye

agronomist, Senegal

Emile Houngbo

agroeconomist, Benin

Mohamed Yusuf Husein

research director at ISPRA (national institute
for environmental protection and research), Italy

agronomist, Côte d’Ivoire

agronomist, Tanzania

Carlo Bazzocchi

Samuel Karanja Muhunyu

Massimo Bernacchini

agronomist, Italy

agronomist, Kenya

Roger Bello

Lambert Kra Kouassi

agricultural engineer, Cameroon

agronomist, Côte d’Ivoire

researcher with the interdepartmental center
for environmental sciences research
at the University of Bologna, Italy

Zineb Benrahmoune

Achi Loya

botanist, Morocco

agronomist, Côte d’Ivoire

Camille Botembe Botulu

Jean Baptiste Maganga Munyambala

Angelo Cau

agronomist, Democratic Republic of Congo

agronomist, Democratic Republic of Congo

Titus Bwitu Kimolo

Tichafa Makovere Shumba

expert in fish processing with the Orbetello lagoon
fishing cooperative, Italy

Federico Brunelli

lecturer in marine biology at the University
of Cagliari, Italy

Stefano Cataudella

agronomist (Tanzania)

lecturer in applied ecology, fish biology and
aquaculture at Tor Vergata University, Italy

Marin Cagalj

Maurizio Costa

Ahmed Sekou Tidiane Camara

president of the Ligurian observation station
for fishing and the environment, Italy

agricultural engineer and Thousand Gardens
coordinator, Mali

Aly El Haidar

Michel Chauvet

agronomist, Croatia

permaculture expert and Thousand Gardens
coordinator, Ethiopia

Cristina Mallor Gimenez

researcher at the Centro de Investigación y
Tecnología Agroalimentaria de Aragón, Spain

Babacar Meissa Faye
agronomist, Senegal

agronomist and ethnobotanist, research engineer
at INRA (French national institute for agricultural
research), Montpellier, France

Paola Migliorini

Jorge Da Silva

Fred Msiska

agronomist, Guinea-Bissau

horticulture expert, Malawi

researcher at the Department of Zootechnical
Sciences, University of Turin, Italy

Ababacar Sy Diallo

Edward Mukiibi

Ferdinando Gelli

Mamadou Mbaye Diallo

president of Océanium, association
for environmental protection, Senegal

Silvano Focardi

rector of the University of Siena, Italy

Laura Gasco

ichthyological research unit of the Emilia-Romagna
regional prevention and environment agency,
Ferrara section, Italy

Silvio Greco

scientific director of ICRAM (central institute
for applied marine research) and president
of the Slow Fish Scientific Committee, Italy

Ettore Ianì

national president of Lega Pesca, Italy

Kepa Freire Ortueta
artisan fish smoker, Spain

agronomist, Senegal
agronomist, Senegal

Mamadou Lamine Diatta
agronomist, Senegal

Mamadou Diop
agronomist, Senegal

Mame Penda Diouf
agronomist, Senegal

Modou Mbaye

agronomist, Senegal

Lhoussaine El Rhaffari

lecturer at the University of Gastronomic Sciences
in Pollenzo, Italy

agronomist and Thousand Gardens coordinator,
Uganda

Evans Mungai
agronomist, Kenya

Israel Mwasha

agronomist, Tanzania

Mamina Ndiaye
agronomist, Senegal

Mame Malick Ndiaye
agronomist, Senegal

Badeux Tchilalwira Ngulwe

expert, Democratic Republic of Congo

Massimo Paoletti

Hellen Nguya

botargo producer, Italy

expert and lecturer at the University of Errachidia,
Morocco

Daniel Pauly

Sara El Sayed

Mudjabako Nyamabo

lecturer at the Fisheries Centre at the University
of British Columbia, Canada

biologist and permaculture expert, Egypt

Giuseppe Piergallini

agricultural engineer, couscous expert, Morocco

marine biologist, Italy

Chedly Rais

president of Okianos, Tunisia

Nadia Repetto

marine biologist, Italy

Aziz El Yamlahi
Patrice Ekoka

agricultural engineer, Cameroon

Babacar Fall

agronomist, Senegal

Francesco Garbati Pegna

agronomist, Tanzania
agronomist, Democratic Republic of Congo

Priscillah Nzamalu
agronomist, Kenya

Moussa Ouedraogo

agronomist and Thousand Gardens coordinator,
Burkina Faso

Kleber Pettan

expert with the NGO GTZ, Peru

Giulio Tepedino

Leandro Pinto Junior

veterinarian, assistant director of Eurofishmarket,
Italy

expert in agricultural mechanization in tropical
and sub-tropical countries and researcher at the
Department of Agricultural and Forestry Engineering
at the University of Florence, Italy

Valentina Tepedino

Ezio Giraudo

lecturer at the Department of Arboriculture,
University of Turin, Italy

veterinarian, director of Eurofishmarket, Italy

agronomist, Italy

agronomist and director of the Cooperativa Agropecuaria de Jovens Quadros, Guinea-Bissau

Cristiana Peano
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Arisaina Razafindralambo

Raffaele Dall’Olio

Sophie Salamata Sedgho

Marco Lodesani

researcher at CRA, Italy

lecturer at the Department of Zootechnical Sciences,
University of Florence, Italy

agronomist, Madagascar

expert and Thousand Gardens coordinator,
Burkina Faso

researcher at CRA, Italy

Walter Martini

Paolo Boni

agronomist, Senegal

responsible for the technical development of Cuore
Bio sales outlets, Italy

director of the Lombardy and Emilia-Romagna
experimental livestock research institute, Italy

Armando Sampa

Diego Pagani

Salvo Bordonaro

agronomist, Guinea-Bissau

beekeeper, president of CONAPI, Italy

Federico Santamaria

Francesco Panella

Gowsou Sambou

coordinator of the Dried Chestnut Presidium, Italy

Dib Sarr

agronomist, Senegal

Ibrahima Seck

agronomist, Senegal

Georges Seka Seka
agronomist, Côte d’Ivoire

Kolotioloma Soro

agronomist, Côte d’Ivoire

Francesco Sottile

lecturer at the Department of Arboriculture,
University of Palermo, Italy

Jorge Sousa

agronomist, Mozambique

Patrizia Spigno
agronomist, Italy

Joseph Tholley

agronomist and lecturer at the University of Makeni,
Sierra Leone

Musa Tholley

agronomist, Sierra Leone

president of UNAAPI (national union of Italian
beekeepers’ associations)

Lucia Piana

biologist and quality expert, Italy

Alessandro Piemontesi
beekeeper, Italy

Dario Pozzolo
beekeeper, Italy

Hygiene and Food Safety Regulations
Gianfranco Corgiat

public health official, Piedmont Regional Authority,
Italy

Clelia Lombardi

head of training at the Turin Chamber of Commerce
Chemical Laboratory, Italy

Paola Rebufatti

lecturer at the Department of Animal Zoology,
University of Catania, Italy

Sergio Capaldo

veterinarian and coordinator of the livestock
Presidia, Italy

Enrico Carrera

poultry veterinarian, Italy

Augusto Cattaneo
food technologist, Italy

Michele Corti

lecturer in zootechnical systems and mountain
herding at the University of Milan and vicepresident of the Formaggi Sotto il Cielo association
(ANFOSC), Italy

Mauro Cravero

veterinarian with the Piedmont Regional Authority
public health department, Italy

Emma Della Torre

representative for textile materials at the Biella
Wool Company consortium, Italy

expert in labeling at the Turin Chamber
of Commerce Chemical Laboratory, Italy

Carmine De Luca

International Development
Egidio Dansero

Marie de Metz Noblat

representative for textile materials at the Biella
Wool Company consortium, Italy

lecturer in the Department of Culture, Politics and
Society at the University of Turin, Italy

expert consultant for cheese sales, France

Ferdinand Wafula

Carlo Semita

expert in sensorial analysis, specialized in dairy and
olive oil, Italy

Jack Wafula

Nadia Tecco

Liliana Marcela Vargas Vazquez
agronomist, Colombia
agronomist, Kenya
agronomist, Kenya

researcher in the Department of Earth Sciences at
the at the University of Turin, Italy
expert in decentralized cooperation

Aurelia Weintz

permaculture expert, Egypt

Yeo Yacouba

agronomy expert and coordinator
of the Coopérative des Producteurs Agricoles
de Bondoukou, Côte d’Ivoire

Sithandiwe Yeni

agroecology educator, South Africa

Celeste Elias Zunguza

Land Grabbing
Stefano Liberti

journalist and writer, Italy

Antonio Onorati

university lecturer and international expert
on agricultural and food policy, Italy

Franca Roiatti

journalist and writer, Italy

expert and official at the Mozambican Agriculture
Ministry, Mozambique

Honey
Moreno Borghesi

beekeeper, CONAPI, Italy

Celso Braglia

Italian and European agent for brands and logos,
responsible for managing the Slow Food Italy
brands, Italy

Gianluigi Borghero

Luciano Cavazzoni

Emanuele Di Caro

president of Alce Nero and Melizia, Italy

lawyer, Italy

Cecilia Costa

Davide Mondin
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Cristiano De Riccardis
Francesca De Trana
veterinarian

Andrea Dominici

veterinarian with AVEC-PVS, veterinary association
for cooperation with developing countries, Italy

Sergio Foglia Taverna

production director for Lanificio Fratelli
Piacenza, Italy

Riccardo Fortina

lecturer at the Department of Zootechnical Sciences,
University of Turin and president of RARE (Italian
association for endangered native breeds), Italy

Gianpaolo Gaiarin
Legal Advisors
Gabriele Borasi

member of the Modena per gli Altri non-profit
association, Italy

researcher at CRA (Commission for Research
in Agriculture), Italy
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Livestock Breeds, Cheese, Meat, Wool
Anna Acciaioli

lawyer

expert in brand regulations and designations
for the food and agricultural sector, Italy

cheese production expert and quality and technical
assistance coordinator for the TrentinGrana
consortium, Italy

Armando Gambera

journalist, food and wine writer and member
of ONAF, the Italian national association of cheese
tasters, Italy

Aldo Grasselli

president of the Italian society for preventative
medicine, Italy

Patrizia Maggia

director of the Biella-Agenzia Lane Italy Kandinskij
center for applied arts, Italy

Paul Le Mens

food science engineer and professor of sensory
analysis at the University of Wine, Suze la Rousse,
France

Renzo Malvezzi,

Nigel Thompson

wool expert and president of the Biella Wool
Company consortium, Italy

Ruslan Torosyan

food technologist and affineur, Armenia

director of the Pistoia provincial breeders’
association, Italy

Albéric Valais

Rice and Cereals
Ferdinando Marino

artisan miller, Mulino Marino, Italy

Piero Rondolino
rice producer, Italy

Rodrigo, Castilho Senna

Massimo Mercandino

director of UPRA (Unité de Sélection et de Promotion
des Races Animales), Rouge des Prés, France

geneticist and rice expert, Italy

Mitzy Mauthe Von Degerfeld

Oil
Stefano Asaro
Franco Boeri

artisanal salt pan expert, France

veterinarian with AVEC-PVS, veterinary association
for cooperation with developing countries, Italy
lecturer at the Faculty of Veterinary Medicine,
University of Turin, Italy

Mauro Negro

veterinarian with the Mondovì local health
authority, Italy

Luca Nicolandi

Antonio Tinarelli
taster for Slow Food Editore’s guide to extra-virgin
olive oils, Italy
extra-virgin olive oil producer, Italy

Raphaël Colicci
olive grower, France

veterinarian with AVEC-PVS, veterinary association
for cooperation with developing countries, Italy

Alceo Orsini

agronomist, Italy

Nino Pascale

taster for Slow Food Editore’s guide to extra-virgin
olive oils, Italy

Meri Renzoni

Franco Ottaviani

lecturer in food microbiology at the University
of Turin, Asti campus, Italy

Giuseppe Quaranta

lecturer in veterinary science at the University
of Turin, Italy

Elio Ragazzoni

board member of ONAF, the Italian national
association of cheese tasters, Italy

taster and leader of the Slow Food Fermano
Convivium, Italy

Diego Soracco

Wine
Giorgi Barisashvili
enologist, Georgia

Michele Fino

expert in EU legislation, lecturer in European law at
the University of Gastronomic Sciences, Italy

Marc Parcé

president of the national association of vignerons
and Rancio Sec producer, France

Gian Piero Romana

Eric Vassallo

Mario Ronco

taster and Slow Food lecturer, Italy

enologist, Italy

Giuseppe Zeppa

Marco Simonit

Roberto Rubino

Massimo Spigaroli

Import-Export of Products
Stefano Garelli

producer and president of the Zibello Culatello
Consortium, Italy

Salt
Olivier Pereon

editor of Slow Food Editore’s guide to extra-virgin
olive oils, Italy

researcher at the Faculty of Agriculture, University
of Turin, Italy

researcher at CRA (Commission on Agricultural
Research), Italy

engineert, Brazil

commercial consultant for CEIP (Centre
for the Internationalization of Piedmont), Italy

agronomist, Italy

grape processing expert, Italy

Giampaolo Sirch

grape processing expert, Italy

Marco Stefanini

enologist with the Cammino Autoctuve association, Italy

Guido Tallone

director of the cheese, milk and agricultural
technology institute in Moretta, Italy

"The feeling I have as a Slow Food member is that the Presidia and the Slow Food Foundation
are two essential resources and extraordinary sources of renewal. The Presidia represent the
propulsive push towards a global renewal of a system based on obsolete models; the Foundation is the ‘scientific arm’ that explores, analyzes and contributes, with the involvement of
various subjects inside and outside the movement, to the safeguarding and protection of biodiversity. One of the great merits of the Slow Food Foundation lies in having contributed to
growing the network, inspiring the development of young leaders spread around the world and
expanding the search for products or artisanal methods in need of protection. Without the
support of the Slow Food Foundation, perhaps the fate of the Slow Food association would
have been to wither, becoming, at best, a kind of club for bored old Westerners or, at worst, a
kind of free hallmark, used indiscriminately by artisans and retailers. The sincerity and honesty
of intent of the Slow Food Foundation are one of the positive aspects that lie at the base of
the movement that Slow Food has been able to create, and I plan to fight and offer my commitment, through my work, to ensure that it continues to be this way."
Erminia Nodari, Art Caffè Torrefazione, Fornovo San Giovanni, Bergamo, Italy
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Photographs a product Presidia by Oliviero Toscani

Writers, Journalists,
Photographers and Directors

In 2013, famous Italian photographer Oliviero Toscani turned his lens towards Slow Food Presidia from
around the world. His 63 portraits of 63 products are available online on the website www.slowfoodfoundation.org or at the Petra winery in Suvereto, Tuscany, alongside the portraits from the Razza
Umana (“human race”) project. The exhibition was inspired by the Slow Food philosophy and by food as
an expression of liberty and humanity. The resulting montage brings together Slow Food Presidia products
from Italy and further afield—Sierra Leone, Romania, Brazil—and faces from different ethnic groups that
Toscani has come across during his wide-ranging travels. The exhibition will be coming to Turin for the
Salone del Gusto and Terra Madre (October 23-27, 2014).

"We’re all different and there’s nothing strange about that. Today’s problem, and the same goes
for food, is that we’re afraid of diversity. It makes us insecure, and we prefer to be secure
in our own mediocrity. Faces are human landscapes and each of them has its own particular
beauty. Together they represent a great anthropological atlas, a great social factory, a lucid
portrait of the time. Razza Umana is the search for the soul through human faces. I think
I’m very lucky to be able to apply my work to something that is in line with my thinking and
with what I believe in. The Slow Food philosophy has all the requirements for being able
to imagine a better future. I hope I can continue to photograph other products in order to
proclaim that finally, the ceremony of feeding ourselves uses the best ingredients that respect
nature and humanity."
Oliviero Toscani, photographer
Enrico Carlesi and Milena Raviola have collaborated on the production of audiovisual material for the Slow
Food Foundation, including films about biodiversity, the Ark of Taste and the 10,000 Gardens in Africa.

"Slow Food, for people like us who have let ourselves be caught up in its net, is a journey into
a changing world, a world that is becoming a little fairer and more human. ‘Cooking’ with the
thousands of faces, gestures and colors from its archives, and gathering more, we discovered
that making films is another way of using a hoe and a rake. Managing to communicate how to
create a food garden to someone who will actually do it is something very different from ‘just’
making a nice film: It’s a way of feeling that our work can also help to create something alive
and help to preserve it."
Enrico Carlesi and Milena Raviola, directors at Gecko Film
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Food community, Rooibos, South Africa
© Paola Viesi

Contacts
In its ten years of activity the Slow Food Foundation for Biodiversity has created a wide-ranging network
of collaborators - institutions, universities, associations, research centers, producers’ associations, NGOs
– whose assistance has been essential in setting up and developing hundreds of projects around the
world.

Associations
Akkor – Russian association of
agricultural businesses and cooperatives
Vologda, Russia
belyakov.accor@mail.ru – www.akkor.ru

Aiab
Italian association for organic agriculture
Rome, Italy
tel. +39 06 45437485/6/7
aiab@aiab.it – www.aiab.it

Alternativas y Procesos de
Participación Social
Tehuacán, Puebla, Mexico

Apinovena
Asociación Apicultores de la IX Región
Temuco, Chile

Asociación Cubana de Producción
Animal
Havana, Cuba

Aprozoo Calabria

Association Chigata
Korhogo, Côte d’Ivoire

tel. +56 045881454
agrouctin@gmail.com

www.aprozoocalabria.it

Arche Austria
St. Leonhard/Freistadt, Austria

tel. +43 664 5192286
office@arche-austria.at – www.arche-austria.at

Arche Noah
Schloß Schiltern, Austria

tel. +52 2383 712295
www.alternativas.org.mx

tel. +43 27348626
info@arche-noah.at – www.arche-noah.at

American Livestock Breed Conservancy
Pittsboro, North Carolina, USA

Aspromiele
Association of Piedmont honey producers
Turin – Alessandria, Italy

tel. +1 919 5425704
www.albc-USA.org

Anacafè
Guatemala City, Guatemala

info@email.anacafe.org – www.anacafe.org

Antrocom Campania Onlus
Anthropological research association
Naples, Italy
info@campania.antrocom.org
www.campania.antrocom.org

Anpe Perù
Lima, Peru

tel. +51 14724828
contacto@peru.org – www.anpeperu.org

Apilombardia
Voghera, Pavia, Italy

tel. +39 383 43858
apilombardia@tiscali.it – www.mielidItaly.it

tel. +39 131 250368
aspromiele@aspromiele.191.it
www.mielidItaly.it/aspromiele

Associação de Defesa do Património
de Mértola
Mértola, Portugal
tel. +351 286610000
interambiental@adpm.pt - www.adpm.pt

tel. +53 78337802/8301464
acpa@acpa.co.cu

tel. +225 07321781
chigatafsdd@yahoo.fr

Association la Saisonnière
Ouagadougou, Burkina Faso
tel. +226 70 26 84 17
sedghosophie@gmail.com

Association Asvt Dollebou
Ouagadougou and Garango, Burkina Faso
tel. +226 50436421
asvt_dollebou@yahoo.fr

Association Ibn al Baytar
Rabat, Morocco
tel. + 212 37 711692
zcharrouf@menara.ma
zcharrouf@yahoo.fr

Association Yeelen
Bamakò – Missira, Mali
tel. +223 221 3082

Associació d’Amics de l’Olivera
Castelló, Spain

Associazione Cammino Autoctuve
Provinces of Grosseto and Livorno, Italy

tel. +34 964 503250
info@amicsolivera.com – www.amicsolivera.com

tel. +39 564 407323
www.autoctuve.it

Asociación Civil Mano a Mano
Intercambio Agroecológico
Mérida, Venezuela

Associazione Donne del Vino
del Piemonte
Nizza Monferrato, Italy

tel. +58 416 1342705
consumirdeotromodo@gmail.com
www.consumirdeotromodo.wordpress.com

tel. +39 141 793076
www.ledonnedelvino.piemonte.it
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Associazione Museo Onsernonese
Valle Onsernone, Switzerland

Confédération Nationale
Kolo Harena Sahavanona
Antananarivo, Madagascar

Fenagie Pêche – Fédération Nationale
des GIE de Pêche du Sénégal
Dakar, Senegal

Associazione Patriarchi
della Natura in Italia
Forlì, Italy

Consorzio Etimos
Padua, Italy

Handicraft Chamber of Crimea
Simferopol, Ukraine

Associazione Ram
San Rocco di Camogli, Italy

Coordination Nationale des
Organisations Paysannes du Mali
(CNOP)
Bamako, Mali

tel. +41 91 7806036
mus.onsernonese@bluewin.ch
www.onsernone.ch/museo_onsernonese.htm

tel. +39 348 7334726
patriarchinatura@libero.it – www.patriarchinatura.it

tel. +39 185 799087
info@associazioneram.it – www.associazioneram.it

Associazione Sole Onlus
Italy

info@soleonlus.org – www.soleonlus.org

AVEC – Veterinary association for
cooperation with developing countries
Donnas, Aosta, Italy
tel. +39 161 433492
avec_pvs@hotmail.com – www.avec-pvs.org

Azerbaijan Society for the Protection
of Animals
Baku, Azerbaijan
www.azspa.az

Atco – Asesoría técnica en cultivos
orgánicos
Villahermosa, Tabasco, Mexico
tel. +52 99 33503599
atcovillahermosa@yahoo.com.mx

Bio Austria
Vienna, Austria

tel. +43 0 1 4037050
office@bio-austria.at – www.bio-austria.at

Bioversity International
Maccarese, Rome, Italy

tel +39 0661181
bioversity@cgiar.org
www.biodiversityinternational.org

Centro Universitario Cooperazione
Internazionale
Parma, Italy
tel. +39 0521906004
renato.bruni@unipr.it
www.cooperazione.unipr.it/

Chefs Collaborative
Boston, Massachusetts, USA

tel. +1 617 2365200
chefscollaborative@chefscollaborative.org
www.chefscollaborative.org

Community Alliance with Family
Farmers (CAFF)
Davis, California, USA
tel. +1 5307568518
stella@caff.org – www.caff.org

CONAPI – Italian consortium of
beekeepers and organic producers
Monterenzio, Bologna, Italy
tel. +39 051 920283
info@mediterrabio.com
www.mediterrabio.com

106

Social Report 2013

tel. + 261 20 2234808
cnkh@mel.moov.mg

tel. +39 049 8755116–654191
etimos@etimos.it – www.etimos.it

tel. +223 20286800 – +223 76170979
cnopmali@yahoo.fr

tel. +221 832 11 00
fenagiepeche@orange.sn

tel. +38 652547348
handicraft.crimea@yandex.ua
www.handicraft.crimea.ua

Hochstamm Suisse – Hautes Tiges Suisse
Association for the conservation
and support of orchards
Switzerland
tel. +49 0613369947
info@hochstamm-suisse.ch –www.hochstamm-suisse.ch

Comitato Uni-Cuba e America Latina –
University of Turin
Turin, Italy

Honduran Western Coffees (HWC)
Santa Rosa de Copán, Honduras

Cooperativa Agro-Pecuária de Jovens
Quadros (COAJOQ)
Canchungo, Bissau, Guinea-Bissau

Jade/Syfia Senegal
Agence de presse et de communication
du monde rural
Dakar, Senegal

tel. +39 011 6704374 / 6704397
comitato-unicuba@unito.it - www.unito.it

coajoq_2000@hotmail.com

CSC – Consorzio caffè speciali
certificati
Livorno, Italy
tel. +39 0586 407321
cscoffee@tin.it - www.caffespeciali.com

Darab Cooperative
Merka, Somalia

darabcooperative@yahoo.com

DEC – Développement Environnement
Conseil
Antananarivo, Madagascar
tel. +261 202255344
dec@moov.mg

Diné bé Iinà – The Navajo Lifeway
Window Rock, Arizona, USA
tel. +1 9283490104
www.navajolifeway.org

Eldrimner
Swedish national center for artisanal food
production
Rösta, Sweden
tel. +46 063 146033
info@eldrimner.com
www.eldrimner.com

Elkana Biological Farming Association
Tbilisi, Georgia
tel. +995 32 536487
biofarm@elkana.org.ge
www.elkana.org.ge

Ethiopian Coffee Roasters Association
Addis Abeba, Ethiopia
tel. +251 91 1517976
ethiopiancofeeroasters@yahoo.com

European Forum on Nature
Conservation and Pastoralism
County Durham, UK
info@efncp.org - www.efncp.org

tel. +49 0613369947
www.honduranwesterncoffees.com

tel. +221775379696
syfia@orange.sn

Indigenous Partnership for
Agrobiodiversity and Food Sovereignty
Maccarese, Rome, Italy
tel. +39 06 6118272
www.agrobiodiversityplatform.org

Institut de Recherche et de Promotion des
Alternatives en Développement (IRPAD)
Bamako, Mali
tel. +223 20238920
www.irpadafrique.org

Instituto Hondureño del Café (IHCAFÈ)
Santa Rosa de Copan, Honduras
tel. +54 6620209
ihcafesantarosa@yahoo.es

Local Harvest
Santa Cruz, California, USA
tel. +1 8314758150
www.localharvest.org

Ljubitovica Šarac Garlic Producers’
Association
Ljubitovica, Croatia
tel. +385 989665016

Maniparma
Parma, Italy

tel. +39 0521.286889
www.maniparma.org

Marketumbrella.org
New Orleans, USA

tel. +1 504 8614485
admin@marketumbrella.org
www.marketumbrella.org

Modena per gli Altri (MOXA)
Modena, Italy
tel. +39 059 285208
info@modenaperglialtri.org
www.modenaperglialtri.org

Native Seeds/Search
Tucson, Arizona, USA

tel. +1 520 6225561
info@nativeseeds.org - www.nativeseeds.org

Navajo-Churro Sheep Association
Hoehne, Colorado, USA
tel. +1 7198467311
churrosheep@mac.com
www.navajo-churrosheep.com

Norsk Gardsost
Rennebu, Norway

norsk@gardsost.no – www.gardsost.no

ONAF
National association of cheese tasters
Grinzane Cavour, Italy
tel. +39 0173 231108
onaf@onaf.it – www.onaf.it

O.R.So. Società Cooperativa Sociale
Turin, Italy
tel. +39 011 3853400
info@cooperativaorso.it
www.cooperativaorso.it

Parma per gli Altri
Parma, Italy

tel. +39 0521 236758
segreteria@parmaperglialtri.it
www.parmaperglialtri.it

PFOPM
Platform for farming organizations in Mali
Mali
cnopmali@yahoo.fr

Qvevri Wine Association
Tbilisi, Georgia
tel. +995 944841

Raft Alliance
Flagstaff, USA

www.raftalliance.org

Raw Milk Cheesemakers Association
USA
www.rawmilkcheese.org

Republican Public Union Club
Belarussian Bees
Minsk, Belarus
www.new.bees.by

Siwa Community Development
Environmental Conservation (SCDEC)
Siwa Oasis, Egypt
tel. +20 129081323
anwarscd@yahoo.com

Sopra i Ponti
Bologna, Italy

sopraiponti@alice.it
www.sopraiponti.org

STIPA – Sindacato de pescadores
artesanales del Archipiélago Juan
Fernández
Juan Fernandez, Chile
tel. +56 32 2751115
caletajuanfernandez@gmail.com

Terra del Terzo Mondo
Treviso, Italy
www.terradelterzomondo.org

The Cultural Conservancy
San Francisco, USA
tel. +1 415 5616594
mknelson@igc.org
www.nativeland.org

Tiniguena
Bissau, Guinea-Bissau

tel. +245 251907 – +245 6735111
tiniguena_gb@hotmail.com

Union Bretonne Pie Noir (UBPN)
Quimper, France
tel. 02 98 811648
contact@bretonnepienoir.com
www.bretonnepienoir.com

Verein für die Erhaltung und
Förderung alter Obstsorten
Association for the maintenance and
support of traditional fruit varieties
Stuttgart, Germany
tel. +49 0711 6333493
bhuettche@web.de
www.champagner-bratbirne.de

Vereinigung Fränkischer
Grünkernerzeuger Boxberg e.V.
Boxberg, Germany
tel. +49 793190210
posstelle@allbmgh.bwl.de
www.fraenkischer-gruenkern.de

Samiid Riikkasearvi
The Saami Association of Sweden
Umeå, Sweden

White Earth Land Recovery Project
Callaway, Minnesota, USA

lars-ove.jonsson@sametinget.se

tel. +1 218 3752600
www.nativeharvest.com

Seed Savers Exchange
Decorah, Iowa, USA

WWF Italia
Rome, Italy

tel. +1 563 3825990
www.seedsavers.org

Semperviva Organization
Blagoevgrad, Bulgaria
tel. +359 888 788121
bbps.semperviva@gmail.com
www.semperviva.org

tel. +39 06 844971
imode@wwf.it
www.wwf.it

WWF Lombardia
Milan, Italy
tel. +39 283133228
lombardia@wwf.it

Non-Governmental
Organizations (NGOs)
ACS – Associazione di Cooperazione
e Solidarietà
Cooperation and solidarity association
Padua, Italy
tel. +39 049 8648774
www.acs-Italy.it

Afrique Verte Mali
Bamako, Mali

tel. +223 2219760
afriqueverte@afribonemali.net
www.afriqueverte.org

ANGAP – Association National Gestion
des Aires Protégées
Mananara, Madagascar
tel. +261 033 1269260

Ayuub Orphans
Merka, Somalia

ayuuborphans@gmail.com

Bio Gardening Innovations
Elnuni, Kenya

biogardeninginnov@yahoo.com
www.biogardeninginnovations.weebly.com

Cadre D’appui Pour La Recherche Des
Solutions
Kinshasa, Democratic Republic of Congo
tel. +243 811475777
www.cars-asbl.org

CEFA – Il Seme della Solidarietà Onlus
Bologna, Italy
tel. +39 051 520285
info@cefaonlus.it – www.cefa.bo.it

CET – Chiloé
Chonchi Rural, Chiloé, Chile
cetchiloe@hotmail.com

CET Sur – Corporación de Educación y
Tecnología para el Desarrollo del Sur
Tomé, Chile
tel. +56 45375421
www.cetsur.org

CIED Peru (Centro de Investigación,
Educación y Desarrollo)
Lima, Perù
tel. +51 14245634
www.ciedperu.org

Comitato Internazionale
per lo Sviluppo dei Popoli (CISP)
Rome, Italy
tel. +39 06 3215498
cisp@cisp-ngo.org
www.sviluppodeipopoli.org

Compassion in World Farming
Godalming, UK

tel. + 44 1483521953
compassion@ciwf.org.uk – www.ciwf.org.uk

Con i Bambini nel Bisogno
Turin, Italy
www.conibambininelbisogno.org
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Conseil Regional des Unions du Sahel
Dori, Burkina Faso

Muindi – Semi di Sorriso Onlus
Milan, Italy

South-South International Cooperation

NECOFA
Kitale, Kenya

tel. +226 40460137
crus@fasonet.bf

Karat, Ethiopia
ciss@konsoculturalcentre.org
www.cissong.org

Cooperazione Paesi Emergenti
Catania, Italy
tel. +39 095317390
www.cope.it

Community Transformation Foundation
Network
Kiwangala, Uganda
tel. +256 481660301 / +256 782920995
info.cotfone@gmail.com – www.cotfone.org

Development in Gardening
Atlanta, USA
info@reaplifeDIG.org
www.reaplifedig.org

Ethio Organic Seed Action (EOSA)
Addis Abeba, Ethiopia
tel. +251 11 5502288
eosa1@ethionet.et

Grupul de Initiativa Radu Anton
Roman

Bucharest, Romania
tel. +40 21 3123835
info@targultaranului.ro – www.targultaranului.ro

Intercooperation – Delegation
Madagascar
Antananarivo, Madagascar

tel. + 261 202261205/2233964
intercop@iris.mg – www.intercooperation-mg.org

Kulima
Organism for socio-economic development
Maputo, Mozambique
tel. +258 01430665/421622
kulima@tropical.mail.co.mz

Labata Fantalle

Matahara, Ethiopia
tel. +251 911093985
info@labatafantalle.org
www.labatafantalle.org

tel. +254 722647112
muhunyusk@yahoo.com – necofakenya@yahoo.com

Overseas
Spilamberto, Modena, Italy
tel. +39 059 785425
www.overseas-onlus.org

Oxfam Italy
Arezzo, Italy

tel. +39 0575 401780
www.oxfamItaly.org

Migrations & Développement Maroc
Taroudannt, Morocco
tel. +212 028854947
md.maroc@migdev.org
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Univers Sel
Guérande, France

tel. +33 02 40424213
www.universsel.org

VIS – Volontari Internazionali per lo
Sviluppo
Rome, Italy
tel. +39 06516291
www.volint.it

herifinoana@gmail.com

Progetto Mondo MLAL
Verona, Italy

YARD – Youth Action for Rural
Development
Thika, Kenya

tel. +39 045 8102105
info@mlal.org – www.progettomondomlal.org

tel. +254 202020786
info@yardcommunity.org

Promotion du Développement
Communautaire (P.D.Co.)
Bandiagara, Mali

Youth Governance and Environmental
Program (YGEP)

Rabat Malik Association of Explorers
Tashkent, Uzbekistan

Women Development for Science and
Technology
Arusha, Tanzania

tel. +223 2442111
pdcomamadou@yahoo.fr

tel. + 9987 277/9423
rabatmalik@gmail.com – www.rabatmalik.freenet.uz

Réseau Cohérence – Cohérence pour
un Développement Durable et Solidaire
Lorient, France
tel. +33 02 97849818
www.reseau-coherence.org

Cubasolar – Portal Cubano para la
Promoción de las Fuentes Renovables
de Energía y el Respeto Ambiental
Havana, Cuba
tel. +53 76405260 / 2040010 / 2062061
sol@cubasolar.cu – www.cubasolar.cu

Re.Te.
Grugliasco, Italy

tel. +222 5256128/5746850
ongmauritanie2000@mauritel.mr

tel. +39 228970418
www.terredeshommes.it

pelumkenya@pelum.net – www.pelum.net

Maendeleo Endelevu Action Program

Mauritanie 2000
Nouakchott, Mauritania

Terre des Hommes Italy Onlus
Milan, Italy

Voiala Madagascar
Fianarantsoa, Madagascar

Granello di Senape
Bra, Italy

Molo, Kenya
meaprog@yahoo.com,meaprog@gmail.com
www.maendeleoaction.wordpress.com

www.synchronicityearth.org

Participatory Ecological Land Use
Management
Thika and Rongo, Kenya

LVIA – Associazione di solidarietà
e cooperazione internazionale
Cuneo, Italy
tel. +39 0171 696975
lvia@lvia.it – www.lvia.it
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tel. + 39 02 72149040
info@muindionlus.org – www.muindionlus.org

Synchronicity Earth
London, United Kingdom

tel. +39 017244599
webmaster@granellodisenape.org
www.granellodisenape.org

tel. +39 011 7707388/7707398
rete@arpnet.it – www.reteong.org

RESEWO – Regent Estate Senior
Women’s Group
Dar Es Salaam, Tanzania
resewo@gmail.com

Smart Initiative
Kitale, Kenya

tel. +254720471715
smartinitiative@yahoo.com

tel. +254721283661
ygeprogramme@gmail.com

tel. +255 736502359
wodstatz@yahoo.com – www.wodsta.org

Foundations
Adept Foundation
Brasov, Romania

tel. +40 722983 771
cristi@adeptfoundation.org

Aga Khan Foundation
Geneva, Switzerland
tel. +41 22 9097200

Avina Foundation
Hurden, Switzerland

tel. +41 55 4151111
foundation@avina.net – www.avina.net

Efico Foundation
Antwerp, Belgium

tel. +32 03 233 78 65
chantal.lhermite@eficofoundation.org
www.eficofoundation.org

Fondation du Sud
Agadir, Morocco

tel. +212 05 28829480
info@fondationsud.org – www.fondationsud.org

Fundación Gran Chaco
Formosa, Argentina

tel. +54 3704420945
info@gran-chaco.org – www.gran-chaco.com

Fundación para el Ambiente Natural
y el Desarollo – FundAndes
San Salvador de Jujuy, Argentina
tel. +54 388 4222896
maguijuy@gmail.com
www.condesan.org/jujuy/agr_fund.htm

Ford Foundation
New York, USA

tel. +1 212 573 5000
www.fordfoundation.org

Fundación Tierra Viva
Caracas, Venezuela

tel. +212 5766242 - 5761927
soliria@tierraviva.org
www.tierraviva.org

Fundación Proteger
Santa Fé, Argentina

tel. +54 342 4558520
humedales@proteger.org.ar

HEKS – Hilfswerk der Evangelischen
Kirchen Schweiz
Zurich, Switzerland
tel. +41 44 3608800
info@heks.ch – www.heks.ch

Kazakhstan Fermer Foundation
Almaty, Kazakhstan
kazfermer@mail.ru

Kempen Heath Sheep Foundation
Heeze, Netherlands
tel. +31 040 2240444
www.akdn.org

Navdanya Foundation
New Delhi, India

tel. +91 11 26535422/26968077
vshiva@vsnl.com
www.navdanya.org

Open Society Foundations
New York, USA
tel. +212 5480600
www.soros.org

Pro Specie Rara
Foundation for the socio-cultural and
genetic diversity of plants and animals
Aarau, Switzerland
tel. +41 62 8320820
info@prospecierara.ch
www.prospecierara.ch

Public Found Bio-Muras
Bishkek, Kyrgyzstan
tel.+996 312 463356
akylbekx@mail.ru

Red de Mujeres Protectoras
de la Biodiversidad (RED MUBI)
Coelemu, Bio Bio, Chile
tel. +56 08 3991382
portaldelvalle@gmail.com
rmoya@cimasur.cl

René Moawad Foundation
Beirut, Lebanon
tel. +961 1 613367/8/9
rmf@rmf.org.lb
www.rmf.org.lb

Stiftung Drittes Millennium
Zurich, Switzerland

tel. +41 044 2120001
info@stiftung3m.org
www.stiftung-drittes-millennium.com

The Christensen Fund
Palo Alto, USA
tel. +1 650 3238700
info@christensenfund.org
www.christensenfund.org

The Iara Lee and Georg
Gund Foundation
Cleveland, USA

Universities
American University of Beirut
Beirut, Lebanon
tel. +961 1 340460/350000
www.aub.edu.lb

Belarusian State University
of Culture and Arts
Ethnography Department
Minsk, Belarus
tel. +375 (17) 2228306

Bocconi School of Management

tel. +1 2162413114
info@gundfdn.org
www.gundfdn.org

Non-Profit and Cooperation Master Division
Milan, Italy
tel. +39 02 58366605 / 58366606
info@sdabocconi.it
www.sdabocconi.it/npcoop

Trace Foundation
New York, USA

George Brown College

tel. +1 2123677380
info@trace.org – www.trace.org

Toronto, Canada
www.georgebrown.ca

Sait Polytechnic

Fair Trade

Calgary, Canada
www.sait.ca

Alter Eco
Commerce Equitable
Paris, France

Ss. Cyril and Methodius University
Agricultural and Food Sciences Faculty
Skopje, Republic of Macedonia

tel. +331 01 47423220
nordsud@altereco.com
www.altereco.com

Consorzio Fairtrade Italy
Padua, Italy
tel. +39 049 8750823
info@fairtradeItaly.it
www. fairtradeItaly.it

tel. +389 23115277

Turin Polytechnic
Architecture Faculty
Turin, Italy

tel. +39 011 564 5901
www.polito.it

Cooperativa Sociale Pausa Café
Turin, Italy

Université Européenne des Saveurs
et des Senteurs
Forcalquier, France

tel. +39 011 19714278
info@pausacafe.org – www.pausacafe.org

tel. +33 0492725068
contact@uess.fr – www.uess.fr

CTM Altromercato
Verona, Italy

Universidad de Concepción
Social Sciences Faculty

tel. +39 045 8008081
info@altromercato.it – www.altromercato.it

Equoqui
Grinzane Cavour, Italy

tel. +39 333 8376577
info@equoqui.it – www.equoqui.it

Libero Mondo
Cherasco, Italy

tel. +39 0172 499169
www.liberomondo.org

Libera Terra
Palermo, Italy

tel. +39 091 8577655
www.liberaterra.it

Scambi Sostenibili
Palermo, Italy

tel. +39 348 8741515
www.scambisostenibili.it

Sustainable Harvest
Portland, USA

tel. +503 2351119
info@sustainableharvest.com
www.sustainableharvest.com

Concepción, Chile
tel. +56 412204000
www.socialesudec.cl

University of Buenos Aires
Agronomy Faculty
Buenos Aires, Argentina
tel. +54 11 45248000
www.agro.uba.ar

University of Catania
Zootechnical Sciences Faculty
Catania, Italy
tel. +39 095 234307
www.unict.it

University of Gastronomic Sciences
Pollenzo, Italy
tel. +39 0172 458511
info@unisg.it
www.unisg.it

University of Genoa
Architecture Faculty
Genoa, Italy
tel. +39 347 2483391
www.arch.unige.it
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University of Herat
Agriculture Faculty
Herat, Afghanistan
www.hu.edu.af

University of Kabul
Agriculture Faculty
Kabul, Afghanistan
www.ku.edu.af

University of Makeni
Makeni, Sierra Leone

tel. +232 76 670769 – +232 76 561803
info@universityofmakeni.com
www.universityofmakeni.com

University of Makerere

Agricultural Research Institute
Kampala, Uganda
tel. +256-772827710
muarik@agric.mak.ac.ug – www.muarik.mak.ac.ug

University of Milan

Agriculture Faculty, Food Sciences and Technology
Department
Milan, Italy
tel. +39 02 50316658
distam@unimi.it
www.distam.unimi.it

University of Palermo
Agriculture Faculty, Arboriculture
Department
Palermo, Italy
tel. +39 091 7049000
www.agrariaunipa.it

University of Palermo
Architecture Faculty
Palermo, Italy
tel. +39 091 6230663
www.architettura.unipa.it

University of Rabat
Rabat–Chellah, Morocco
tel. +212 037 673318
presidence@um5a.ac.ma
www.emi.ac.ma/univ–MdV

University of Turin
Agriculture Faculty
Grugliasco, Italy

tel. + 39 011 6708760/8761
www.agraria.unito.it

University of Turin
Veterinary Medicine Faculty, Animal
Pathology Department
Turin, Italy
tel. +39 011 6709049
veterinaria.campusnet.unito.it

University of Turin

Veterinary Medicine Faculty, Department of Animal
production, Epidemiology and Ecology
Turin, Italy
tel. +39 011 6709924
veterinaria.campusnet.unito.it

University of Venice
Urban Planning Department
Venice, Italy
tel. +39 041 2571378
www.iuav.it
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University of Armenia
Agriculture Faculty
Yerevan, Armenia
www.armagrar-uni.am

University of Acadia

CISAO Interdepartmental center for
research and scientific collaboration
with the countries of the Sahel and
West Africa
University of Turin

Wolfville, Nova Scotia, Canada
www.acadiau.ca

Turin, Italy
www.unito.it

University Guelph

CSA – Centro Piemontese di Studi
Africani

Guelph, Ontario, Canada
www.uoguelph.ca

University of Egerton
Egerton, Kenya
tel. +254 50211000
info@egerton.ac.ke
www.egerton.ac.ke

University of Wine
Suze la Rousse, France

tel. +33 0475972130
www.universite-du-vin.com

Research Centers, Institutes
and Schools
Academy of Sciences – Vavilov
Institute of General Genetics
Comparative animal genetics laboratory
Moscow, Russia
www.vigg.ru

Amicale des Forestières du Burkina
Faso
Ouagadougou, Burkina Faso
amifob_bf@yahoo.fr

Central Botanical Garden
of the National Academy of Sciences
Minsk, Belarus

tel. +375 172841484
cbg@it.org.by

Centro de Estudios de Desarrollo
Agrario y Rural
San José de Las Lajas, Cuba
tel. +53 47 864840
rojeda@isch.edu.cu
www.infocedar.isch.edu.cu – www.cedar.cu

Centre Culturel Tjibaou
Nouméa, New Caledonia
www.adck.nc

Centro de Investigación en Medicina y
Agroecológica
Penco, Bío Bío, Chile
tel. +56 413188459
info@cimasur.cl – www.cimasur.org

Centro Miglioramento Ovino
Cairo Montenotte, Italy
tel. +39 019 599767
mauriziobazzano.apasv@quipo.it

Centro Sperimentale di cinematografia
Scuola Nazionale di Cinema
Animation Department
Chieri, Italy
tel. +39 011 9473284
www.csc–cinematografia.it/animazione

Piedmontese center for African Studies
Turin, Italy
tel. +39 011 4365006
segreteria@csapiemonte.it
www.csapiemonte.it

Conservatorio de la Cultura
Gastronómica Mexicana
Mexico City, Mexico
tel. +52 56160951
www.ccgm.mx/CCGM/Intro.html

Consiglio per la Ricerca e la
Sperimentazione in Agricoltura (CRA)
Beekeeping and Sericulture Research Unit
Bologna, Italy
tel. +39 051 353103
www.inapicoltura.org

Consorzio Gian Pietro Ballatore
per la Ricerca su Specifici Settore
della Filiera Cerealicola
Palermo, Italy
tel. +39 091 342953
www.ilgranoduro.it

Institut Européen d’Histoire et des
Cultures de l’Alimentation
Tours, France
www.iehca.eu

Instituto Morro da Cutia (IMCA)
Montenegro, Rio Grande do Sul, Brazil
tel. 555136496087/555136492440
morrodacutia@morrodacutia.org

Instituto Teko Arandu
São Paolo, Brazil
tel. +55 11 59770000

Institute for Adriatic Crops and Karst
Reclamation
Croatia
tel. +385 21434444
www.krs.hr

IPSAA Conte di Cavour
Castelfranco Veneto, Treviso, Italy
tel. +39 0423 490615
castelfranco@ipsaa.it

Istituto Agronomico Mediterraneo (Iam)
Valenzano, Bari, Italy
tel. +39 080 4606204
www.iamb.it

Istituto Agronomico per l’Oltremare
(IAO)
Florence, Italy
tel. +39 05550611
iao@iao.florence.it
www.iao.florence.it

Istituto di Ricovero e Cura a Carattere
Scientifico Materno-Infantile Burlo
Garofolo
University of Trieste, Italy
tel +39 0403785275
www.burlo.trieste.it

Istituto Duca degli Abruzzi – Baldan
Padua, Italy
tel. +39 049 620536
www.ducabruzzi.it

Istituto Lattiero-Caseario e
delle Tecnologie Agroalimentari
Moretta, Cuneo, Italy
tel. + 39 0172 93564

Osservatorio Ligure Pesca e Ambiente
Genoa, Italy
tel. +39 010 584368
www.olpa.info

Pamir Biological Institute

Khorog, Tajikistan
tel. +992 3522228020
ogonazar@mail.ru - www.pbi.narod.ru

RIMISP – Centro Latinoamericano para
el Desarrollo Rural

Cilento National Park
Vallo della Lucania, Salerno, Italy

Ministries and
Governmental Bodies

Corno alle Scale Regional Park
Pianaccio, Bologna, Italy

Arsi and Bale Rural Development
Project (Abrdp)
Ethio-Italian Development Cooperation
Asella, Ethiopia

tel. +39 0974 719911
www.pncvd.it

tel. +39 0534 51761
parco.corno@cosea.org – www.cornoallescale.it

Emilia-Romagna Po Delta Regional Park
Comacchio, Reggio Emilia, Italy

City of Bilbao

tel. +39 0533 314003
info@parcodeltapo.it – parcodeltapo@parcodeltapo.it

Bilbao, Spain
tel. +34 944204200
www.bilbao.net

Europarc Federation
Brussels, Belgium

City of Riga

tel. +32 028930945
www.europarc.org

Riga, Latvia
tel. +371 67026101
www.riga.lv

Gargano National Park
Monte Sant’Angelo, Foggia, Italy

City of Turin

tel. +39 0884 568911/5579
ufficiostampa@parcogargano.it
www.parcogargano.it

Gran Sasso and Monti della Laga
National Park
L’Aquila, Italy

Santiago, Chile
tel. +562 2364557
rimisp@rimisp.org - www.rimisp.org

tel. +39 0862 60521
ente@gransassolagapark.it
www.gransassolagapark.it

R.R. Shredder Research Institute
Horticulture, Viticulture and Enology
Bostanlyk, Uzbekistan

Madonie Regional Park
Petralia Sottana, Palermo, Italy

Scuola Agraria Malva – Arnaldi
Bibiana, Turin, Italy

Mananara – Nord National Park
Antananarivo, Madagascar

tel. +39 0121 559459 – +39 0121 55618
teoric00@scuolamalva.191.it
www.ghironda.com/vpellice/comuni/bibia.htm

Sissa Medialab
Trieste, Italy

tel +39 040 3787642
www.medialab.sissa.it

Società Ortofrutticola Italiana (SOI)
University of Florence Polo Scientifico
Sesto Fiorentino, Florence, Italy
tel. +39 055 4574067/070
soifi@unifi.it – www.soihs.it

Tianzi Biodiversity Research and
Development Centre
Jinghong, Yunnan, China
oak@natureproducts.net

tel. +39 0921 684015
www.parcodellemadonie.it

tel. +261 20 2241554/38
contact@angap.mg
www.parcs–madagascar.com/mananara

Prealpi Giulie Regional Park
Prato di Resia, Udine, Italy
tel. +39 0433 53534

Querimba National Park
Pemba, Mozambique
tel. +258 27221764

Sila National Park

Lorica San Giovanni in Fiore, Cosenza, Italy
tel. +39 984537109
info@parcosila.it – www.parcosila.it

South Milan Agricultural Park

Parks

Milan, Italy
tel. +39 02 77403268/77403264
parcosud@provincia.milano.it – www.provincia.
milano.it/parcosud

Alta Murgia National Park

Tusheti National Park

Gravina in Puglia, Bari, Italy
tel. +39 803262268
info@parcoaltamurgia.it
www.parcoaltamurgia.gov.it

Banc d’Arguin National Park
Nouadhibou, Mauritania
tel. +222 5258542
pnba@mauritania.mr
www.mauritania.mr/pnba

tel. +251 0223312351
abrdp@ethionet.et

Kakheti, Georgia
tel. +995 77921133

Turin, Italy
tel. +39-011 4421111
www.comune.torino.it

City of Tours
Tours, France
www.tours.fr

Embassy of Italy in Addis Abeba
Addis Abeba, Ethiopia
tel. +251 11 1235717
ambasciata.addisabeba@esteri.it
www.ambaddisabeba.esteri.it

Embassy of Italy in Beirut
Beirut, Lebanon
tel. +961 5 954955
amba.beirut@esteri.it
www.ambbeirut.esteri.it

Embassy of Italy in Havana
Havana, Cuba
tel. +53 7 2045615
ambasciata.avana@esteri.it
www.amblavana.esteri.it

Embassy of Italy in Kampala
Kampala, Uganda
tel. +256 414 250450
segreteria.kampala@esteri.it
www.ambkampala.esteri.it

Embassy of Italy in Nairobi
Nairobi, Kenya
tel. +254 20 2247750
ambasciata.nairobi@esteri.it

Embassy of Italy in San José
San José, Costa Rica
tel. +506 22 713765
ambasciata.sanjose@esteri.it
www.ambsanjose.esteri.it

Gtz – Oromia
Addis Abeba, Ethiopia
tel. +251 011 5515014
www.gtz.de

Italian Cultural Institute in Addis
Abeba
Addis Abeba, Ethiopia
tel. +251 11 1553427
iicaddisabeba@esteri.it
www.iicaddisabeba.esteri.it
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Italian Cultural Institute in Nairobi
Nairobi, Kenya
tel. +254 20 4451266
iicnairobi@esteri.it
www.iicnairobi.esteri.it

Ministero degli Affari Esteri
Cooperazione Italiana allo Sviluppo
Rome, Italy
tel. +39 06 36916316/08
redazione.cooperazione@esteri.it
www.cooperazioneallosviluppo.esteri.it

Ministero degli Affari Esteri
Direzione generale per gli Italiani all’estero
e le politiche migratorie
Rome, Italy
tel. +39 0636912814
www.esteri.it/MAE/IT/Ministero/
StrutturaDGItalianiEstero/

Ministero della Salute
Rome, Italy
tel. +39 06 59941
www.ministerosalute.it

Ministero delle Politiche Agricole
Rome, Italy
tel. +39 06 46651
www.politicheagricole.it

Ministry of Agriculture, Kenya
Nairobi, Kenya
www.kilimo.go.ke
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Ministero dello Sviluppo Agricolo
Brasilia, Brazil
tel. +55 6120200888
www.mda.gov.br

North Brabante Provice
s’Hertogenbosch, Netherlands
tel. +31 0736812812
www.brabant.nl

Secretaria Especial de
Desenvolvimento Econômico Solidário
da Prefeitura do Rio de Janeiro
Rio de Janeiro, Brazil
tel. +55 21 2588 9155 / 9156
sedes@rio.rj.gov.br

State Ecological Institution Eco–rosy
Rossonu, Belarus
tel. +375 (0) 215941860
eko–rosy@tut.by

European Institutions
European Commission

Brussels, Belgium
tel. + 32 22992220
env-ngo@ec.europa.eu
www.ec.europa.eu/environment

International Organizations
Enpi Fleg Program
Baku, Azerbaijan
tel. +994 557530408
enpi-fleg.org

FAO – Food and Agriculture
Organization
Rome, Italy
tel. +39 06 57051
fao–hq@fao.org
www.fao.org

IFAD – International Fund
for Agricultural Development
Rome, Italy
tel. +39 06 54591
ifad@ifad.org

ILO – International Labour
Organization
International Training Centre
Turin, Italy
tel. + 39 011 6936111
communications@itcilo.org
www.itcilo.org

Communication and Research

Madagascar
© Paola Viesi
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University Dissertations on
Slow Food Foundation Projects
The Slow Food Foundation for Biodiversity and the Italian Presidia are frequently a subject of interest to university students. Below is a list of selected research theses and dissertations.

University of Genoa
Faculty of Arts and Philosophy
Degree in Arts
Historiography of Local Products.
A Case Study: Roccaverano Robiola

University of Turin
Faculty of Political Science
Argan Oil in Morocco: Biodiversity Defense
and Recognition of the Specificity of Local
Areas in International Slow Food Projects

Language: Italian
Supervisor: Claudio Costantini
Candidate: Paola Nano
Year: 1999/2000

Language: Italian
Supervisor: Egidio Dansero
Candidate: Augusta Roux Year: 2002/2003

Bocconi University
Master in Tourism
The Slow Food Presidia: From Cultural
Initiative to Entrepreneurial Activity
Language: Italian
Candidates: Magda Antonioli Corigliano and
Giovanni Viganò
Year: 2002

University of Turin
Faculty of Political Science
Degree in International and Diplomatic Sciences
The Revival of Local Knowledge in a
Global World. Slow Food’s Cultural
Initiatives and Entrepreneurial Activity:
The Presidia. Two Case Studies:
Montébore and Roccaverano Robiola
Language: Italian
Supervisor: Egidio Dansero
Candidate: Emanuela Busso
Year: 2002/2003

University of Turin
Faculty of Economics
Slow Food in Sicily: Analysis and
Promotion of Presidia in the Nebrodi Area
Language: Italian
Supervisor: Erminio Borlenghi
Candidate: Gabriele Cena
Year: 2002/2003

University of Padua
Faculty of Sciences
Degree in Natural Sciences
Genetic Characterization of Populations
of Native Veneto Poultry Breeds Using
Amplified Fragment Length Polymorphism
(AFLP)
Language: Italian
Supervisor: Federica Sandrelli
Candidate: Gabriele Baldan
Year: 2003/2004

University of Pisa
Faculty of Agriculture
Degree in Biological and Multifunctional
Agriculture
Defining Production Rules:
The Case of Slow Food Presidia
Language: Italian
Supervisor: Mara Miele
Candidate: Francesca Baldereschi
Year: 2003/2004

University of Milan
Faculty of Veterinary Medicine
Degree in Technologies, Animal Products and
Product Quality
Slow Food and its Presidia: Recognition
and Protection of Native Italian Pig Breeds
and Their Products
Language: Italian
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Supervisor: Maria Antonietta Paleari
Candidate: Laura Cappellato
Year: 2003/2004

University of Milan
Faculty of Agriculture
Degree in Food Sciences and Technologies
Compositional Characteristics of Amaranth
and its Main Uses in the Food Sector
Language: Italian
Supervisor: Mara Lucisano
Candidate: Federica Catenacci
Year: 2003/2004

Sant’Anna School of Advanced
Studies, Pisa
Master in Evaluation and Control of Quality
Food Production
Biodiversity in Latin America: Method
for Recognition and Promotion of Food
Products Particularly in Latin America
Language: Spanish
Supervisor: Giuseppe Turchetti
Candidate: A. Escobar Fonseca
Year: 2003/2004

University of Siena
Faculty of Arts and Philosophy
Degree in Communication Science
Slow Food, Creative Communities
and Tribal Marketing
Language: Italian
Supervisor: Fabrizio Maria Pini
Candidate: Francesca Socci
Year: 2003/2004

University of Turin
Faculty of Economics
University School of Business Management
Pinerolo

Protected Designation of Origin, Protected
Geographical Indication and Promotion
of Distinctive Local Products with Freedom
of Circulation of Goods and Food
and Wine Tourism

University of Turin
Faculty of Economics
Strategies for Protecting the Consumption
of Distinctive Local Products in a Global
Society

Language: Italian
Supervisor: Leo Amato
Candidate: Valentina Turaglio
Year: 2003/2004

Language: Italian
Supervisor: Anna Cugno
Candidate: Andrea Dellavalle
Year: 2005/2006

University of Trieste
Faculty of Arts and Philosophy
Degree in Sciences and Techniques of
Interculturality
Biodiversity and Local Cultures:
The Slow Food Presidium for Andean
Corn in Northwest Argentina

Suor Orsola Benincasa University, Naples
Authentic, Slow and Tribal
The Case of Slow Food From a
Mediterranean Marketing Perspective
Language: Italian
Supervisor: Davide Borrelli
Candidate: Massimo Romano
Year: 2005/2006

Language: Italian
Supervisor: Francesco Micelli
Co-Supervisor: Prof. Javier Grossutti
Candidate: Giulia Ferrari
Year: 2004/2005

University of Milan
Faculty of Veterinary Medicine
Degree in Technologies, Animal Products and
Product Quality
The Orbetello Lagoon: Processes, Products
and Fishing
Language: Italian
Supervisor: Maria Antonietta Paleari
Candidate: Elena Giunco
Year: 2004/2005

University of Turin
Faculty of Agriculture
Degree in Agricultural Sciences and Technologies
The Cultivation of Coffee in the
Department of Huehuetenango
(Guatemala): An Analysis of Production
Costs and the Post-Crisis Price Situation
Language: Italian
Supervisor: Alessandro Corsi
Candidate: Francesco Imberti
Year 2004/2005

University of Turin
Faculty of Economics
Regional Marketing and Slow Food
Presidia: A Winning Combination? The
Positive Effects of a Presidium on the Local
Area. The Case of the Province of Cuneo
Language: Italian
Supervisor: Erminio Borlenghi
Candidate: Edgardo Manfredi
Year: 2004/2005

University of Milan
Faculty of Veterinary Medicine
Degree in Technologies, Animal Products and
Product Quality
Rediscovery of a Distinctive Local Product:
Red Cattle and their Products
Language: Italian
Supervisor: Maria Antonietta Paleari
Candidate: Maria Paola Savoldelli
Year: 2004/2005

University of Gastronomic Sciences
of Pollenzo and Colorno
Master in Food Culture: Communicating
Quality Products
Farmers’ Markets in Italy
Language: Italian
Candidate: Pierluigi Frassanito
Year: 2006/2007

University of Florence
The Role of Fairs in Promoting Traditional
Local Products
Language: Italian
Supervisor: Giovanni Belletti
Candidate: Dario Ricci
Year: 2006/2007

Cà Foscari University of Venice
Faculty of Arts and Philosophy
Specialist Degree in Cultural Anthropology,
Ethnology and Ethnolinguistics
Women’s Cooperatives in Southeast
Morocco: The Slow Food Argan Oil
Presidium
Language: Italian
Supervisor: Giovanni Dore
Candidate: Rebecca Roveda
Year: 2006/2007

University of Gastronomic Sciences
of Pollenzo and Colorno
Master in Gastronomic Sciences and Quality
Products
Support for the Development of a Network
of Women’s Producer Cooperatives in
Morocco: An Italian-Moroccan Cooperative
Venture for the Argan Oil Presidium
Language: Italian
Candidate: Rebecca Roveda
Year 2006/2007

University of Turin
Faculty of Arts and Philosophy
Degree in Intercultural Communication
Questions of Origin. Sustainable Food
Culture: A Brazilian Experience
Language: Italian

Supervisor: Francesco Remotti
Candidate: Tania Toniolo
Year: 2006/2007

University of Gastronomic Sciences
of Pollenzo and Colorno
Degree in Gastronomic Sciences
Chestnuts in the Calizzano and Murialdo
Tecci: Economic Examination
of a Presidium
Language: Italian
Supervisors: Claudio Malagoli and Bruno Scaltriti
Candidate: Enrico Bonardo
Year: 2007/2008

University of Gastronomic Sciences
of Pollenzo and Colorno
Degree in Gastronomic Sciences
Commercial Development of a Product
(Cornmeal Biscuits) Through Sensory
and Consumer Science Techniques
Language: Italian
Supervisor: Sebastiano Porretta
Candidate: Federica Frigerio
Year: 2007/2008

University of Turin
Faculty of Medicine and Surgery
Degree in Dietetics
Bromatological Analysis and Nutritional
Evaluation of Widely Used Industrial Food
Products Compared to Slow Food Presidia
Language: Italian
Supervisor: Andrea Pezzana
Candidate: Zaira Frighi
Year 2007/2008

University of Gastronomic Sciences
of Pollenzo and Colorno
Master in Gastronomic Sciences and Quality
Products
Coffee, Essence of the Global World:
Quality for Freedom
Language: Italian
Candidate: Mariana Guimaraes
Year 2007/2008

University of Turin
Faculty of Foreign Languages and Literature
Degree in Foreign Languages for
International Communication
Terra Madre and the Salone del Gusto
in Turin: A Cultural and Social Journey
to the Roots of Food
Language: Spanish
Supervisor: Veronica Orazi
Candidate: Erika Inz
Year 2007/2008

Urbino Institute for Industrial Design
Eating Well. Gastronomy, Culture
and African Traditions
Language: Italian
Supervisor: Sandro Natalini
Candidate: Alice Lotti
Year: 2007/2008
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University of Gastronomic Sciences
of Pollenzo and Colorno
Master in Gastronomic Sciences and Quality
Products
Food Education. Slow Food: Rebuilding
Taste Memories in the Education System
Language: English
Candidate: Amy Lim Mai
Year 2007/2008

University of Gastronomic Sciences
of Pollenzo and Colorno
Degree in Gastronomic Sciences
Small Coastal Fishing Communities
in the Mid-Adriatic: Relationships Between
Trades and Products
Language: Italian
Supervisor: Silvestro Greco
Candidate: Maria Elena Sidoti
Year: 2007/2008

Catholic University of the Sacred Heart
Agriculture Faculty, Piacenza campus
Organizational and Commercial Aspects
of Direct Sales of Agricultural Products
and Impact on Consumers
Language: Italian
Candidate: Massimo Bodda
Year: 2007/2008

University of Turin
Faculty of Foreign Languages and Literature
The Slow Food Presidia: Creating an Image
and Distributing the Product
Supervisor: Laura Bonato
Candidate: Elisa Avataneo
Year 2008/2009

University of Bologna
Faculty of Political Science
Specialized Degree in Cooperation
and Development
Food Sovereignty Through Slow Food
Presidia: A Case Study of Huehuetenango
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Highland Coffee

Project for a New Slow Food Presidium

Supervisor: Andrea Segrè
Co-supervisor: Luca Falasconi
Candidate: Ania Pettinelli Year: 2008/2009

Supervisor: Franco Fassio
Co-supervisor: Lia Poggio
Candidate: Manlio Larotonda
Year: 2010/2011

University of Turin
Faculty of Agriculture
The Promotion of Resources in Northwest
Africa: The Case of Dogon Somé
Supervisor: Cristiana Peano
Candidate: Elisa Mascetti
Year: 2008/2009

University of Bologna
Faculty of Political Science
Research Doctorate in International
Cooperation and Policies of Sustainable
Development
Politics and International Cooperation
in Slow Food
Supervisor: Andrea Segrè
Candidate: Alberto Grossi
Year: 2008/2009

University of Gastronomic Sciences
of Pollenzo and Colorno
Master in Italian Gastronomy and Tourism
Armenia: A Report
Candidate: Aviva Kruger
Year: 2008/2009

University of Turin
Agriculture Faculty
Promotion Paths for Local Products:
Savona Chinotto

University of Gastronomic Sciences
of Pollenzo and Colorno
Degree in Gastronomic Sciences
Sustainability in Large-Scale Distribution:
The Collaboration Between Coop and Slow
Food Switzerland
Language: Italian
Candidate: Florian Friedmann
Year: 2008/2009

Bocconi University
Degree in Economics for the Arts, Culture
and Communication (CLEACC)
The Evolution of Slow Food’s Social
Responsibility: From Taste Education to
Protecting the Global Environment
Language: Italian
Supervisor: Antonio Tencati
Candidate: Valentina Albertini
Year: 2009

University of Milan
Degree in Literature
Food as Culture: The Case of Senegal
Language: Italian
Candidate: Michela Offredi
Year: 2009/2010

Supervisor: Cristiana Peano
Candidate: Rossella Briano
Year: 2009/2010

Bocconi University
Degree in Economics and Management
for Art, Culture and Communication
Food Is Culture, Identity and Wealth:
Slow Food Presidia

University of Gastronomic Sciences
of Pollenzo and Colorno
Degree in Gastronomic Sciences
Colombian Piangua Extraction System:
Analysis and Development of a Systemic

Language: Italian
Supervisor: Chiara Solerio
Candidates: Ludovica Di Luzio, Roberta Ceriana,
Laura Mascia, Cecilia Sardella, Elena Zanette
Year: 2010/2011

University of Florence
Degree in Tropical Rural Development
Study of the Cultivation of Phoenix
dactylifera L. and Processing
of Siwa Oasis Dates

University of Gastronomic Sciences of
Pollenzo
Degree in Gastronomic Sciences
Sustainability of A Thousand Gardens in
Africa Project – Case Study in Kenya

Language: Italian
Supervisor: Francesco Garbati Pegna
Co-supervisor: Francesco Ferrini
Candidate: Irene Marongiue
Year: 2010/2011

Supervisor: Paola Migliorini
Candidate: John Ngugi Njoroge
Year 2010/2011

University of Gastronomic Sciences
of Pollenzo
Degree in Gastronomic Sciences
Community and School Gardening
Language: English
Supervisor: Paola Migliorini
Candidate: Andrew Gitau Karanja
Year: 2010/2011

University of Gastronomic Sciences
of Pollenzo
Master in Italian Gastronomy and Tourism
The Importance of Camel Milk at a Time
of Dramatic Change: The Case of Karrayyu
Oromo, Ethiopia
Language: English
Candidate: Roba Bulga
Year: 2010/2011

University of Turin
Degree in Communication Sciences
Sustainable Consumption and Local
Markets
Language: Italian
Supervisor: Sergio Scamuzzi
Candidate: Federica Fiocco
Year: 2010/2011

University of Wageningen
Degree in Health and Society
Community Gardens and Health: Do
Community Gardens Promote Health?
Including case study on the Thousand Gardens
in Africa project.
Language: English
Supervisor: Laura Bouwman
Candidate: Sanne De Wit
Year: 2010/2011

University of Gastronomic Sciences
of Pollenzo
Degree in Gastronomic Sciences
Ticino Viticulture Promotion Project
Supervisors: Paolo Corvo and Yann Grappe
Candidate: Valentina Tamborini
Year 2011/2012

University of Milan
Degree in Communication and Society
Associative Movements and Social
Fraternity: The Case of Slow Food’s Coffee
Project
Supervisor: Enzo Colombo
Candidate: Giuliana Daniele
Year 2011/2012

Gregorio VII University in Rome
for Foreign
Languages for International Communication
The Huehuetenango Highland Coffee and
Wild Harenna Forest Coffee Presidia
Supervisors: Adriana Bisirri, Marylin Scopes and
Tamara Centurioni
Candidate: Valentina Bernacchini
Year 2012/2013

University of Turin
“Cognetti De Martiis” Department of
Economics and Statistics
Specialized Degree in Development,
Environment and Cooperation
Sustainable Fishing Between Ethics,
Traditions and Climate Change: The Case
of Slow Fish

University of Turin
Faculty of Political Sciences
Slow Food in Kenya: An Analysis of the
Social, Environmental and Economic
Sustainability of the Presidia in the Molo
and Njoro Districts
Language: Italian
Supervisor: Egidio Dansero
Candidate: Daniela Fiorito
Year: 2012/2013

Ca’ Foscari University of Venice
Faculty of Arts and Philosophy
Landscapes, Visions and Local Food
Consumption: The Misso Pear Presidium in
the Upper Valpolicella
Language: Italian
Supervisor: Giovanni Dore
Co-supervisor: Francesco Vallerani
Candidate: Filippo Gioco
Year: 2012/2013

Turin Polytechnic
Faculty of Architecture
Specialized Degree in Ecodesign

Systemic Approach to the Fadiouth
Community in Senegal, Bottom-Up
Awareness for a Collective Change
Language: Italian
Supervisor: Luigi Bistagnino
Candidates: Arianna Agostini, Carola Demarchi,
Maria Fatima Mudon
Year: 2012/2013

Language: Italian
Supervisor: Egidio Dansero
Co-supervisor: Filippo Barbera
Candidate: Erica Di Girolami
Year: 2012/2013

University of Gastronomic Sciences of
Pollenzo
Degree in Gastronomic Sciences
Ethnobotanical Research, Nutritional
Analysis and Guide to Use of Quelites in
Mexican Gastronomic Culture

University of Gastronomic Sciences of
Pollenzo
Degree in Gastronomic Sciences
Sustainability Assessment of the Slow
Food Gardens Project in Kenya

Supervisors: Andrea Pezzana and Andrea Pieroni
Candidate: Irene Vianello
Year 2011/2012

Supervisor: Paola Migliorini
Candidate: Ngugi Samson Kiiru
Year: 2012/2013

University of Gastronomic Sciences of
Pollenzo
Degree in Gastronomic Sciences
Plants of the Traditional Cuisine of Belarus

University of Gastronomic Sciences of
Pollenzo
Degree in Gastronomic Sciences
The Rhetoric of Slow Food Presidia: A
Theoretical Approach to the Symbols Used
by Slow Food with Special Regard to the
Case of Slow Food Switzerland

Supervisor: Andrea Pieroni
Candidate: Tanya Gervasi
Year 2011/2012

Language: English
Supervisor: Michele Fino
Candidate: Emanuel Lobeck
Year: 2012/2013
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Documentaries, Videos
and Films
The Slow Food Foundation for Biodiversity and the Italian Presidia are frequently a subject of interest to university students. Below is a list of selected research theses and dissertations.

2001

Sciacchetrà Presidium.

Belìce Vastedda

Mythical Meat

directed by Marco Bolasco for Gambero Rosso

directed by Annette Frei Berthoud, NZZ TV (Swiss TV
channel). Describes four Presidia for native breeds
(Cinta Senese pig, Piedmontese cattle, Maremma
ox, Chianina ox) and the Colonnata Lard Presidium.

Castelvetrano Black Bread
directed by Marco Bolasco for Gambero Rosso

Fabriano Salame
directed by Marco Bolasco for Gambero Rosso

Gargano Citrus
directed by Marco Bolasco for Gambero Rosso

Gargano Podolico Caciocavallo
directed by Marco Bolasco for Gambero Rosso

2004

Pedras Caliente
directed by Francisco Klimscha and Cristian Simón.
Documentary about the Calbuco Black-Bordered
Oyster Presidium (Chile).

Noto Almonds
directed by Marco Bolasco for Gambero Rosso

2005

Menaica Anchovies

Bitto, the Eternal Cheese

directed by Marco Bolasco for Gambero Rosso

directed by Annamaria Gallone, a Kenzi production
in co-production with the Slow Food Foundation for
Biodiversity. Documentary dedicated to the Bitto of
the Bitto Valleys Presidium (Lombardy, Italy).

Monti Sibillini Pecorino
directed by Marco Bolasco for Gambero Rosso

Ragusano
directed by Marco Bolasco for Gambero Rosso

San Marzano Tomato
directed by Marco Bolasco for Gambero Rosso

Serra de’Conti Cicerchia
directed by Marco Bolasco for Gambero Rosso

Tenera Ascoli Olive
directed by Marco Bolasco for Gambero Rosso

The Last Link

directed by Annamaria Gallone, a Kenzi production
in co-production with the Slow Food Foundation for
Biodiversity. Documentary about the Nebrodi Black
Pig Presidium (Sicily, Italy).

Cacao, Food of the Gods
directed by Annette Frei Berthoud, Nzz Tv (Swiss TV
channel). Documentary about the Cacao Nacional
Presidium (Ecuador).

directed by Tim Kahn, NABO (North American
Basque Organizations)

CONAB–Companhia Nacional
de Abastecimento

Vallesina Fig Cake

produced by the Brazilian Ministry of Agriculture
and partly about the Umbu Presidium (Brazil).

directed by Marco Bolasco for Gambero Rosso

Vesuvius Apricot
directed by Marco Bolasco for Gambero Rosso
Documentary about Béarn mountain cheese
(now a Presidium)

2002

Cinque Terre, a Threatened Ecosystem
directed by Annette Frei Berthoud, NZZ TV (Swiss
TV channel). Documentary about the Cinque Terre
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Fishing in Senegal
directed by A. Carboni, documentary about small
fishing communities in Senegal.

Manrique and the Coffee Odyssey
directed by Annamaria Gallone, a Kenzi production
in co-production with the Slow Food Foundation for
Biodiversity. Documentary on the Huehuetenango
Highland Coffee Presidium (Guatemala).

Olga, Paprika and the Curly-Haired Piglet
directed by Annamaria Gallone, a Kenzi production

in co-production with the Slow Food Foundation
for Biodiversity. Documentary about the Mangalica
Sausage Presidium (Hungary).

Stories of Eels, Water and Fire
directed by Annamaria Gallone, a Kenzi production
in co-production with the Slow Food Foundation
for Biodiversity. Documentary about the Traditional
Marinated Comacchio Valleys Eel Presidium (EmiliaRomagna, Italy).

Stories of Farms and Cattle in the Gargano
Uplands
directed by Annamaria Gallone, a Kenzi production
in co-production with the Slow Food Foundation
for Biodiversity. Documentary about the Gargano
Podolico Caciocavallo Presidium (Puglia, Italy).

Terra Madre
directed by Nicola Ferrero and Ugo Vallauri.
Documentary dedicated to Terra Madre.

The Wild Sheep, the Fox and Love
directed by Anne Magnussen. Documentary on
Hilde Buer, a sheep farmer from the Villsau Sheep
Presidium (Norway).

2006

The Highest Cheese in the World
directed by Paola Vanzo and Andrea Cavazzuti.
Documentary about the Yak Cheese Presidium
(China).

Imraguen Women’s Mullet Botargo
directed by Remo Schellino. Documentary on the
Imraguen Women’s Mullet Bottarga Presidium
(Mauritania).

Manoomin – The Sacred Food
directed by Jack Riccobono on the Anishinaabeg
Manoomin Rice Presidium in the US; a prizewinner
at the Berlinale Talent Campus as part of the Berlin
International Film Festival.

Maremma, Land of Presidia
directed by Valter Bencini, a co-production of Insekt
and Raisat Gambero Rosso.

Sawasiray–Pitusiray
directed by Mariana Herrera Bellido on the
landscape and management of the Pampacorral

Sweet Potato Presidium in Peru; a prizewinner at
the Berlinale Talent Campus as part of the Berlin
International Film Festival.

Zeri Lamb: A Border Animal
directed by Valter Bencini, a co-production of Insekt
and Raisat Gambero Rosso.

2007

As Fulôs do Sertão – As mulheres
da caatinga fazendo econegócios

A Gift From Talking God: The Story
of the Navajo-Churro

2012

directed by Peter Blystone and Margaret Chanler,
with the participation of Roy Kady, Jay Begay, Jr. Dr.
Lyle McNeal e Dr. Gary Paul Nabhan. Documentary
about the Navajo-Churro Sheep Presidium.

Couscous Island

Terra Madre People

MarcoPolo:
Genes and Tastes Along the Silk Road

directed by Slow Food, studio Bodà production.
Presenting the small farmers, herders, fishers, cooks,
students and academics brought together at the
third Terra Madre world meeting.

directed by Ricardo Malta for BPC Imagens.
Documentary about the Umbu Presidium (Brazil).

The world premiere of Italian director Ermanno
Olmi’s documentary Terra Madre was presented

Langsom Mat (Slow Food)

at the Berlinale international film festival on
February 6, 2009. In this production inspired by
the Terra Madre network of food communities,
Olmi delivers a powerful message about the
critical issues facing food, and their economic,
environmental and social implications.

directed by Vanja Ohna. Documentary on the Møre
og Romsdal Salt Cod Presidium (Norway).

Um pé de que? Programa Umbu
directed by Leo Andrade, for Pindorama Filmes.
TV program about the Umbu Presidium (Brazil).

Vanilla, The Queen of Spices

2010

directed by Annette Frei Berthoud, Nzz Tv (Swiss
TV channel). Documentary on the Mananara Vanilla
Presidium (Madagascar).

Marco Polo 2010

2008

directed by Carlo Auriemma and Elisabetta Eördegh.
Presents the food communities and producers along
the Silk Road (Georgia, Azerbaijan, Turkmenistan,
Tajikistan, Kazakhstan, Uzbekistan).

Café y Caffè

The Dates of the Al Jufrah Desert

directed by Annamaria Gallone, a Kenzi production
in co-production with the Slow Food Foundation for
Biodiversity. Documentary about the coffee Presidia
(Guatemala, Dominican Republic).

directed by Walter Bencini and produced by the Slow
Food Foundation for Biodiversity in collaboration
with the Overseas Agronomical Institute and the
Italian Development Cooperation. A journey to the
heart of Libya and the Al Jufrah oases, following the
ancient caravan routes to discover 400 varieties of
dates and their rich history and culture.

Café y Caffè: The Experience of the Slow
Food Sierra Cafetalera Coffee Presidium
directed by Annamaria Gallone, a Kenzi
production in co-production with the Slow
Food Foundation for Biodiversity. Documentary
about the Sierra Cafetalera Coffee Presidium
(Dominican Republic).

2011

The Earth is a Mother

directed by Francesco Amato and Stefano Scarafia.
Documentary about the Pokot Ash Yogurt Presidium
in Kenya.

directed by Santo della Volpe. Documentary about
small fishing communities in Senegal.

Fruit Preserves

Pokot Ash Yoghurt

Harenna Forest Wild Coffee

directed by Remo Schellino. Documentary about
the production of quality fruit preserves.

Noe’s Wine

Jeans & Martò

2009

100 Days Between Heaven and Earth
directed by Dario Leone for Slow Food in
collaboration with the University of Gastronomic
Sciences as part of the European Promo Terroir
project. Short film about the Italian and French
cross-border Presidia (Italy).

directed by Carlo Auriemma and Elisabetta Eordegh
Documentary about the food communities along
the Silk Road (Armenia, Azerbaijan, Georgia,
Kyrgyzstan, Turkmenistan, Tajikistan, Kazakhstan,
Ukraine, Crimea, Uzbekistan). Produced as part of
the MarcoPolo project thanks to the collaboration
between IRCSS Burlo Garofolo, Trieste, Sissa
Medialab, City of Trieste and the Terra Madre
Foundation.

Reviving Recipes
directed by Watanabe Satoshi
Through the story of chef Masayuki Okuda, the
children of Yamagata and professor Egashira
Hiroaki, this documentary tells the story of how
the whole community in the Yamagata prefecture
came together to safeguard the biodiversity of
products linked to the local gastronomic culture, like
traditional rice varieties, zusayama radicchio and
tonojima cucumber.

2013
The Planet Lives If Biodiversity Lives
directed by Enrico Carlesi and Milena Raviola
The video explains why food biodiversity is
important for the environment, and what Slow Food
is doing to protect it.

Slow Food Story

directed by Francesco Amato and Stefano Scarafia.
Documentary about the Harenna Forest Wild Coffee
Presidium in Ethiopia.

directed by Daniele de Sanctis. Documentary about
the enogastronomic traditions of Georgia and
the Georgian Wine in Jars Presidium.

directed by Francesco Amato and Stefano Scarafia
Documentary about the Fadiouth Island Salted
Millet Couscous Presidium in Senegal.

directed by Claudia Palazzi and Clio Sozzani.
Documentary about the story of Roba Bulga Jilo,
an Ethiopian herder and student at the University
of Gastronomic Sciences.

directed by Stefano Sardo
An account of how Slow Food was founded and
how the movement evolved from focusing on the
pleasures of food to the protection of agricultural
and food biodiversity.

Roots
directed by David Giacomelli and Davide Oddone
Documentary exploring the gastronomic roots of
indigenous communities and different groups of
immigrants in Brazil (Afro-descendants, Japanese,
Italians, Portuguese, Syrian-Lebanese, Germans).
Produced in collaboration with the University of
Gastronomic Sciences and funded by Lavazza.

La degustation de l’huile d’Argane.
Une Sentinelle Slow Food
directed by Remo Schellino and Dario Leone.
Documentary produced with the support of the
Piedmont Regional Authority and in collaboration
with the Moroccan association Al AlBaydar on the
sensory qualities of argan oil and how to taste it.
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Slow Food
supports local and sustainable food systems.
Help us achieve our concrete solutions for change.

Your support will help us to:
• Preserve threatened foods and strengthen local economies
• Connect and empower farming communities in the Terra Madre network
• Provide small grants for food and taste education projects around the world

By donating today, you will help
us reach these goals
Donate now: www.slowfood.com/donate

