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Slow Food Foundation
for Biodiversity
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 2011 Slow Food Foundation for Biodiversity Social Report can be downloaded in electronic format from the
website www.slowfoodfoundation.org. From May 30, 2013, a free print copy can be requested by sending an
email to foundation@slowfood.com.
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Texts were also contributed to by Gigi Frassanito, who passed away prematurely in March 2013.
We thank him and dedicate this edition of the Social Report to him.
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Carlo Petrini
©Slow Food Archive

Slow Food and Terra Madre,
a Network on the Move
For Slow Food, 2012 concluded with the VI International Congress, held during the Salone del Gusto and
Terra Madre (Turin, October 25-29), which brought together over 650 of the association’s delegates from
95 countries. It was an occasion of great emotion, bringing together in one place all the diversity that the
movement represents, which in recent years has grown exponentially thanks to the Terra Madre network,
its food communities and the many projects run by the Slow Food Foundation for Biodiversity. Today, the
network is deeply rooted in Latin America, has laid new foundations in Asia and is strongly present in
Africa. And during those days, one had the distinct sensation of belonging to a truly global group, where
the value of differences perhaps trumps that of similar intentions and shared principles.
The depth and the political value of the words of every delegate who spoke at the congress painted a
picture that was at times exhilarating: on the one side, local engagement, precise and determined, and on
the other, the awareness of being part of a global network, whose members are all moving in the same
direction. It was cheering to see an equal representation of men and women, of old and young, and the
conspicuous presence of many indigenous peoples. This heterogeneity is the ripest fruit of the work carried
out in recent years. The Terra Madre network has allowed the association’s ideas to reach new geographical and human horizons, leading it to an internal confrontation which has forcefully relaunched its projects.
The congress has set the planned objectives for the next four years, to confirm the movement’s growth and
continue with even more strength within what has been called “Slow Food 2.0.”These objectives can be
summarized by the formula of the “three 10,000s.”
10,000 projects in Africa, 10,000 products in the Ark of Taste, 10,000 local groups around the world (food
communities or Slow Food convivia).
In Africa, we have created a thousand food gardens, which have proven to be the best way to involve communities and to ensure a mutually beneficial exchange and food security in struggling communities. In the
coming years we want to arrive at 10,000 projects in the continent, networking food gardens, involving
cooks and Presidia, starting markets…
The Ark of Taste project, the basis of all our biodiversity-defense policies - in particular, the generator of the
Presidia around the world - will be vigorously re-launched. Our more extensive global presence demands
that we reinvigorate the catalog of all at-risk local products, varieties and native breeds until we reach
10,000 products.
Finally, the third objective - to fortify and expand our international network - will come on its own. Our
projects will involve more and more communities and individuals until we reach the goal of 10,000 local
groups active around the world under the Slow Food flag.
They are ambitious objectives, certainly, but dreaming big is in our DNA. Only in this way have we managed
to achieve what we have so far, and to achieve it well. The 2012 Social Report of the Slow Food Foundation
offers an excellent way to understand this, but the future will offer us even greater satisfactions.
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 of diversity (places, recipes,
flavors) and respect for the territory, the environment and the seasons.
Slow Food currently has over 100,000 members in 150 countries around the world. The network of members is organized into convivia, local groups coordinated by a convivium leader. They organize community
events - courses, tastings, educational activities, dinners, events, trips - and promote the movement’s
international campaigns at a local level.
> Discover Slow Food’s activities: www.slowfood.com

... food and taste education
Education is fundamental to Slow Food’s strategies and cuts across all of its projects and activities. To
Slow Food, educating means promoting the pleasure of food, awareness in purchasing choices, respect for
nature and the seasons and appreciation of producers and their knowledge to children, young people and
adults. With the Master of Food, Taste Workshops, school 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 the Slow Food Foundation’s activities and projects: www.slowfoodfoundation.org

... biodiversity protection
In order to safeguard food biodiversity, strengthen local communities and push for a more sustainable
model of 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 Alliance between chefs, Presidia and small-scale producers.
> Discover Slow Food’s education projects: www.slowfood.com/education

… 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, representatives
from NGOs and more, the chance to share their knowledge and experiences.
> Discover the food communities in your region and network events www.terramadre.org

©Paolo Andrea Montanaro, ©Alberto Peroli, ©Paola Viesi
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Huehuetenango Highland Coffee Presidium, Guatemala
©Alberto Peroli

Biodiversity Is…
“Biodiversity” is a recent word, used for the first time in Washington in 1986 by entomologist Edward
O. Wilson. It is also a slightly difficult word, which unfortunately is often of interest to only a few people,
mostly those who work on biodiversity.
In actual fact it should be a simple concept, because in its essence, it signifies nature, the diversity of life
on many levels, from the smallest and most basic (genes) to animal and plant species and up to the most
complex (ecosystems). All these levels intersect, influence each other and evolve.
In the history of our planet, everything has a beginning and an end, and in every era, many species have
become extinct. But never at the horrifying speed of recent years: around a thousand times faster than
previous eras. According to Wilson’s estimates, species are disappearing at the rate of around 27,000 a
year. That’s three species every hour.
After an exhaustive study, in 2012 the University of Exeter declared that Earth is undergoing its sixth mass
extinction. There is a substantial difference between this and the extinctions of the past: the cause. This
time, humankind is responsible. Humans continue to destroy rainforests, cement over the land, pollute
waterways and the soil with chemical pesticides and fertilizers, dump plastic in the oceans and disseminate
genetically modified organisms. And we insist on marginalizing Earth's last custodians: those small-scale
farmers, herders and fishers who understand and respect the fragile equilibrium of nature.
If biodiversity disappears, what will happen to our food? Together with wild flora and fauna, many domesticated plants and breeds will also disappear. According to the FAO, 75% of plant varieties have been
irreversibly lost. In the United States, the figure is 95%. Today 60% of the world's food is based on three
cereals: wheat, rice and corn. Not on the thousands of rice varieties selected by farmers that once were
cultivated in India and China, or on the thousands of varieties of corn that were grown in Mexico, but on
the few hybrid varieties selected and sold to farmers by a handful of multinationals. From an environmental, economic, social and cultural perspective, these are very heavy losses.
The drastic reduction in agrobiodiversity jeopardizes the survival of local and sustainable farming systems,
and vice versa. Local varieties are the most suited to the given climate and soil, and grow best in the area
where they have naturalized over the centuries, thanks to the work of humans. They are more resistant
and thus require less external intervention. As a consequence, local varieties are both environmentally and
economically more sustainable. The same applies to indigenous breeds, which are hardy and have adapted
to marginal areas and the harshest climates. Biodiversity is a unique and precious asset, genetic but also
cultural, social and economic. Without the variety of life forms, life itself would disappear, because living
beings would lose the ability to tackle changes, to adapt and thus to survive. Together with genetic pools,
we also lose skills, knowledge and languages. Local economies and cultures are compromised.
The battle to save biodiversity is not just any battle. It is a battle for the life of the planet.
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Slow Food
and Agrobiodiversity

Emmentaler Presidium, Switzerland
©Slow Food Archive-SCM AG

Slow Food has always been characterized by an interest in local territories and cultures, and by
the desire to spread food culture and the right to the pleasure of taste among the largest possible number of people. Thanks to this approach, Slow Food saw the effects of globalization on the variety,
quality and taste of our daily food before many others. Its attention thus shifted from the dining table to the
products themselves, based on the understanding that a deeper knowledge of food and production allows for
a better understanding of the importance and urgency of safeguarding biodiversity and promoting the work of
those who protect it. This shift was fundamental to the history of the whole association.
Slow Food has been officially working on agrobiodiversity since 1997, and the Slow Food Foundation for Biodiversity was founded in 2003. Food is the starting point and remains the guiding thread and the destination
for all successive actions, allowing the union of issues that are normally studied and managed by specialized
sectors, whether environmental, agricultural, social, cultural or economic. This strategy strongly characterizes
Slow Food’s work on biodiversity, which starts from the safeguarding of genetic resources, but also takes
into account traditional knowledge and farming and food processing techniques, ecosystems (the relationship
between varieties and breeds to their territory, their adaptation to climates, soils and altitudes) and local cultures (languages, dialects, rituals, crafts, architecture), while never overlooking the sensory approach and the
attention to taste.
Within this framework, the effort to safeguard biodiversity also requires the promotion of food products such
as breads, cheeses, cured meats and so on. These products, the valuable heritage of local communities, were
originally invented to preserve raw ingredients like milk, meat and vegetables and are the result of knowledge
passed down from generation to generation. Artisanal processing methods are the basis of unique products
which are an expression of local cultures and free producers from seasonal cycles and market fluctuations. It is
often possible to safeguard local ecotypes and breeds by creating a range of processed products to sell alongside the unprocessed foods.
Today, through the Slow Food Foundation, Slow Food runs a number of projects to protect biodiversity (Ark of
Taste, Presidia, Earth Markets, community and school food gardens, the Alliance Between Chefs and Slow Food
Presidia), supporting the work of small-scale food producers and spreading awareness around the world of the
value of biodiversity.

The Slow Food Foundation coordinates and funds Slow Food’s projects to protect food biodiversity. Slow Food makes
a major contribution to its activities: Convivia collect funds and collaborate on a volunteer basis with the management
of local projects, the selection of products to be protected and the organization of exchanges between communities
from different countries.
All of the food producers from the Presidia, the community and school food gardens and the Earth Markets and all the
chefs in the Alliance belong to the Terra Madre network. Terra Madre is Slow Food’s political horizon, a movement that
involves everyone committed to working for the production of local, fair and sustainable food.
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A Strategic Commitment
The next few years will be the years of biodiversity for Slow Food. This was the message of the 2012 International
Congress which is being set in motion by convivia and the network of Terra Madre communities. The Slow Food
Foundation for Biodiversity will assume the role of overseeing these initiatives, reactivating the work of investigating and cataloguing threatened species, breeds and products and above all informing the association’s new figures
who will engage in these issues for the first time.
You may wonder why - many years after the foundations for the Ark of Taste project were laid in 1998 - we are now
speaking of a relaunch, training and mobilization. In recent years the momentum of the Ark project has gradually
slowed; it has simmered over a low heat losing the appeal that it first emanated.
This did not happen because the Ark had reached a significant number of products (we arrived at the symbolic
1000th product only in October 2012) or because Slow Food changed its direction. It happened simply because
other adventures have occupied the minds and hearts of our network. Presidia, communities, school gardens, A
Thousand Gardens in Africa… these are the projects that Slow Food has been deeply involved in over the past
years, while interest in the Ark faded. However, the status of food biodiversity has continued to worsen over the
years and the successes of the Presidia and other projects aren’t sufficient. Plant species, breeds and traditional
products have continued to disappear against the rampage of homogenization: one disappears every three hours
and the rate of extinction shows no sign of decline.
Some scientists are speaking of a possible sixth mass extinction, 65 million years after the one that wiped out the
dinosaurs. Putting the issue of agrobiodiversity back in the public spotlight is a political action of extraordinary
relevance. In a practical sense it means resensitizing the association, compiling lists and extending our work to new
countries, above all in the developing world. In this way, we can finally bring institutions face-to-face with a mass
of products at risk of disappearing and make the dimension of the problem clearly understood.
Carlo Petrini spoke of creating an Ark catalogue of at least 10,000 products from around the world: it’s not an
impossible number; it is a goal that we can achieve. But to succeed we need participation from all of the convivia
and all the communities, starting now.
Remember, one every three hours…

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 respond to the need 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.

Foundation Positions
and Bodies

Scientific director of the Central Institute for Applied Marine Research
and environmental coordinator for Slow Food Italy

President
Piero Sardo (Italy)

Renzo Ulivieri (Italy)

General Secretary
Serena Milano (Italy)

Diego Vecchiato (Italy)

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

Carlo Petrini (Italy)

President of Slow Food International

Paolo Di Croce (Italy)

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

Board of Auditors
Davide Barberis (Italy)
President

Antonio Cherchi (Italy)
Francesco Bonelli (Italy)
Scientific Committee
Marcello Buiatti (Italy)

Geneticist and professor of genetics at the University of Florence

General Secretary of Slow Food International

Deborah Madison (USA)

John Kariuki (Kenya)

Harold McGee (USA)

Coordinator of Slow Food activities in Kenya

Dessislava Dimitrova (Bulgaria)

Coordinator of Slow Food activities in Bulgaria

Andrea Ries (Switzerland)

President of Slow Food Switzerland Foundation

Writer and chef

Expert in food chemistry and molecular gastronomy

Vandana Shiva (India)

Expert in food chemistry and molecular gastronomy

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 consultant and leader of the Slow Food Rieti Convivium

Silvestro Greco (Italy)
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Objectives
• Support and value the work of small-scale 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.

Lansarin and Gaffaya Ancient Durum Wheat Varieties Presidium, Tunisia
©Slow Food Archive
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Rimbàs Black Pepper Presidium, Malaysia
©Alberto Peroli

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 on natural capital. 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.
• 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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Our Activities

Millet, Mali
©Paola Viesi
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Fadiouth Island Salted Millet Couscous Presidium, Senegal
©Paola Viesi

Projects
Ark of Taste 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 20 national commissions, over 1,000 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 2012 activities, see pages 16-17

Presidia 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 around 400 Presidia in over 50 countries around the world.
> For more information about the Presidia and an update on 2012 activities, see pages 18-60

A Thousand Thanks to massive international mobilization, Slow Food created a thousand school, community and urban
Gardens in Africa food gardens in 25 African countries. The Slow Food Foundation manages donations and coordinates
activities.

> For more information about the Thousand Gardens in Africa project and an update on 2012 activities, see pages 61-66

Earth Markets 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 27 markets in eight countries.
> For more information about the Earth Markets and an update on 2012 activities, see pages 67-69

Other projects The Slow Food Foundation works with chefs and consumers around the world to spread awareness of the
value of biodiversity and to promote artisanal quality foods. In 2012, the Alliance Between Chefs and Slow
Food Presidia, a project started in Italy, also spread to the Netherlands. The Slow Food Foundation also
directed particular attention to the packaging used by exhibitors at the Salone del Gusto and Terra Madre
through the Slow Pack award and to the labeling of Presidia through the narrative label project.
> For more information about the Slow Food Foundation’s other projects and an update on 2012 activities, see pages 70-73
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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 • Products must be food products and may include: domestic species (plant varieties, ecotypes, indigenous
Inclusion animal breeds and populations), wild species (only if tied to traditional harvesting and processing techniques
and customs) or processed food 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.

While interpreting and applying these criteria, it is essential to consider the specific local context of the
products, always respecting the cultural, social, geographical, economic and political differences of the communities who preserve them.
> Find out more
Laura Drago
Ark of Taste project coordinator
tel. +39 0172 419766
l.drago@slowfood.it
www.slowfoodfoundation.org/ark
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The nomination of a product must also respect these general rules:
a) No product known by its brand or commercial name can enter the Ark.
b) The Slow Food® name, logo and trademark, and its variations, cannot be used on the labels of Ark products. The use of the Slow Food® trademark and the name “Ark of Taste” is governed by the rules contained
in the code of use for Slow Food trademarks, attached to the Slow Food International Statute.

National To identify products, there are national Ark commissions in 20 countries: Argentina, Australia, Austria, Brazil,
Commissions Bulgaria, Canada, France, Germany, Ireland, Italy, Japan, Mexico, the Netherlands, Norway, Romania, Spain,
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

2012 Numbers In 2012, 83 new products from 20 countries joined the Ark of Taste, bringing the total number of products
to 1,153.
Of these new products, 10 came from Argentina. One of them is the Cuaresmillo peach, once used by the
inhabitants of the northwest of the country to make fragrant jams. Today this small fruit is disappearing under
the pressure of more productive industrial varieties. Another 13 new products came from Spain, including
the delicate Trumfera tomato and the Tiurana Bitxo pepper, which survived thanks to the elderly people who
saved the variety’s seeds when their village, Tiurana, was evacuated in the 1990s to make way for an artificial
lake. Another five passengers were identified in Mexico, like the chilhuacle pepper, an essential ingredient
in mole near sauce. Six new products arrived from the United Kingdom, including the Shetland sheep and
the Aylesbury duck. Other passengers joined the Ark from Austria, Bhutan, China, Turkey and many other
countries.
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Future Prospects The 2012 International Slow Food Congress, held in October in Turin, reaffirmed the centrality of biodiversity
and forcefully relaunched the Ark of Taste project as a fundamental tool within the association, essential to
involving convivia, producers and local communities. An ambitious objective was set: 10,000 products in the
Ark within the next four years.
“The defense of food products has always been one of the foundations of Slow Food’s activity,” said Carlo
Petrini. “The Ark of Taste led to the first Presidia, and out of the Presidia, other projects have gradually developed. Increasing the number of selected products is more and more urgent. If the association loses this
awareness, it risks losing its raison d’être.”
This is why the Slow Food Foundation for Biodiversity will focus its work in the coming years on training
(through seminars, internships, online courses, etc.) and the communication of the project (using the website,
social networks and events), so as to involve all of the association’s network in mapping products.

Other Ark News Chile – In 2012, a project was approved which includes the creation of the Chilean Ark of Taste and the
organization of a seminar for the identification and promotion of food tourism itineraries to promote the Ark
products.
Mexico – The Mexican Ark commission, formed in 2011, began its work and made its first nominations.
Argentina – The first national meeting of the Ark of Taste commission was held in May, and concluded with
a dinner based on Ark products. Over 50 nominated products were evaluated in Buenos Aires.
Italy – On October 28, during the Salone del Gusto and Terra Madre 2012, the members of the Italian Ark of
Taste commission present at the event met for an informal meeting. The commission changed some members
at the Slow Food National Council in Castel di Sangro in June 2012, and the meeting in October offered an
opportunity for the new commission to meet and exchange ideas about the project, make proposals and
clarify doubts before starting to work together.
On October 29, during the Salone del Gusto and Terra Madre 2012, a meeting was held of the International
Ark Commission, with representatives from the following countries: Argentina, Brazil, Canada, France, Germany, Italy, Japan, Spain, the United Kingdom and the United States.
Switzerland – The Swiss Ark commission met on October 13 in Zurich. Francesca Baldereschi and Alessandro Ferri from Slow Food Italy and the Slow Food Foundation participated.
Brazil – In November, Carlo Petrini spoke with Alice Waters at the opening of the Mesa Tendências congress.
Petrini underlined the importance of the Ark of Taste project and the need to strengthen it in the country with
the involvement of cooks from the Terra Madre network. A stand was organized for the display and tasting of
Brazilian Ark of Taste products including cambuci, jatobá and umbu.
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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 product. 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 the association’s 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 around 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. It
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 are also allowed to use the “Presidio Slow Food” brand.

> Find out more
Eleonora Giannini
Slow Food Foundation communications
tel. +39 0172 419101
e.giannini@slowfood.it
www.slowfoodfoundation.org
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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.
Some of the Presidia producers told us about their experience of the 2012 Salone del Gusto
and Terra Madre…

I have loved how all of the producers share their products amongst each other. Some really
nice people from the Czech Republic brought us peppers in exchange for oysters - the peppers were delicious. It is wonderful to see how a sense of community is fostered through
the giving and eating of food.
Catharina de Cueerd, Wadden Sea Traditional Fishers Presidium, Netherlands
For me Terra Madre is a platform for people from all over the globe to share ideas and try to
work out how we can best look after our planet. There are so many amazing products here,
sharing them helps to communicate ideas and form friendships.
Nikoloz Bakhia, Georgian Wine in Jars Presidium, Georgia
Terra Madre is a great way to exchange ideas and get to know people from all over the world. It
is also nice to share our Nzoia River reed salt with those who did not know about it before.
Andrew Sikanga Wanyonyi, Nzoia River Reed Salt Presidium, Kenya
It is nice to talk with people from other countries about our kola nuts. Italian people seem
very interested in them - in fact Baladin is now making a soft drink from it, which everyone
seems to enjoy.
Stanley Mohamed Jabati, Kenema Kola Nut Presidium, Sierra Leone

What Does a Presidium • a traditional product at risk of extinction (an Ark product)
Protect? • a traditional ﬁshing, farming or processing technique at risk of extinction
• a rural landscape or an ecosystem at risk of extinction

What Are the The objectives of the Presidia are numerous, complex and multifaceted, but can be grouped into four areas.
Presidia’s • environmental: defending biodiversity, improving the sustainability of food production
Objectives? • economic: increasing producer income, developing locally driven activities, increasing employment
• social: improving the social role of producers, strengthening their organizational capacity and self-esteem
• cultural: strengthening producers’ cultural identity and promoting production areas

Mavrovo Reka Mountain Pasture Cheeses Presidium, Macedonia
©Danchev - Nikolce Nikolovski
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International Presidia
394 projects in 58 countries
(list updated in May 2013)
Netherlands - 9

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 - 15

Auvergne Salers Breed Cheeses
Barèges-Gavarnie Mouton
Bearne Mountain Pasture Cheeses
Bretonne Pie Noir Cow
Gascon Chicken
Gers Mirandaise Ox
Haute-Provence Einkorn
Lorient Cabbage
Natural Breton Oysters
Noir de Bigorre Pig
Pardailhan Black Turnip
Pélardon Affiné
Roussillon Dry Rancios
Rove Brousse Goat Cheese
Saint-Flour Golden Lentil

Aged Artisanal Gouda
Chaam Chicken
Drenthe Heath Sheep
Kempen Heath Sheep
Lakenvelder Cattle
Limburg Syrup
Oosterchelde Lobster
Texel Sheep Cheese
Wadden Sea Traditional Fishers

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

Andean Kañihua
Pampacorral Sweet Potatoes
San Marcos Andean Fruit

Chile - 4

Blue Egg Chicken
Merkén
Purén White Strawberries
Robinson Crusoe Island Seafood
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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Sierra Leone - 1
Kenema Kola

Mauritania - 1

Imraguen Women’s
Mullet Botargo

Peru - 3

Guinea-Bissau - 2
Wild Palm Oil
Farim Salt

Senegal - 2

Fadiouth Island Salted Millet Couscous
Gandoul Island Wild Fruit Juices

South Africa - 1

Brazil - 9
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Italy - 2224

see map pages 22-23

Argentina - 2

Zulu Sheep

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

Austria - 5

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

Poland - 2
Oscypek
Polish Mead

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
225 progetti
(list updated in May 2013)

Lombardy - 12

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
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 - 28
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Bronda Valley Ramassin
Caprauna Turnip
Capriglio Pepper
Carmagnola Gray Rabbit
Carmagnola Ox-Horn Pepper
Ceresole Tench
Coazze Cevrin
Cortereggio Canavese Piattella Bean
Garbagna Bella Cherry
Gavi Testa in Cassetta
Heritage Piedmontese Apple Varieties
Langhe Sheep Tuma
Macagn
Liguria - 13
Mondovì Cornmeal Biscuits
Albenga Violet Asparagus
Montébore
Badalucco, Conio and Pigna Beans
Morozzo Capon
Bitter Orange Flower Water
Mountain Castelmagno
Brigasca Sheep Tomas
Nizza Monferrato Hunchback Cardoon
Cabannina Cow
Orbassano Red Celery
Camogli Tonnarella
Piedmontese Blonde Hen and Saluzzo White Hen
Dried Calizzano and Murialdo Chestnut
Piedmontese Cattle
Noli Anchovies
Roccaverano Robiola
Perinaldo Artichoke
Sambucano Lamb
Savona Chinotto
Saras del Fen
Valleggia Apricot
Strevi Moscato Passito from the Bagnario Valley
Vara Valley Black Cock
Tortona Strawberry
Vessalico Garlic
Sicily
33
Tortona Valleys Salame
Aci
Kohlrabi
Upper Elvo Raw Milk Mountain Butter
Valli Valdesi Mustardela Alcamo Purceddu Melon
Belìce Vastedda
Black Sicilian Bee
Bilìci Valley Siccagno Tomato
Bronte Pistachio
Castelvetrano Black Bread
Ciaculli Late-Winter Mandarin
Delia Cuddrireddra
Giarratana Onion
Girgentana Goat
Interdonato Lemon
Lampedusa Salted Sardinella
Lentini Traditional Bread
Madonie Manna
Madonie Provola
Magghia Masculina
Maiorchino
Menfi Spiny Artichoke
Alps - 1
Sardinia - 6
Minuta Olive
High Mountain Honeys
Casizolu
Modicana Cow
Osilo Pecorino
Monreale White Plums
Pompìa
Nebrodi Black Pig
San Gavino Monreale Saffron
Nebrodi Provola
Sardinian Modican Cow
Noto Almonds
Shepherds’ Fiore Sardo
Nùbia Red Garlic
Paceco Cartucciaru Melon
Polizzi Badda Bean
Ragusano Donkey
Salina Caper
Scicli Cosaruciaru Bean
Sciacca and Ribera Wild Strawberry
Trapani Artisanal Sea Salt
Ustica Lentil
Villalba
Lentil
Report 2012

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 - 8

Veneto - 13

Cavasso and Cosa Valley Onion
Formadi Frant
Fagagna Pestàt
Gorizia Rosa Radicchio
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 - 18

Calabria - 6

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
Mormanno Lentil
Cilento Cacioricotta
Cilento Cracked Salella Olives
Controne Bean
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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2012 Numbers As of December 31, 2012, there are 394 active Presidia, distributed as follows:
• 29 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, 2 in Senegal, 1 in Sierra Leone, 1 in South Africa, 1 in Tunisia, 1 in
Uganda)
• 2 in the Middle East (2 in Lebanon)
• 34 in the Americas (2 in Argentina, 9 in Brazil, 1 in Canada, 4 in Chile, 1 in the Dominican Republic, 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 Armenia, 1 in Afghanistan, 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)
• 95 in Europe, excluding Italy (5 in Austria, 1 in Belarus, 2 in Bosnia-Herzegovina, 4 in Bulgaria, 1 in Croatia,
1 in Cyprus, 15 in France, 1 in Hungary, 1 in Ireland, 5 in Germany, 2 in Macedonia, 10 in the Netherlands,
5 in Norway, 2 in Poland, 1 in Portugal, 2 in Romania, 10 in Spain, 3 in Sweden, 22 in Switzerland, 2 in the
United Kingdom).
• 224 in Italy
> The complete list of Presidia is available on the website www.slowfoodfoundation.org
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Environmental, Social and Economic Results of the Presidia
What are the results of the Presidia project after 12 years? What is their sustainability? Is it
possible to measure their effects and implications?
It is not easy to respond to these questions. The truth is that the Presidia are not easily measured using classic
parameters. While it is possible to show an increase in quantities produced, number of producers and selling
prices, it is not possible to demonstrate the increase in pride and self-esteem of the producers (decisive elements for the continuation of an activity that is to be passed on to the next generation), nor the reinforcing of
social relationships. The main problems facing small-scale producers are often isolation, lack of information,
inability to coordinate with other producers or others within the field (packers, processers, chefs), lack of support from institutions and the scarcity of promotion and appreciation. It is also difficult to quantify the capacity
of the Presidium to improve the environmental conditions of its local area.
Furthermore, the significant increase in some parameters is not an absolute positive, but rather must be seen
in relation to other factors. An increase in price should be considered in relation to positive scores in other
sectors: attention to the environment, care for agrarian landscapes, the safeguarding of traditional techniques, attention to animal welfare. Likewise, a fall in other parameters is not an absolute negative. A reduction
in the number of producers, for example, may be linked to the decision to follow stricter guidelines for quality
and environmental sustainability, forging a difficult path that initially involves only the most forward-thinking
of producers.
This is why, in 2012, the Slow Food Foundation for Biodiversity, in collaboration with the University of Turin
and the University of Palermo, carried out an analysis of the sustainability of 47 European Presidia.
The evaluation methods used in this study are an attempt to interpret this complexity.

> Find out more about the research and the individual analyzed Presidia, download the report
from the website www.slowfoodfoundation.org (Presidia section)
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Analysis Process Slow Food’s conception of sustainable development can essentially be described by three fundamental
aspects:
• social sustainability: the capacity to guarantee access to what can be considered basic human rights
(safety, health, education) and conditions of wellbeing (enjoyment, peace and social relations), in a fair way
within communities.
• environmental sustainability: the capacity to maintain the quality and renewability of natural resources
over time, to preserve biodiversity and guarantee the integrity of ecosystems.
• economic sustainability: the capacity to generate income and work over the long term and to achieve
eco-efficiency, in other words the rational use of available resources and reduced exploitation of non-renewable resources.
In order to develop a methodology for assessing and monitoring the sustainability of Presidia, a number of
recent research studies 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 most important 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 providing information on other
variables: This provides more accessible data which can then be used as a reference parameter for decisionmaking. Assessment models developed in the social sciences and economics were of course also considered,
making the approach a multidisciplinary one.
The analysis of each individual Presidium in the sample was based on about 50 indicators (52 for plants,
51 for animal breeds and 54 for processed products) - a sufficiently high number to adequately explain the
complexity of the Presidium system, but limited enough to allow easy application.
The initial hypothesis reasoned that it would be possible to quantify the various indicators of a complex
agricultural system (the Presidium) through the assignation of a numerical score, the weighting the score and
finally the aggregation of the information to arrive at an overall score for the sustainability of each individual
Presidium.
A questionnaire was thus drawn up, based on Slow Food’s guiding principles (developed in the production
rules of each Presidium), which was submitted to the project coordinators in order to ascertain the situation
at time T0 (Presidium launch) and time T1 (summer 2012). The questions were defined on the basis of an
assessment grid formulated and discussed by agronomists, experts in the sector and producers involved in
the project.
This grid was constructed with three scales:
• the sociocultural scale considered the intrinsic characteristics of the product, its cultural value and the
opportunities to create and develop internal and external relations involving the specific community
• the agri-environmental scale analyzed the capacity of the Presidium system to act as a model for virtuous action in maintaining and managing non-renewable resources
• the economic scale assessed the effects of the development and efficiency of systems introduced over
the years
Every sustainability scale has a maximum score of 100.
Every indicator has a minimum score of 0 and a maximum score of 10.
Each Presidium’s score for each of the three sustainability scales is the sum of the value attributed to each
individual indicator. Each scale is independent and non-cumulative: For example, a low score on the agri-environmental scale cannot be compensated by a high score on the sociocultural scale. However, by adding up
the three scores (one for each scale) it is possible to obtain a single score which gives an overall assessment
of the Presidium.
This assessment study considered 47 of the 269 European Presidia, of which 22 were based on plant
species and 25 on animal products. In the case of processed products, classification of type was determined
by the origin of the raw materials. The Presidia considered were not only from countries belonging to the
European Union, but included some Presidia from neighboring countries which are either due to join soon
(Croatia), potential candidates (Bosnia-Herzegovina) or included in the European Neighbourhood Policy (Georgia and Armenia). As the Presidia are complex projects, the effects of which unfold over the medium to long
term, with a few exceptions the Presidia chosen were established no later than 2008.
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Sociocultural scale – maximum value 100
4 components, each with a value of 25
22 indicators, each with a score between 0 and 10
Component I: Product use

Component

Product use:
improvements to the
product’s intrinsic
characteristics and product
awareness in the area

Indicators
a1

Preservation

a2

Processing

a3

Sensory quality

a4

Extent of consumption

Component II: Internal relations
Component
Indicators

a5

Role of young people

No = 0
Yes = 10
No = 0
Yes = 10
No = 0
Yes = 10

Assessment criteria
Improvement of preservation quality
Rediscovery of traditional processed products
and/or experimentation with new products
Improvement of sensory quality

Producer = 0
Local = 2.5
Regional = 5
National = 7.5
International = 10

Wider spread of product consumption

Score

Assessment criteria

Absence of young people = 0
25% young people = 2.5
50% young people = 5
75% young people = 7.5
100% young people = 10

a6

Role of women

a7

Organization of producers

Absence = 0
Presence = 10

Presence/absence of an organization for
the Presidium producers (association,
consortium, etc.)

a8

Decision-making structure

No = 0
Yes = 10

Transparency and openness in relationships
between Presidium producers

a9

Participation of producers

No meetings = 0
Up to 5 meetings per year = 5
More than 5 meetings per
year = 10

Participation of producers in the decisionmaking process through meetings, general
assemblies, etc.

a10

Sharing of information

No = 0
Yes = 10

Sharing of responsibilities and decisions

Training of producers

No training = 0
Up to 5 trainings per year = 5
More than 5 trainings per
year = 10

Deepening of the producers’ knowledge
through training courses

a11

27

% of Presidium producers who are aged
under 35

Absence of women = 0
25% women = 2.5
50% women = 5
75% women = 7.5
100% women = 10

Internal relations:
identiﬁcation
of decision-making
mechanisms and level
of democracy within
the group of producers
involved in the Presidium

Score

% of Presidium producers who are women

27

Component III: External relations
Component
Indicators
a12

Relationships with public and
private institutions

a13

Relationships with the Slow
Food network

External relations:

a14

relationships that the
Presidium members have
established over the years
with public and private
institutions, the Slow Food
network and consumers

Media relationships and
communication

a15

Relationships with consumers

a16

a17

Slow Food events

Other events

Component IV: Culture and place
Component
Indicators

Culture
and place:
cultural link between food
and place, traditions and
knowledge

Social Report 2012

Assessment criteria

No = 0
Yes = 10

Improvement of the Presidium's relationship
with public institutions and private actors and
the possibility of inﬂuencing public policy

No = 0
Yes = 10
No = 0
Yes = 10
N o= 0
Yes = 10

1 event = 0
Up to 3 events = 5
More than 3 events = 10

Relationships and integration with the
local, national and international Slow Food
network
Greater media attention towards the
Presidium and its local area
Possibility for consumers to learn about
the product and the place through a
comprehensive label
Participation in events linked to the Slow
Food network

1 event = 0
Up to 3 events = 5
More than 3 events = 10

Participation in events outside the Slow
Food network (festivals, fairs, etc.)

Score

Assessment criteria

a18

Product-place identiﬁcation

No = 0
Yes = 10

Strengthening awareness of the link
between product and place

a19

Architectural heritage

No = 0
Yes = 10

Promotion and restoration of the local area's
architectural heritage

a20

Horizontal transmission
of knowledge

No = 0
Yes = 10

Improvement of the awareness of the
community (not only local) regarding the
need to preserve the product and the place

a21

Vertical transmission
of knowledge

No = 0
Yes = 10

Recognition of the role of the elderly

Tourism development

None = 0
Up to 5 = 5
More than 5 =10

Creation and development of tourism
activities in the area connected to the
product (festivals, conferences, tourism
routes, other)

a22
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Score

Assigning a numerical score to the indicators from the sociocultural scale
To reach an aggregated value for the sociocultural scale, a numerical score was assigned to each indicator. A weight was then
assigned to each indicator and each component (components are groups of indicators). Subsequently the information was aggregated
with the aim of assigning a total sustainability score to each individual Presidium.
The indicators can be quantitative (based on numbers) or qualitative (based on more structured descriptions). The responses can be
binary (yes/no) or multiple. The scores can be 0, 2.5, 5, 7.5 or 10, depending on the indicator.
Sociocultural scale weights
Scale

Scale
weight

Components

1

2

Component
weight

Produce

Internal relations

Indicators

Indicator
weight

4

External
relations

Culture and
place

Indicator
weight

a1

Product preservation

6.25

a2

Product processing

6.25

a3

Sensory quality

6.25

a4

Extent of consumption

6.25

a5

Role of young people

3.57

a6

Role of women

3.57

a7

Organization of producers

3.57

a8

Decision-making structure

3.57

a9

Participation of producers

3.57

a10

Sharing of information

3.57

a11

Training of producers

3.57

a12

Relationships with public and private
institutions

4.16

a13

Relationships with the Slow Food network

4.16

a14

Media relationships and communication

4.16

a15

Relationships with consumers

4.16

a16

Slow Food events

4.16

a17

Other events

4.16

a18

Product-place identiﬁcation

5

a19

Architectural heritage

5

a20

Horizontal transmission of knowledge

5

a21

Vertical transmission of knowledge

5

a22

Tourism development

5

25

25

Sociocultural 100

3

Indicators

25

25
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Example of a calculation:
Indicator with a binary score Yes/No (0/10)
If for the product preservation indicator (a1), the score from the questionnaire is 10, given that the weight
attributed to that indicator is 6.25, the contribution of the indicator to the final total sustainability score is
6.25 (100% incidence). If instead the score from the questionnaire for the product preservation indicator
(a1) is 0, the contribution to the final total sustainability score is 0 (0% incidence).
Indicator with multiple scores (0, 2.5, 5, 7.5, 10)
If for the role of young people indicator (a5) the score from the questionnaire is 10, given that the weight
attributed to this indicator is 3.57, the contribution to the final total sustainability score is 3.57 (100%
incidence). If the score is 7.5, the contribution to the final total sustainability score is 2.81 (75% incidence).
If the score is 5, the contribution to the final total sustainability score is 1.78 (50% incidence). If the score
is 2.5, the contribution to the final total sustainability score is 0.93 (25% incidence). If the score is 0, the
contribution to the final total sustainability score is 0 (0% incidence).

Sociocultural results The most innovative elements concern the sociocultural scale, a sector that is difficult to analyze also because,
for the 47 Presidia at the moment, we have a limited number of studies on these issues within the farming system. It is possible
analyzed to observe (fig. 1-2) how all the Presidia have seen a substantial increase in sociocultural sustainability. In
almost all the case analyzed, this was due to the improvement of relationships within the group of producers
and between the producers and the external world, as well as greater awareness of the producers of the
value of their work and their product (thanks to communication and participation in many events). In some
cases, this is augmented by the creation of producers’ associations, which improve their organization and
negotiating power.

A particularly interesting aspect has to do with the nature of the relationships that are created during the
Presidium’s development. These relationships are always circular rather than one-way. The Presidia, in fact,
develop and follow a virtuous path thanks to a network of subjects (producers, affineurs, traders, chefs, experts, teachers, students, journalists, food lovers, food buying groups, etc.) that, in various ways, collaborate to
safeguard, improve and promote production all in order to raise awareness of products, producers and places,
even in contexts that are far removed from the area where the actual production takes place. This is possible
thanks to the role of Slow Food, which facilitates the networking of these various subjects, product promotion
and communication. The increase in visibility, sales and contacts is almost always immediate, and usually
visible within the first year of the Presidium’s activity. This reflects positively on the score for the economic
scale. Another significant element is the importance of the presence of a key figure (which can be one of the
producers or even a veterinarian, agronomist, chef or other), a local leader who follows the development of
the project. Equally crucial is the guaranteed support, seen in some cases, of local authorities. By offering funds for the support of the projects or providing trained experts, they can give significant assistance to projects.
One of the causes (and at the same time, consequences) of the reinforcement of the factors on the sociocultural scale is the increase in the number of young people in the Presidia, even in those in the most marginal
and difficult situations (such as the mountain Presidia connected to herding or Alpine dairy production).
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Sambucano Lamb, Piedmont - Italy
©PaoloReport
Andrea2012
Montanaro
Social

Sociocultural TO

Fig. 1 Score for the
sociocultural scale at T0
and T1 for plant-based
Presidia
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Fig.2 Score for the
sociocultural scale at T0
and T1 for animal-based
Presidia
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Agri-environmental scale – Maximum value 100
Plant ecotypes, varieties and populations and plant-based products
5 components, each with a weight of 20
20 indicators, each with a score between 0 and 10

Component I: Biodiversity

Component

Indicators

Assessment criteria

b1

Variety

No = 0
Yes = 10

Contribution to the preservation of native
varieties

b2

Processing technique

No = 0
Yes = 10

Safeguarding of traditional production
methods

b3

Landscape

No = 0
Yes = 10

Preservation of a particular rural landscape
at risk of extinction (gardens, historic
orchards, ancient olive groves)

b4

Seeds

No = 0
Yes = 10

Production within the business and/or locally
of propagation material (seeds, plants)

b5

Intercropping

No = 0
Yes = 10

Presence of intercropping with other plant
species (to preserve soil fertility)

Biodiversity:
safeguarding species,
local ecotypes, processing
techniques and
landscapes

Score

Component II: Local area

Components

Local area:

Indicators

Score

Assessment criteria

Increase of diversiﬁcation in production (% of
Presidium producers who adopt this practice)

Promotion of activities aimed at safeguarding
the agricultural environment and maintaining
traditional farming practices

b6

Production diversiﬁcation

None = 0
25% = 2.5
50% = 5
75% = 7.5
All = 10

b7

Recovery and protection
actions

No = 0
Yes = 10

inﬂuence of agricultural
practices on the
surrounding area

Component III: Soil and water

Components

Indicators
Rotation

No = 0
Yes = 10

Crop rotation

b9

Irrigation

Surface = 0
Localized = 5
Emergency = 10

Limiting of water use and good resource
management

Chemical fertilization

All = 0
25%=2.5
50%=5
75%=7.5
None =10

Use of synthetic chemical fertilizers (% of
Presidium producers who use this practice)

Organic fertilization

None = 0
25% = 2.5
50% = 5
75% = 7.5
All = 10

Use of organic fertilizers (% of Presidium
producers who use this practice)

b10

b11
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Assessment criteria

b8

Soil and water:
agricultural techniques that
inﬂuence soil and water
management

Score

Component IV: Crop protection

Components

Indicators

b12

b13

b14

Score

Assessment criteria

Chemical protection products

All = 0
25% = 2.5
50% = 5
75% = 7.5
None = 10

Use of synthetic agrochemicals (%
of Presidium producers who use this
practice)

Natural protection products

None = 0
25%= 2.5
50%= 5
75%= 7.5
All = 10

Use of natural products (% of
Presidium producers who use this
practice)

Chemical weed control

All = 0
25% = 2.5
50% = 5
75% = 7.5
None = 10

Use of synthetic chemical products
(% of Presidium producers who use
this practice)

Natural weed control

None = 0
25%= 2.5
50%= 5
75%= 7.5
All = 10

Use of natural products and/
or techniques (% of Presidium
producers who use this practice)

Post-harvest chemical treatments

All = 0
25% = 2.5
50% = 5
75% = 7.5
None = 10

Use of chemical treatments (% of
Presidium producers who use this
practice)

Natural post-harvest treatments

None = 0
25%= 2.5
50%= 5
75%= 7.5
All = 10

Use of natural products (% of
Presidium producers who use this
practice)

Certiﬁcations

None = 0
25%= 2.5
50%= 5
75%= 7.5
All = 10

Organic or biodynamic agriculture
certiﬁcation (% of certiﬁed Presidium
producers)

Score

Assessment criteria

Renewable energy

None = 0
25%= 2.5
50%= 5
75%= 7.5
All = 10

Installation of facilities for the
generation and use of energy from
renewable sources (% of Presidium
producers who use this practice)

Packaging materials

None = 0
25%= 2.5
50%= 5
75%= 7.5
All = 10

Use of minimal packaging and/
or packaging made from recycled/
recyclable materials (% of Presidium
producers who use this practice)

Crop protection:
agricultural techniques
and types of
agrochemicals used for
crop protection

b15

b16

b17

b18

V componente: Energy

Components

Indicators

b19

Energy:
actions and materials that
inﬂuence the optimization
of energy use
b20
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Agri-environmental scale weights (plants)
Scale

Scale weight

Components

1

2

3
Agrienvironmental

5

Social Report 2012

Local area

Soil and water

20

Indicatorors

Component
weight

b1

Variety

4

b2

Processing technique

4

b3

Landscape

4

b4

Seeds

4

b5

Intercropping

4

b6

Production diversiﬁcation

10

b7

Recovery and protection actions

10

b8

Rotation

5

b9

Irrigation

5

b10

Chemical fertilization

5

b11

Organic fertilization

5

b12

Chemical protection products

2.86

b13

Natural protection products

2.86

b14

Chemical weed control

2.86

b15

Natural weed control

2.86

b16

Post-harvest chemical treatments

2.86

b17

Natural post-harvest treatments

2.86

b18

Certiﬁcations

2.86

b19

Renewable energy

10

b20

Packaging materials

10

20

20

100

4
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Biodiversity

Component
weight

Crop protection

Energy

20

20

Agri-environmental
results for the 22
plant-based Presidia
analyzed

The scale for agri-environmental development often started out with data that was already
very positive, but which shows on average a slower growth. This is inevitable, because changes in this
field take a long time (newly planted orchards take time to mature and start fruiting, restoring landscapes
or traditional architecture demands significant funding and public authorization, the conversion to organic
agriculture requires several years of transition).

Agri-environmental TO

Fig. 3 – Score
for the agri-environmental
scale at T0 and T1 for
plant-based Presidia
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Agri-environmental scale – Maximum value 100
Animal breeds, populations and products
4 components for animal breeds and populations, each with a weight of 25
19 indicators for the breeds, each with a score between 0 and 10
5 components for processed products (cheeses and cured meats), each with a weight of 20
24 indicators for cheeses and cured meats, each with a score between 0 and 10
Components

Biodiversity:
safeguarding local
breeds and populations,
processing methods,
landscapes

Local area:
inﬂuence of agricultural
practices on the
surrounding area

Livestock farming:
principal techniques for
farming and animal feed
ingredients

Breeds

Cured
meats

Cheeses

Indicators

Score

Assessment criteria

b1

b1

b1

Breeds

No = 0
Yes = 10

Contribution to the preservation of
native breeds

b2

b2

b2

Processing technique

No = 0
Yes = 10

b3

b3

b3

Landscape

No = 0
Yes = 10

b4

b4

b4

Production diversiﬁcation

% breeds

b5

b5

b5

Recovery and protection
actions

No = 0
Yes = 10

Safeguarding traditional production and
processing methods
Preservation of a particular rural
landscape at risk of extinction (gardens,
historic orchards, ancient olive groves,
pastures, etc.)
Presence of other breeds and
populations
Promotion of activities aimed
at safeguarding the agricultural
environment and maintaining traditional
farming practices

b6

b6

b6

Reproduction

Animals purchased = 5
Animals born on farm = 10

How the farm acquires its animals

b7

b7

b7

Mountain pasturing and
seasonal migration

No = 0
Yes = 10

Presence/absence of practices

b8

b8

b8

Shelter type

Closed shed = 0
Open spaces = 10

Type of shelter and space available to
animals

Origin of feed

b9

b9

b9

Diet 1

Purchased feed = 0
50% produced on the farm and 50%
purchased = 5
100% produced on the farm = 10

b10

b10

b10

Diet 2

Industrial feed = 0
Natural mix = 10

Type and quality of feed

b11

b11

b11

Silage

Corn silage = 0
Hay silage = 5
No = 10

Use of silage in diet

b12

b12

b12

Feed and GMOs

Yes = 0
No, but not certiﬁed GMO-free = 5
No, certiﬁed GMO-free = 10

Use of feed with GM ingredients

Finishing

None = 0
25% = 2,5
50% = 5
75% = 7,5
All = 10

Finishing on the farm (% of Presidium
producers who use this practice)

Practice of mutilation (% of Presidium
producers who use this practice)

Disposal of efﬂuent in accordance with
current regulations

b13
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b13

b13

b14

b14

b14

Mutilation

All = 0
25% = 2,5
50% = 5
75% = 7,5
None = 10

b15

b15

b15

Efﬂuent

Disposal according to regulations = 0
Improvement actions = 10

Components

Breeds

Cured
meats

Cheeses

Indicators

Score

Assessment criteria

b16

b16

b16

Slaughtering

Far away = 0
Nearby = 5
Own = 10

Distance of slaughterhouse from the
farm (far away = over 50 km)

b17

Certiﬁcation

None = 0
25% = 2.5
50% = 5
75% = 7.5
All = 10

Organic or biodynamic agriculture
certiﬁcation (% of certiﬁed Presidium
producers)

b18

Milk purchased

Yes = 0
No = 10

Milk origin

b19

Milk processing

Multiple milkings = 0
Maximum of 2 milkings = 10

Number of milkings

b20

Rennet

Purchased artiﬁcial rennet = 10
Purchased natural rennet = 5
Self-produced rennet = 10

Rennet origin

b21

Starter cultures

Use of purchased starter cultures = 0
Use of self-produced starter cultures = 5
No = 10

Use and origin of starter cultures

b22

Aging facilities

Completely climate-controlled = 0
Partially climate-controlled = 5
Natural = 10

Type of aging facilities

b18

Meat origin

Market = 0
Known farm = 5
Own farm = 10

Origin of meat for processing

b19

Meat purchased

Whole animal = 0
Pieces = 5
No = 10

Type of meat purchased

b20

Casing

Synthetic = 0
Natural = 10

Type of casing used

b21

Additives/ﬂavorings

Artiﬁcial = 0
Nitrites = 5
Natural = 10

Type of additives/ﬂavorings used

b22

Aging facilities

Completely climate-controlled = 0
Partially climate-controlled = 5
Natural = 10

Type of aging facilities for products

Renewable energy

None = 0
25% = 2.5
50% = 5
75% = 7.5
All = 10

Installation of facilities for the generation
and use of energy from renewable
sources (% of Presidium producers who
use this practice)

Packaging materials

None = 0
25% = 2.5
50% = 5
75% = 7.5
All = 10

Use of minimal packaging and/
or packaging made from recycled/
recyclable materials (% of Presidium
producers who use this practice)

b17

b17

Cheese processing:
main techniques and
ingredients used during
processing

Meat processing:
main techniques and
ingredients used during
processing

Energy:
actions and materials
that inﬂuence the
optimization of energy
use

b18

b19

b23

b24

b23

b24

The indicators common to all categories (breeds, cured meats, cheeses) are in gray, the indicators for cheeses only are in orange and the indicators for cured meats only are in white.
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Agri-environmental scale weights (animals)
Scale

Scale
weight

Components

1 Biodiversity

2 Local area

Component
score

20

20

Livestock
farming
20

3

Agrienvironmental

100

4

4

5
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Cheese
processing

Meat processing

Energy

Breeds

Cured
meats

Cheeses Indicators

Breeds

Cured
meats

Cheeses

b1

b1

b1

Breeds

6.67

6.67

6.67

b2

b2

b2

Processing technique

6.67

6.67

6.67

b3

b3

b3

Landscape

6.67

6.67

6.67

b4

b4

b4

Production diversiﬁcation

10

10

10

b5

b5

b5

Recovery and protection
actions

10

10

10

b6

b6

b6

Reproduction

1.67

1.67

1.67

b7

b7

b7

Mountain pasturing and
seasonal migration

1.67

1.67

1.67

b8

b8

b8

Shelter type

1.67

1.67

1.67

b9

b9

b9

Diet 1

1.67

1.67

1.67

b10

b10

b10

Diet 2

1.67

1.67

1.67

b11

b11

b11

Silage

1.67

1.67

1.67

b12

b12

b12

Feed and GMOs

1.67

1.67

1.67

b13

b13

b13

Finishing

1.67

1.67

1.67

b14

b14

b14

Mutilation

1.67

1.67

1.67

b15

b15

b15

Efﬂuent

1.67

1.67

1.67

b16

b16

b16

Slaughtering

1.67

1.67

1.67

b17

b17

b17

Certiﬁcation

1.67

1.67

1.67

20

b18

Milk purchased

4

b19

Milk processing

4

b20

Rennet

4

b21

Starter cultures

4

b22

Aging facilities

4

20

20

b18

Meat origin

4

b19

Meat purchased

4

b20

Casing

4

b21

Additives/ﬂavorings

4

b22

Aging facilities

4

b18

b23

b23

Renewable energy

10

10

10

b19

b24

b24

Packaging materials

10

10

10

Agri-environmental
results for the 22
animal-based
Presidia analyzed

The analysis of the results from the agri-environmental scale revealed a generally positive situation, various
aspects of which could be improved. It will be essential in the near future to plan specific educational activities
that will help the younger generations especially to understand the need to be more aware of the importance
of protecting natural environments through the improvement of agricultural practices. It is interesting to note
the use of energy from renewable sources by various producers, particularly in the livestock farming sector.
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Fig. 4 – Score for the
Sambucano Lamb
agri-environmental scale
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Economic scale – Maximum value 100
2 components, each with a weight of 50
10 indicators, each with a score between 0 and 10
Component I: Development
Components

Indicators

Score

Assessment criteria

Surface area/number
of animals

Reduced by more than 50% = 0
Reduced by less than 50% = 2.5
No change = 5
Increased by up to 50% = 7.5
Increased by more than 50% = 10

Increase/decrease of total surface area
(or number of animals) dedicated to the
Presidium product (compared to time T0)

Number of producers

Reduced by more than 50% = 0
Reduced by less than 50% = 2.5
No change = 5
Increased by up to 50% = 7.5
Increased by more than 50% = 10

Increase/decrease of number of Presidium
producers (compared to time T0)

c3

Quantity produced

Reduced by more than 50% = 0
Reduced by less than 50% = 2.5
No change = 5
Increased by up to 50% = 7.5
Increased by more than 50% = 10

Increase/decrease of quantity produced
(compared to time T0)

c4

Business expansion

No = 0
Yes = 10

Expansion or construction of new
production facilities

Business expansion

None = 0
25% = 2.5
50% = 5
75% = 7.5
All = 10

Lasting partnerships with other
businesses, distributors, etc. (% of
Presidium producers)

c1

c2

Development:
development potential
in terms of increasing
business size, markets and
employment

c5

Component II: Efficiency
Component

Indicators
c6

Employment

Social Report 2012

No = 0
Yes = 10

Increase in number of paid employees

No = 0
Local = 2.5
Regional = 5
National = 7.5
International = 10

Market diversiﬁcation

c8

New commercial channels

No = 0
Yes = 10

Activation of new commercial channels

c9

Producers’ negotiating power

No = 0
Yes = 10

Increase in producers’ negotiating power

Sale price

Reduced by more than 50% = 0
Reduced by less than 50% = 2.5
No change = 5
Increased by up to 50% = 7.5
Increased by more
than 50% = 10

Remunerativeness of product (compared
to sale price at time T0)

c10

40

Assessment Criteria

c7

Efﬁciency:
understanding the economic
potential of the Presidium
system even when not
based on ﬁnancial accounts
and economic analyses of
production costs and prices

Score

New types of market (prevalence)

Economic scale indicator weights
Scale

Scale
weight

Components

1

Economic

Development

Component
weight

50

100

2

Efﬁciency

50

Indicator
weight

Indicators
c1

Surface area/number of animals

12.5

c2

Number of producers

12.5

c3

Quantity produced

12.5

c4

Business expansion

12.5

c5

Employment

8.3

c6

Market diversiﬁcation

8.3

c7

New commercial channels

8.3

c8

Producers’ negotiating power

8.3

c9

Sale price

8.3

c10

Economic partnerships

8.3

Economic The economic results achieved by all the Presidia are extremely positive, not only in terms of increased
results for the 47 price, but also, and most importantly, in terms of market differentiation and the increased negotiating
Presidia analyzed power of producers.
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Fig. 5 – Score for the
economic scale at T0 and
T1 for plant-based Presidia
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Economic TO
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Regarding the evaluation of product prices, already when the project was started 12 years ago, Slow Food
believed that it was fundamental to guarantee producers greater profitability in order to encourage the
revival of certain products at risk of extinction or which had been marginalized by the market. Paying the
right price for mountain cheeses, cured meats made using native breeds, naturally and slowly leavened
bread or beans grown in difficult, marginal areas is essential to convincing producers to stay on their land
and preserve ancient production practices. For this reason, the increase of prices over time was considered
a positive indicator in this study. However, it is necessary to underline that in the coming years Slow Food
will be investigating this aspect further, in order to better analyze the factors that influence the price of
each product and to give indications to the producers about price bands that are profitable but also fair
for consumers. The aim is to avoid any exaggerations, either upwards or downwards (in some cases, in fact,
the price set by the producer does not sufficiently reflect the various production costs).

General The results of the analysis of the data that we have gathered with the first 47 interviews show a general
results improvement on all three scales for the overwhelming majority of the Presidia that were studied.
Figures 7 and 8 show clearly how all the analyzed Presidia have improved their position on the total
sustainability scale, thanks to the actions undertaken over the past few years.
In particular, out of the plant-based Presidia, extremely positive progress was made by the following:
Ustica Lentil, Salina Caper and Vessalico Garlic (Italy); Georgian Wine in Jars (Georgia) and Pozegaca Plum
Slatko (Bosnia-Herzegovina). They all had total sustainability scores above 200. The leap in sustainability
for the Pozegaca Plum Slatko and Ustica Lentil Presidia is particularly significant.
For the animal-based Presidia, the progress made by producers of Heritage Bitto (Italy), with an extremely
high sustainability score, surpasses that of all the other Presidia. Also noteworthy are the results for
Sambucano Lamb and Saras del Fen (Italy) and Euskal Txerria Pig (Spain). While the initial situation for
Heritage Bitto was already very favorable, in the other three cases the results are the work of steps made
following the formation of the Presidium.
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The results of this analysis confirm the Slow Food Presidium as an interesting development
model for traditional products made by small groups of producers.
Without exception, the results are remarkable from an economic point of view and confirm the existence
of a growing number of high-quality products that also have a strong cultural and environmental value.
The social element, meanwhile, can be considered a precondition for achieving the results and, most
importantly, maintaining them over time.
The role of the Slow Food association is essential, thanks to the media attention that it enjoys on an
international level, the dynamic nature of its network of over 100,000 members worldwide and, more
generally, the emergence of a new sensibility fostered by its activities. The effectiveness of this network can
quickly generate contacts, relationships, opportunities and visibility. Additionally, the Slow Food network
works to make the future of the Presidia sustainable. The Presidia do not have a set duration, but are
open-ended projects that grow, evolve and expand. Examples include the development of educational
activities organized by numerous Presidia with schools, the creation of tourism routes linked to various
products and so on.

43

Recognizing the At the conference “400 Presidia: A New Model for Agriculture?”, held during the Salone del Gusto and
Most Virtuous Terra Madre in Turin, the Presidia that have shown the most progress were recognized with an award:
Presidia Pozegaca Plum Slatko (Bosnia-Herzegovina), Georgian Wine in Jars (Georgia), Vessalico Garlic (Italy),
Sambucano Lamb (Italy), Heritage Bitto (Italy), Salina Caper (Italy), Ustica Lentil (Italy), Saras del Fen (Italy)
and Euskal Txerria Pig (Spain).
Here is a brief description of their results, with the relative diagrams.
Pozegaca Plum Slatko – Bosnia-Herzegovina
Throughout the western Balkans, women traditionally prepare this local preserve called slatko (meaning
“sweet”) for home consumption. In the upper valley of the Drina River, known for fruit-growing, plums of
the local Pozegaca variety are used to make slatko. The plums are blanched, peeled and pitted by hand,
and left to soak briefly in a solution of water and lime, which keeps them firm during cooking. The plums
are then cooked in a syrup of water and sugar and packed in jars.
Production area: Drina River valley, Ustikolina, Gorazde municipality
Product
Efficiency

100

60

Development

40
20
0

Energy

Values on the sociocultural scale have improved significantly for a number of reasons. The
women involved - who previously produced slatko at home for family consumption - have
formed an association. The production quality has increased thanks to the introduction
External relations
of control instruments that guarantee constant quality (refractometer, cold storage etc.).
Culture
The producers have attended training courses and subsequently travelled to give training
and local area
and advice to other women, and they have also established relationships with public
bodies (the Ustikolina local authority) and private companies (like Coop Switzerland). The
Biodiversity
producers have also joined the Slow Food network and played an active role in setting
Local area
T
T
up the Gorazde Convivium, promoting a festival for local products and establishing
relationships with producers in other countries, particularly Italy and Macedonia.
Regarding the agri-environmental scale, valuable work has been carried out to recover the traditional plum
orchards that had been abandoned during the years of conflict before the Presidium was created.
Values on the economic scale have risen as a result of an increase in both product volume (from an initial
500 jars for home consumption in 2004 to 3,000 in 2012) and the number of producers (the Presidium
started with three women and now involves 11). Slatko is now sold on both the local and national market,
and the facilities have also been improved; the association has renovated an abandoned building in the
center of town and set it up as workshop for processing slatko and other preserves.
Internal relations

80

Crop protection
Soil and water

1

0

Georgian Wine in Jars – Georgia
Georgia was one of the first places in the world where grapevines were domesticated. The country’s
traditional wines differ greatly depending on how mountainous the wine-growing region is, the vinification
method (with or without the skins, varying fermentation times) and which of an extraordinary range of
native grape varieties are used. However, they are all characterized by the unusual use of amphorae in
the winemaking process. The wines are fermented and aged in large terracotta jars (kvevri), made by local
artisans following practices dating back to the dawn of winemaking. The jars are buried in the earth, kept
in cellars or left outside, and inside the wine first ferments and then ages.
Production area: Khakheti, Imereti and Kartli regions
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Internal relations
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The components on the sociocultural scale have improved significantly. The wine,
previously produced solely for family consumption or informal sale in small quantities,
is now bottled, labeled and sold on the market. The Presidium has enabled a producers’
Culture
Storia, cultura,
and local area
association to be formed and various training activities have been held, meaning that
legame con il
territorio
vine-growing and winemaking have improved.
Biodiversity
The technique of aging the wine in amphorae is now being promoted; previously the
Biodiversità
Local area
T
T
practice risked disappearing. The Presidium is also protecting the artisanal production of
T
T
Territorio
the terracotta amphorae. Values on the agri-environmental scale have increased markedly
due to the protection of native vines, the recovery of abandoned vineyards and the
complete elimination of chemical treatments for crop protection and weed control. At an economic level,
the number of producers has only increased slightly (from eight to eleven), but facilities for winemaking
and bottling have improved, new commercial outlets have been found and the sales price has increased
considerably.
External relations
Relazioni
esterne

1 1

0 0

Vessalico Garlic – Italy
Vessalico, a tiny village in the upper Arroscia Valley, is home to an ancient variety of garlic. Cultivation is
entirely manual and harvested bulbs are woven into long, intricately laced braids called reste, which can
be stored for many months. The garlic is intensely flavored, with a slight spiciness and a delicate aroma,
and is the essential ingredient in one of the area’s most typical specialties: ajè, a mayonnaise made with
extra-virgin olive oil and garlic crushed in a mortar. Every year on July 2 the garlic is celebrated in a popular
festival that has been held for more than two centuries.
Production area: Arroscia Valley, Imperia province
The excellent values on the sociocultural scale are due to the fact that the local women
have always been involved in processing and braiding the garlic. There are now two
80
80
60
Development 60
farms owned by women, but in each family women play a significant role in the business.
Relazioni
External relations
40
Sviluppo
40
esterne
20
Though it is a marginal area, the producers’ average age has dropped to around 350
Energy 20
Culture
Storia,
cultura,
45. The creation of a cooperative (formed at the start) has required greater interaction
0
and local area
Energia
legame con il
between producers and regular meetings, especially because almost 70% of the garlic
Crop protection
territorio
Biodiversity
is sold collectively.
Difesa delle
Biodiversità
Local
area
Soil and water
colture
The strongly positive values on the agri-environmental scale are the result of the adoption
TT
TT
Suolo e acqua
Territorio
of sustainable agricultural practices. The improvement in economic sustainability is due
to an increase in the quantity produced (from 2,000 braids to 20,000); the association
has also established a shared processing workshop, where various garlic products are made. The increased
production has enabled the market to expand nationally (50%) and internationally (almost 10% of
production), while 10 to 15% is sold online. The price of the garlic has also risen significantly.
Efficienza

Uso del prodotto
Product
100 100
Efficiency

Internal
relations
Relazioni
interne

1 1

Product

Efficiency

Sambucano Lamb – Italy
In 1985, there were barely 80 Sambucano sheep left in Piedmont’s Stura Valley. The L’Escaroun consortium
and the Lou Barmaset agricultural cooperative have since created a renaissance for the local breed, and
today there are around 4,000 sheep, raised on dozens of small farms. In the summer the sheep are taken
to graze in the valley’s Alpine meadows, sometimes at altitudes as high as 2,000 meters above sea level.
The medium-large breed has straw-white wool, though some rare examples have a black pelt and a small
star-shaped mark on their head. The breed is prized for its meat and particularly traditional in the Stura
Valley is the tardoun, a large lamb of around six months that has been pastured in the mountains.
Production area: Upper Stura Valley, Cuneo province
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Livestock farming

Local area

Internal relations

All three sustainability scales have risen significantly above the threshold level. Values
on the sociocultural scale have doubled and those on the economic scale have increased
External relations
three-fold. The main contributor to growth in sociocultural sustainability is external
relations, with the producers participating in many events and establishing relationships
Culture
and networks with Slow Food and consumers. There has also been a strong recovery of
and local area
local identity linked to herding traditions and local restaurants have revived traditional
Biodiversity
recipes based on Sambucano lamb.
T
T
On the agri-environmental scale, it was not necessary to make many changes to
traditional practices, as they were already highly sustainable. Small improvements have
been made, with a prohibition on feed containing GMOs and a requirement to control crossbreeding to
further reduce crossbreeds in flocks. Practically no packaging is used: Sambucano lambs are sold whole
and butchers break them down into individual cuts, vacuum-packing them if necessary.
On an economic level, farms have been expanded with the construction of new sheds, new pastures
have been introduced, the number of farmers has increased (in the mid-1980s there were three, when
the Escaroun consortium was created there were 10 members and now there are 60) and so have stock
numbers (from the last remaining flock of only 80 animals there are now 4,000 in the Upper Stura Valley).
Products are diversified (a creamery has been built for making cheese using Sambucano sheep’s milk and
the wool is now being sold) and new commercial channels have been identified. At one time Sambucano
lamb could only be found at butchers’ shops in the valley, while now it is sold by a large retail chain and
various other butchers. Local restaurants, as well as many Piedmontese restaurants, offer it at reasonable
prices. The establishment of the Lou Barmaset cooperative has been particularly successful: It slaughters
the animals, guarantees traceability and sells the meat at good prices.
1

0
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Heritage Bitto – Italy
A cheese of great tradition, extraordinarily well suited to aging, Bitto is closely linked to its mountains
of origin. The Presidium was created to promote the Alpine production of Bitto cheese. Its members are
committed to preserving a series of traditional practices, including the rearing of Orobica goats (the cheese
is made with 10-20% goat’s milk), rotational grazing, manual milking and the use of calècc, ancient stone
huts that serve as temporary mountain dairies.
Production area: Albaredo and Gerola valleys and neighboring Alpine pastures, Sondrio province
The Presidium has recruited a significant number of young people to work in the mountain pastures:
several of the producers’ children have decided to remain on the farm and continue
Product
making cheese, including a young woman aged 18. The most mature cheeses often win
100
Efficiency
Internal relations
80
awards. Relationships between producers are very strong, due to many years of struggle
60
Development
by the Bitto Valleys association to assert the historical value of their cheese and the
External relations
40
20
need to differentiate it from products from other valleys which use milk from cows given
0
Culture
supplementary feed. Ten years after the Presidium was created, the producers of Heritage
Energy
and local area
Bitto can boast of a strong network of external relationships that supports them with
Processing
Biodiversity
marketing and more. The members of the company managing the shared facilities for
aging Heritage Bitto also buy the cheese.
Livestock farming Local area
T
T
The agri-environmental sustainability components have seen rapid growth as a result
of production rules that specify traditional processing methods, natural grazing, pasture
rotation, the protection of native cow and goat breeds and the complete exclusion of starter cultures and
supplementary feed in the pastures.
The main contributions to the economic sustainability scale come from creating a facility for shared
aging, to which producers send 50% of their production; acquiring independence in selling Bitto cheese
(previously the Presidium producers sold to large dealers or affineurs) and improvements to the product
(which is aged after careful selection of the best forms). Creative commercial options have also been
developed: Purchasers of a Bitto cheese can request personalized branding, or use the Presidium facility
as a cheese bank, by buying a fresh form, leaving it to age and collecting it later or selling it back to
the Presidium. The slight drop in the number of producers (from 16 to 14) is compensated by the price
increase. Not only has the price per kilo risen, but the collective aging system also means that producers
receive profits at the end of each year.
1

0

Salina Caper – Italy
The caper bush is an integral part of the landscape on the island of Salina and capers were the cornerstone
of island’s economy until the advent of tourism. Today the industry is in crisis because of competition from
cheaper North African capers. Traditionally, the capers are picked by hand and placed in wooden barrels in
layers alternated with coarse salt. They are ready to eat after about a month and can be stored for up to
three years. Salina capers are known for their firmness, fragrance and uniformity and are available in four
sizes: lagrimelle, puntine, mezzani and capperoni. The smallest are the most prized.
Production area: Salina Island, Messina province
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The growth in sociocultural sustainability has been due to an improvement in processing methods and
increased consumption, the strengthening of internal and external relations (the Presidium regularly hosts
university interns and visits by groups contacted by the Slow Food association) and the development of a
new event dedicated to the Salina caper and caper-associated tourism.
Values on the agri-environmental scale were already high at T0, and have not grown
Internal relations
significantly. This is partly because the caper is a very hardy bush and has always been
sustainably managed or the capers harvested from the wild. The considerable increase in
External relations
economic sustainability is due to a doubling of the cultivated surface area and a threefold increase in yields (from 25,000 to 85,000 kilos per year). These are result of improved
Culture
and local area
management and the new independence of producers selling directly from their farms, at
fairs or internationally. The producers previously sold their capers to intermediaries. The
Biodiversity
number of producers has also risen from three to six, and they have revived the gathering
Local area
T
T
and salting of capers, which is again profitable. Processing facilities have been improved
and new commercial channels developed through a strong link with a network of chefs
(the Alliance between chefs and Slow Food Presidia). The chefs are keen to use this product because it is
versatile and easy and efficient to ship.
1

0

Ustica Lentil – Italy
The volcanic island of Ustica is home to a tiny variety of lentil. Traditionally cultivated entirely manually in
the island’s fertile, volcanic soil, they are dark brown, tender and flavorful. They do not need to be soaked,
and cook in 45 minutes. Classically the lentils are used in vegetable soup scented with basil or wild fennel
or cooked with broken spaghetti to make pasta with lentils.
Production area: Ustica Island, Palermo province
Sociocultural sustainability has been boosted by improvements in several areas. There has been an
impressive involvement of young people (four out of the six farms are managed by producers under 35),
and women (two out of six) and relationships between producers have improved due to the collective
management of shared problems and, in recent years, the creation of an association. The visibility of the
product has increased thanks to attendance at various events and the Presidium has established strong
links with local bodies who have helped producers to improve their equipment; for example, the Sicily
Regional Authority has provided a threshing machine for shared use.
Product
Agri-environmental sustainability was already high at T0 and has risen further due to
100
Internal relations
Efficiency
80
the introduction of cold treatments against weevils. Previously, the lentils were treated
60
with chemicals following the harvest. Additionally, all the producers have adopted
External
relations
40
Development
organic practices and they have also recovered uncultivated land. The growth in
20
0
economic sustainability is due to an increase in the number of producers (from three to
Culture
Energy
and local area
six) and the quantities produced (from 1,000 to 20,000 kilos). The cultivation of lentils
is now an important source of income for Ustica’s farmers and has also become a tourist
Crop protection
Biodiversity
attraction: All the restaurants offer the lentils on their menus and food shops sell the
T
T
Soil and water
Local area
legumes. The negotiating power of producers has improved as they now sell all their
product directly to consumers, and the sales price has doubled.
1

0

Saras del Fen – Italy
Saras is the local dialect word for ricotta, which is made from whey, the liquid left over from cheese
production. The cheese was traditionally wrapped in hay (or fen, in Piedmontese) made from dried fescue
grass for transport from the mountain pastures of the Pellice Valley. Because of the addition of milk during
processing and the fescue grass, the cheese has a grassy, milky aroma, which becomes more intense with
age. The cheese can be eaten fresh or after around four months of aging, and is rich and smooth in the
mouth.
Production area: Area around the Pinerolese mountain community (Chisone and Germanasca valleys,
Pellice Valley, Pinerolese Pedemontano)
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Sensory quality has improved due to more effective methods of preservation. Many young people have
continued their parents’ work; relationships between producers have strengthened as a result of the
Presidium and also thanks to the significant promotional work for local products carried out by the Turin
Provincial Authority. The Presidium has its own association and a trademark.
Relationships with local authorities are also good, particularly with the local mountain community. All
this has helped to improve sociocultural sustainability. Agri-environmental sustainability has improved
significantly due to the introduction of renewable energy systems (solar panels and
photovoltaic systems in the mountain dairies), the continuation of the seasonal
Internal relations
migration of the animals and good herd management during winter, when the animals
are given quality feed and mostly local hay.
External relations
Although there has not been an increase in the number of animals or farmers, new
Culture
commercial channels have helped to significantly increase economic sustainability. Saras
and local area
has particularly benefited from the creation of many producers’ markets and from its
Biodiversity
sale at Eataly, which has dedicated particular attention to local products from the Turin
area and Piedmontese Presidia in general. This is perhaps one of the Presidia where
Local area
T
T
the interactions between Slow Food, local public bodies, producers’ associations and
vendors have been most effective. The development of new ways of presenting Saras,
particularly through the efforts of well-known chefs, has been of considerable benefit, and the cheese is
now widely used around the province. Profitability has also improved.
1

0
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Euskal Txerria Pig – Spain
The Euskal Txerria is the only surviving pig breed native to the Basque territories. With short legs, an odd
profile, long floppy ears, and a black head and rear, this pig lives free in the forest eating acorns, chestnuts,
hazelnuts and grass. In the last two months before slaughter, its feed is enriched with corn, beans and
bran. Its meat is made into flavorful chorizo (70% lean meat, 30% fat, sweet paprika, salt and garlic) aged
for seven months), lomo (aged five months), salsichón (eaten fresh) and cured hams.
Production area: Bidegoian, Guipúzcoa province, Basque country
The values on the sociocultural scale are extremely good, thanks to the significant progress made in recent
years. Four young people (under 35) have become producers, the Presidium enjoys excellent relations with
local authorities and the Slow Food network (including other Presidia from whom it purchases ingredients
like Añana salt and Rimbas pepper) and it takes part in numerous educational and promotional initiatives.
The Presidium has received considerable media attention, with features on the pig appearing in the local,
national and international press and on Spanish television. The producers have also
Product
100
Efficiency
Internal relations
renovated old structures (troughs, wells, etc.) and transformed a small cellar into a tkoko
80
60
(bar) for visitors and product tastings. The Presidium has continued and strengthened
Development
External relations
40
work that was already underway, including the adoption of a form of extensive farming
20
0
(outdoors, using a natural diet based on acorns, chestnuts, hazelnuts, grass and grains).
Culture
Energy
and local area
Values on the agri-environmental scale were therefore already high from the start. The
energy component has improved further thanks to the use of renewable sources and
Biodiversity
Processing
packaging in recycled cardboard.
Local area
Livestock farming
T
T
Many values on the economic scale have risen. The number of animals has increased
(from 100 to 450) and also the number of producers (from one to six), markets for the
products have been diversified (it is now sold internationally, in specialized shops and large chains) and
improvements have been made to farm structures. There have not been improvements to price but it was
already at an acceptable level (though producers are suffering from increased prices for grains).
1

0

> To find out more about the research and the individual analyzed Presidia, download the report from the website
www.slowfoodfoundation.org (Presidia section)

Heritage Bitto, Lombardy - Italy
© Franziska Doswald

48

Social Report 2012

Massimo Paoletti met the Kent fishing community, Sierra Leone
© Slow Food Archive

Training
Seminars and courses The Slow Food Foundation regularly organizes seminars and training courses in the field to help Presidia

producers and food communities to improve the quality of their products, to adopt more effective and
sustainable production techniques and to organize themselves into consortia and associations so that they
have greater power.
Six seminars and courses for Presidia producers were organized in 2012.
Chile
The Merken Presidium producers participated in training sessions, which helped them draw up a production
protocol, unite in an association and compile a collection of recipes for the product.
Chile
Thanks to the funds collected by the chefs involved in the Alliance with Italian Slow Food Presidia, the
Blue Egg Chicken Presidium producers were trained on how to strengthen their network and improve the
marketing of their product.
Italy
On June 1, the Slow Food Foundation, in collaboration with the Italian Presidia office, organized a seminar
on animal welfare. Open to Slow Food staff, students from the University of Gastronomic Sciences and
producers from the network, the seminar involved Andrea Gavinelli (head of the Animal Welfare Unit at
the Directorate General for Health & Consumers of the European Commission), Daniela Battaglia (animal
welfare coordinator, FAO), Mara Miele (visiting UNISG lecturer and reader at Cardiff University), Martina
Tarantola (researcher at the University of Turin), Annamaria Pisapia (Compassion in World Farming), Sonja
Van Tichelen (director of Eurogroup for Animals) and Sergio Capaldo (veterinarian and coordinator of the
Piedmontese Cattle Presidium).
Ethiopia
A training seminar for 40 beekeepers from the Honeys of Ethiopia network was organized from June 4 to
10 in Wolisso. The meeting was run by the beekeepers and the local coordinator, Zerihun Dessalegn. The
topics dealt with during the seminar included honey quality, the coexistence of modern apiculture with
traditional collection techniques and the commercial development of the network in order to guarantee
access to the national market for honey and other bee products (wax, propolis).
Switzerland
On August 25, the Swiss convivium leaders came together in Zurich for a meeting to discuss the association’s
future activities. The main topics were the congress paper The Central Role of Food and the association’s
future role in the country, with a particular focus on the Presidia and Ark of Taste projects.
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Senegal
Training on good hygiene and quality control practices was organized between September 4 and 12 for
producers from the Fadiouth Island Salted Millet Couscous Presidium.

Producer Another effective training instrument developed in recent years are exchanges between the Presidia
Exchanges producers and food communities themselves. Through dialog and by sharing their experiences, producers
from different countries can compare production techniques, problems and solutions, often leading to
lasting friendships. Every exchange involves a number of producers, the food community or Presidium
coordinator and sometimes convivia, cooks, NGOs or other institutions.
Seven exchanges between Presidia producers were organized in 2012.
Chile
On April 16 and 17, the producers from the Blue Egg Chicken Presidium organized a national meeting with
other communities who raise Araucaria chickens. The meeting was an opportunity to discuss improvements
to marketing. On June 14, a Slow Food regional meeting was held, during which a training session was
organized on livestock farming.
Ethiopia – Italy
From July 17 to 24, the Slow Food Foundation, together with the CONAPI consortium and the Modena
per gli Altri and Terra del Terzo Mondo associations, organized a training visit to Castelfranco di Sotto in
Tuscany and Monterenzio in Emilia-Romagna which involved five beekeepers from the Ethiopian honeys
network, accompanied by the project’s coordinator, Zerihun Dessalegn. Topics included quality honey
production techniques, classification and storage.
Palestine – Italy
On October 20, the cooks from Bait al Karama in Nablus took part in the Bologna Earth Market and held
a cooking class using products from the Palestinian food communities.
Mexico – Italy
From October 21 to 24, the processors from the Tehuacán Amaranth Presidium participated in training
with cooperatives and producers’ associations for grains and other products in Piedmont.
Burkina Faso – Italy
From October 22 to 24, two Tamashek producers from the province of Oudalan participated in training at
the agricultural cooperative Il Trifoglio (Buriasco, outside Turin). During the training, the two farmers made
a small amount of artisanal cheese using vegetable rennet, following the traditional recipe from their
region. The cheese was then presented at the Salone del Gusto and Terra Madre.
Mali – Italy
From October 20 to 24, two producers from the Timbuktu and Gao Katta Pasta Presidium prepared their
pasta at the Michelis pasta factory in Monforte. It was then presented and sold at the 2012 Salone del
Gusto and Terra Madre.
Georgia – Italy
From October 20 to 24, three producers from the Georgian Wine in Jars Presidium participated in Terra
Madre Tuscany (October 20). Training was also organized by the Slow Food Grosseto Convivium and the
winery Il Duchesco. The exchange was part of the collaboration between the Presidium and the Cammino
Autoctuve association, which unites a group of wineries in Maremma and Elba.
Argentina – Mexico – Italy
In the days following the Salone del Gusto and Terra Madre, a beer producer from the Conara Valley
mountains in Argentina and a cacao producer from Chontalpa met the students from the Piazza dei
Mestieri in Turin for a day of training and exchange.
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The veterinarian Mauro Cravero met Karrayu Herders'Camel Milk Presidium, Ethiopia
© Slow Food Archive

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 page 104-107

The Slow Food Foundation organized 23 expert visits to Presidia in 2012.
Kenya
From December 27, 2011, to January 6, 2012, Mauro Cravero (veterinarian and Slow Food Foundation
collaborator) visited the Pokot Ash Yogurt and Mushunu Chicken Presidia, in the West Pokot and Molo
districts respectively. He met with producers and local veterinarians to assess how the Presidia were
progressing and to identify critical issues and intervention priorities.
Mauritania
From January 11 to 18, Massimo Bernacchini (Orbetello Pesca Lagunare director and Slow Food international
councilor) and Michela Lenta of Slow Food carried out a technical mission to Nouadhibou and Nouakchott
as part of the 4Cities4Dev project, funded by the European Union. The aim of the mission was to evaluate
the progress made by the Imraguen Women’s Mullet Botargo Presidium, which currently involves 244
people, and to prepare for the possible export of the product to the Salone del Gusto and Terra Madre.
During the same period, two experts from the French association Univers Sel, Alain Kasriel and Olivier
Pereon, visited the city of Nouadhibou to carry out tests prior to the establishment of an experimental salt
works, also funded by the 4Cities4Dev project.
Ethiopia
From February 2 to 8, General Secretary of the Slow Food Foundation Serena Milano, Roba Bulga of Slow
Food and veterinarian Mauro Cravero visited some communities of herders and camel farmers in the
Fantalle district, in the Oromia region. The visit, coordinated by local veterinarian Roba Fantalle, made it
possible to identify a group of producers with whom to start a project to improve camel milk production
and the supply chain. The project will aim to improve all the stages along the chain, from farming to
production up to distribution and promotion of the product in urban markets. Run in collaboration with
local NGO Labata Fantalle, the project will promote a strategic resource for the local communities who
make their living from semi-sedentary livestock farming.
Côte d’Ivoire
From February 22 to March 2, Cristiana Peano (lecturer in fruit farming at the University of Turin and Slow
Food Foundation technical expert) and Velia Lucidi (Slow Food) carried out a technical mission to visit
the country’s food gardens, convivia and Terra Madre communities as part of the EU-funded 4Cities4Dev
project.
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Egypt
From March 13 to 21, Francesco Sottile (lecturer in arboriculture at the University of Palermo and Slow
Food Foundation technical expert), Michela Lenta (Slow Food) and Andrea Ferrioli and Salvo Monachino
(Scambi Sostenibili) visited the Siwa Date Presidium and also met with the country coordinators of the
Thousand Gardens in Africa project.
Mexico
From March 12 to 26, Andrea Amato (Slow Food) visited the new Presidium for honey produced by native
Puebla bees, and participated in the national meeting of convivia and the first meeting of the national Ark
of Taste commission. He also visited the producers from the Chontalpa Cacao Presidium and some Terra
Madre food communities to select the products to be presented during the Salone del Gusto and Terra
Madre.
Chile
From March 20 to April 1, Valentina Bianco and Michèle Mesmain of Slow Food visited the Terra Madre
network communities in the country (some of whom later participated in the Salone del Gusto and Terra
Madre) and the producers from the Merken and Blue Egg Chicken Presidia. During the trip, meetings
were also organized with the local convivia, the network of beekeepers and the country’s Ark of Taste
coordinator.
Morocco
From March 29 to April 1, Cristiana Peano (lecturer in fruit farming at the University of Turin and Slow Food
Foundation technical expert) and Marta Messa (Slow Food) visited a farmers’ market in Chefchaouen, a
possible Earth Market candidate, and the school gardens from the Thousand Gardens in Africa project.
Sierra Leone
From April 11 to 18, the general secretary of the Slow Food Foundation, Serena Milano, and Michela Lenta
(Slow Food) visited the Kent fishing community together with Massimo Paoletti (fish-processing expert and
member of the Slow Food Orbetello Convivium) to help train the community members on how to process
fish and improve smoking and drying techniques. During the trip, the Kenema Kola Nut Presidium and
many of the 60 food gardens in the Thousand Gardens in Africa project were also visited.
Argentina
Between April 28 and May 9, Valentina Bianco (Slow Food) and Piero Sardo, president of the Slow Food
Foundation, visited Argentina to identify new food communities. During the trip they also took part in a
Patagonian chefs’ festival, visited a possible Presidium (for Araucaria pine nuts) and participated in various
institutional meetings, including with representatives of IFAD. Additionally, a potential Earth Market was
visited, a seminar on Earth Markets was organized for a professional school in Neuquen and a meeting
was held with the cooks from the Terra Madre network.
Bulgaria
From May 3 to 5, Michele Rumiz (Slow Food) and veterinarian Mauro Negro, a Slow Food Foundation
technical expert, visited the Karakachan Sheep Presidium to consult on the renovation of an old building
which is being turned into a dairy, with a nearby annex for aging cheese. The structure will be made
available to Presidium producers.
Tunisia
From May 11 to 15, Francesco Sottile (lecturer in arboriculture at the University of Palermo and Slow Food
Foundation technical expert), Michela Lenta (Slow Food) and Marzouk Mejri (Slow Food volunteer) visited
the new Presidium for ancient durum wheat varieties from Lansarin and Gaffaya and met with several
Tunisian associations working on the Thousand Gardens in Africa project.
Senegal
From May 16 to 20, Cristiana Peano (lecturer in fruit farming at the University of Turin and Slow Food
Foundation technical expert), Velia Lucidi and Marta Messa (Slow Food) visited the communities involved
in the Thousand Gardens in Africa project.
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Nilgiri Honey, Ark of Taste, India
© The Keystone Foundation

Indonesia
From May 28 to 30, Elena Aniere (Slow Food) visited several food communities in Bali, including the
producers of a possible Ark of Taste product, Kusamba sea salt. She also presented Slow Food and the
Foundation’s projects to Bali convivia members and some of the Terra Madre food communities during a
seminar in Ubud.
Switzerland
On June 8 and 9, Cristiana Peano (lecturer in fruit farming at the University of Turin and Slow Food
Foundation technical expert), Giuseppe Domeniconi (Slow Food Switzerland) and Alessandro Ferri (Slow
Food) visited the producers of some candidate Presidia: chestnut groves in Italian Switzerland, the heritage
Turner cabbage variety and tall apple orchards in Thurgau.
India
In June, Anandi Soans (Slow Food) and the general secretary of Slow Food International, Paolo Di Croce,
visited Meghalaya as part of the preparations for the organization of the next Indigenous Terra Madre
meeting. During the visit, a number of possible Ark of Taste and Presidia products were identified.
Tajikistan
From June 28 to July 1, Victoria Smelkova (Slow Food) and Francesco Sottile (lecturer in arboriculture at the
University of Palermo and Slow Food Foundation technical expert) visited the Pamir Mulberry Presidium,
accompanied by the leader of the Slow Food Pamir Convivium, who is also the Presidium coordinator.
During the trip, they met producers from the villages of Rushan and Shugnan and the town of Khorog and
processors Davlat Marodaliyev and Shoista Mubalieva (who represents the Pamir Biological Institute) to
verify the current state of the project and plan activities for the next three years with the producers.
Uzbekistan
From July 2 to 4, Victoria Smelkova (Slow Food) and Francesco Sottile (lecturer in arboriculture at the
University of Palermo and Slow Food Foundation technical expert) visited the Bostanlyk Ancient Varieties
of Almonds Presidium in the villages of Khumsan and Brichmulla. Together with the Presidium coordinator,
Marina Tsoy, they defined a project strategy and work plan for 2013.
Madagascar
From July 23 to August 3, Cristiana Peano (lecturer in fruit farming at the University of Turin and Slow Food
Foundation technical expert) and Marta Messa (Slow Food) visited the Mananara Vanilla Presidium, the
Alaotra Lake Dista Rice Presidium and the Slow Food gardens from the Thousand Gardens in Africa project.
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Turkey
From August 21 to 25, the president of the Slow Food Foundation, Piero Sardo, and Franceso Sottile
(lecturer in arboriculture at the University of Palermo and Slow Food Foundation technical expert) visited
the Kastamonu district to evaluate the candidacy of the country’s first Slow Food Presidium, Siyez wheat
bulgur from Kastamonu.
Morocco
From November 15 to 22, Serena Milano (general secretary of the Slow Food Foundation) visited the
Mananara Vanilla Presidium together with representatives from the City of Turin, the leader of the European
4Cities4Dev project, and the City of Riga, one of the project partners.
Madagascar
From November 15 to 22, Serena Milano (general secretary of the Slow Food Foundation) visited the
Mananara Vanilla Presidium together with representatives from the City of Turin, the leader of the European
4Cities4Dev project, and the City of Riga, one of the project partners.
Chile
From November 19 to December 2, Valentina Bianco (Slow Food) participated in a seminar on beekeeping
and met the producers from the Merken Presidium to define future activities. A possible Earth Market was
visited in Traiguen, along with various new food communities and the Blue Egg Chicken Presidium. An
exploratory visit was also made to the Nahuelbuta National Park for mapping for the Ark of Taste in the
country.

Technical Partners Technical partners are businesses or associations that support the Slow Food Foundation by donating
and Marketing Support skills, time or materials to Presidia and food communities.
Collaboration with the following technical partners continued in 2012:
• Caffè Speciali Certificati an Italian association of coffee roasters, provided consultation to the
Harenna Forest Wild Coffee Presidium in Ethiopia.
• 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.
• 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.
• The Tuscan winemakers’ association Cammino Autoctuve offered the consultation services of its
enologist to the Georgian Wine in Jars Presidium and presented Georgian wines in jars on Monday, March
26 at the Slow Food space at the Vinitaly event.
• 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.
Additionally, many Presidia products are regularly sold by Eataly (Turin, Genoa, Milan, Bologna and Rome),
Coop Switzerland, Coop Italy and Coop Northwest.
In 2012, Slow Food and the Slow Food Foundation carried out the important task of selecting
and importing products from the Presidia and food communities so that they could be sold
at the Salone del Gusto and Terra Madre.
For the first time this year, the Salone del Gusto and Terra Madre became a showcase for products not
only from the Presidia but also the food communities. Many products arrived in Turin from all over the
world and were presented at the international market in the Oval. The selection, quality control, import
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and storage of the products that made their sale possible was a long and complex process and involved
all the Slow Food International geographic area coordinators and some of the Slow Food Foundation’s
staff. The products were selected on the basis of samples and descriptions sent to the Slow Food offices,
and the work of mapping in the field carried out by the area coordinators during missions to the various
countries. Once the products had been selected, the next step was to tackle the problems of certifications
and international controls.
Slow Food staff worked very closely with the Italian Ministry of Health to find suitable solutions. In some
cases the situation was further complicated for legal and social reasons. For example, in some countries
outside the European Union, like Peru, there is no process for checking the residues left by antibiotics
in food products. The solution agreed upon with the Ministry of Health for certain types of products
(essentially a temporary exemption, valid only for the Salone del Gusto and Terra Madre) involved the
assistance of the Piedmont, Liguria and Valle d’Aosta Experimental Zooprophylactic Institute in Turin. A
sample of each selected product was analyzed by the Zooprophylactic Institute and the Turin Chamber of
Commerce Laboratory. With favorable results and the Ministry’s exemption, and subject to authorization
from the Turin local health board, it was possible to proceed with importation.
In the meantime, Slow Food was trying to arrange for the efficient collection and shipment of the products
from their home countries. In countries where it was feasible, collaborations were initiated with fair-trade
associations (Scambi Sostenibili, Equomercato, Altra Qualità, Ravinala, Macondo and Commercio Solidale),
who helped organize the export locally. In some countries, a shipping or forwarding agent was found,
someone with a license for exports, who could gather together other products in the same category, issue
a single bill and prepare all the necessary certifications. Slow Food and the University of Gastronomic
Sciences, in collaboration with Comieco, Risteco and Scambi Sostenibili, drew up guidelines to help the
producers prepare the shipments and the packaging, so as to reduce waste and environmental impact.
During 2012, the following collaborated with the Slow Food Foundation and Slow Food International on
the import and sale of food products:
• The Italian Ministry of Health granted an exemption for the sale of analyzed products during the
Salone del Gusto and Terra Madre.
• The Turin headquarters of the Piedmont, Liguria and Valle d’Aosta Experimental
Zooprophylactic Institute carried out microbiological analyses on the samples of products being
imported for free.
• Customs at the Milan Malpensa, Milan Linate, Bergamo Orio al Serio and Rome Ciampino
airports and the Unione del Porto in Genoa collaborated on importing products from the Slow Food
Presidia and the Terra Madre food communities.
• The Italian Embassy in Afghanistan and Italian Development Cooperation facilitated
the import of Herat Abjosh raisins (a Slow Food Presidium) and other products from Afghan food
communities.
• Scambi Sostenibili, Altraqualità, Equomercato and Ravinala worked with Slow Food on the import
of products from outside Europe.
• LiberoMondo and CTM facilitated the sale of products from international Presidia and food
communities from the Terra Madre network.
• CONAPI (Italian national beekeepers’ consortium) and AlceNero gave their assistance to the Presidia
and communities from the Honeys of Ethiopia network, including managing the import of their products
into Italy.
• Il Frutto Permesso (Heritage Piedmontese Apple Varieties Presidium) bottled Presidium fruit juices
from Gandoul Island, Senegal, in glass bottles.
• Federico Santamaria (Dried Calizzano and Murialdo Chestnut Presidium, Liguria) packaged palm oil
from the Presidium in Guinea-Bissau in glass jars.
• Oscar Turroni and the Civiltà Salinara cultural group (Cervia Artisanal Sea Salt Presidium, EmiliaRomagna) packaged Farim salt from the Guinea-Bissau Presidium.
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Slow Food Foundation publications
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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.
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.
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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.

Branding for Presidium The Slow Food Presidium coffee-branding project developed out of the need to bridge the communication and
Coffee Roasted in Italy information gap between producers and consumers. A cultural project, it aims to create awareness around
coffee, describing 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 will be able to use the
Slow Food Presidium brand on their packaging, and consumers will be 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 from 100% green (unroasted) coffee from Slow
Food Presidia. In some cases the coffee can be single origin (from just one Presidium) 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.

> Find out more
Andrea Amato
Latin America coffee network
coordinator
a.amato@slowfood.it
Francesco Impallomeni
Africa coffee network coordinator
f.impallomeni@slowfood.it
www.slowfoodfoundation.org

In 2013, the following will be selling Presidium-branded coffee:
Art Caffè, Fornovo San Giovanni, Lombardy
Caffè Corsini, Badia al Pino, Tuscany
Caffè Dotta/Bar Ricky, Cuneo, Piedmont
Caffè San Domenico, S. Antonino di Susa, Piedmont
Lady Cafè, San Secondo Parmense, Emilia-Romagna
Le Piantagioni del Caffè, Livorno, Tuscany
Mokador, Faenza, Emilia-Romagna
Pausa Cafè Cooperativa Sociale, Turin, Piedmont
Trinci Torrefazione Artigiana di Caffè e Cacao, Cascine di Buti, Tuscany
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Harenna Forest Wild Coffee Presidium, Ethiopia
©Paola Viesi

Coffee links the consumption habits of the West and the fate of 60 million people who live in the tropical zones
of Latin America, Africa and Asia. Every time we order a coffee in a café or make a cup at home, we help feed a
market whose commercial value on a global scale is second only to that of oil. Despite the importance of coffee
in the culture of the countries that consume it and to the economies of coffee-producing countries, the vast
majority of producers and consumers know nothing about the journey that brings coffee from plantation to cup.
Arabica and robusta are the only adjectives that we use to qualify the two types of coffee that we consume.
Almost all the coffee traded in the world belongs to one of these two species. Around a hundred other “minor”
species also exist; despite their lack of commercial importance, they are processed and traditionally consumed
in many coffee-producing countries.
Generally coffee does best when cultivated at high altitudes and in the shade. All the Presidia coffees are grown
in their natural habitat. Unfortunately the majority of the coffee produced in the world comes from intensive
plantations, which require cultivation inputs to compensate for the stress on the soil and the plants. Indeed, it
seems as though intensive cultivation is one of the causes behind the leaf rust epidemic currently devastating
crops in Central America.
Coffee leaves its country of origin as green beans, which are then roasted and processed around the world in
different ways to suit the final extraction method: filter, cafetiere, espresso, infusion, etc.
The roasting is a very important chemical process which acts on the molecular composition of the beans,
allowing the extraction of the aromas, and plays a vital role in the final quality of the product. Every culture
has its own way of roasting and preparing coffee. This diversity is part of the fascinating story of this incredible
beverage, many chapters of which are still unknown to most of us.
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).
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Slow Food Presidia at Salone del Gusto and Terra Madre 2012
©Marcella Foccardi-Canon

Presidia Participation
in Events

The Presidia producers regularly participate in the international, national and local events organized by Slow
Food, organizing display stands and tastings.
The main events at which Presidia participated in 2012:
February 24-26, Umbu Festival, Uauá (Bahia state, Brazil); Umbu Presidium
March 9-11, Käse Festival, Campo Tures (Bolzano province, Italy); 22 Italian Presidia and two international
Presidia were represented in the market area of the international cheese festival
April 29, 5th Licuri Festival, Mairi (Bahia state, Brazil); Licuri Presidium
June 8-10, Slow Sea Land and Slow Food International Council, Mazara del Vallo (Trapani province,
Italy); nine Sicilian Presidia were represented in the market and 21 Presidia products were tasted at the Taste
Workshops
March 25-28, Vinitaly, Verona (Italy); 12 Alliance restaurants (from Piedmont, Lombardy, Veneto and Tuscany)
used Presidia products at the Vinitaly Osteria (open to Slow Food members)
April 2-3, Alliance Between Italian Chefs and Slow Food Presidia, Alberese (Grosseto province, Italy);
producers from 50 Italian Presidia met 75 chefs from the Alliance project for two days of training, plus a market
April 12-15, Slow Food Messe, Stuttgart (Germany); the German Presidia participated
June 20-22, Rio+20, Rio de Janeiro (Brazil); Ark of Taste products were represented and the coordinators of
the Sateré Mawé Native Waranà Presidium, Obadias Batista Garcia and Maurizio Fraboni, participated in the
conference “Traditional Indigenous Production Allied with New Technologies”
September 21-22, Festival Okusa, Gorazde (Bosnia); organized by Slow Food Gorazde and the producers from
the Pozegaca Plum Slatko Presidium
September 26-30, Api-Expo Africa, Addis Abeba (Ethiopia); honeys network and Ethiopian honey Presidia
September 29-30, Prosciutti dei Presìdi Slow Food e Franciacorta Contadi Castaldi, Adro (Brescia
province, Italy); a sampling of prosciutto from native breeds of pigs from four Italian Presidia, paired with
Franciacorta wines from Contadi Castaldi
October 18-21, Fiera del Marrone, Cuneo (Italy); seven Presidia participated
October 25-29, Salone del Gusto, Turin (Italy); 185 Italian Presidia and 117 international Presidia participated;
30 Italian chefs took turns cooking in the Alliance Osteria; four Dutch chefs celebrated the launch of the Alliance
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Terra Madre Balkans
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with Presidia in the Netherlands; Norwegian chefs organized an evening dedicated to Slow Fish in the Alliance
space; 40 international chefs took turns cooking in the Terra Madre Kitchen
November 5, Relais & Chateaux, Pollenzo (Cuneo province, Italy); five Italian Presidia products were tasted by
120 representatives from Relais & Chateaux, a network of luxury hotels and restaurants
November 9-11, Slow Food Market, Zurich (Switzerland); 12 Swiss Presidia, one Italian Presidium and two
international Presidia
December 2, I Presìdi Slow Food al Castello di San Giorgio Canavese, San Giorgio Canavese (Turin
province, Italy); 17 Italian Presidia, two food communities and one Ark of Taste product

Presidia Participation in Since 2007, the Terra Madre network has been taking on a new shape and meeting locally with a series of
National and Regional regional events. These increasingly frequent opportunities for gathering together help to promote the specific
Terra Madre Meetings nature of populations, climates and places and focus attention on the potential and problems of local production.
In 2012, the following meetings were held: Terra Madre Lombardy (June 8-10), Terra Madre Balkans
(June 29-July 1) and Terra Madre Tuscany (October 20-21).
Local Presidia and some Ark producers were involved in every meeting.
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Gardens in Uganda
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A Thousand Gardens in Africa
Two years after the launch of the project, Slow Food has created 1,000 food gardens in Africa. In 25 countries,
around 50 African coordinators have involved over 30,000 people (women and men, children and teachers,
farmers and chefs) in sowing, watering and harvesting the vegetable plots. Together, the communities have
celebrated their traditional foods, organizing games for children and cooking competitions for grown-ups. They
have joyfully rediscovered their own heritage, learning to value ancient agricultural knowledge, traditional
recipes and natural resources. The food garden communities have met with university students and professors,
chefs and journalists to tell their stories and to discuss how they can collaborate. They have talked about the
gardens and their significance to nearby communities and schools, written about the them in newspapers, been
interviewed on the radio and been featured on regional and national television.
With the Thousand Gardens in Africa project, the African communities are showing the way towards a sustainable
future that can meet the needs of local communities. Not a future designed by big international institutions,
who promote crops for export and agricultural systems based on the massive use of chemical fertilizers, nor by
the foreign investors who are grabbing the most fertile land in exchange for a few coins. The food gardens are
examples of sustainable agriculture, small plots of land where the principles of good, clean and fair are applied
to the local environment and culture. Creating the gardens demands the patience, wisdom and energy of local
communities as well as the support of our wider international network.

In Africa The Terra Madre communities and Slow Food convivia have created a thousand food gardens. A third of these
are in schools, open-air classrooms that provide fresh vegetables for school meals, and the rest are family and
community gardens. In the school gardens, farmers, grandparents and parents help the pupils with their work,
teaching them about traditional crops and how they are grown, harvested and prepared and why they are good
for their health, the environment and the local economy. Entire communities have come together around the
gardens. The children involved in the project have started to plant food gardens at home and are asking their
mothers to cook traditional dishes. The communities produce their own seeds and cultivate traditional products,
which are intercropped and rotated and tended using natural remedies to fertilize the soil and combat pests
and weeds.

In the rest of the world The entire Slow Food network and many schools, businesses, associations, public and private bodies, restaurants
> Find out more
Marta Messa
Operations and technical coordinator
tel. +39 0172 419767
ortiafrica@terramadre.org

and individuals have continued to promote and support the project, organizing fundraising dinners, conferences
or concerts. In schools, teachers have introduced Africa to students through educational activities and have
organized fundraising activities to provide financial support.

Elisabetta Cane
Communication, donations and
fundraising coordinator
tel. +39 0172 419721
ortiafrica@terramadre.org
www.slowfoodfoundation.org/milleorti
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Gardens in Rwanda
©Slow Food Archive

The Gardens in Africa
1,000 food gardens in 25 countries
(list updated in May 2013)
TUNISIA
10 GARDENS
MOROCCO
20 GARDENS

EGYPT
20 GARDENS

MAURITANIA
20 GARDENS

ETHIOPIA
35 GARDENS

SOMALIA
15 GARDENS

SENEGAL
40 GARDENS
GUINEA BISSAU
70 GARDENS

SIERRA LEONE
60 GARDENS

MALI
60 GARDENS
BURKINA FASO
30 GARDENS

IVORY COAST
40 GARDENS

KENYA
200 GARDENS
BENIN
10 GARDENS

UGANDA
75 GARDENS
TANZANIA
40 GARDENS

CAMERUN
5 GARDENS
GABON
10 GARDENS

MALAWI
10 GARDENS

R.D. CONGO
20 GARDENS

The project has been launched
in countries where Slow Food
already has a solid network,
or where the gardens can
serve as a starting point for
the development of a network
in the country.

MOZAMBICO
30 GARDENS MADAGASCAR
20 GARDENS

SOUTH AFRICA
150 GARDENS
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ZIMBABWE
10 GARDENS

Training The Slow Food Foundation, together with the African Slow Food network, regularly organizes information

exchange meetings and training for the project’s coordinators. The national and regional coordinators
share knowledge and advice and work together to develop tools, like the handbook, used to identify the
practices best suited to their countries’ different environmental, social and cultural contexts.
In 2012, 12 training meetings were organized.
From February 7 to 17, Tichafa Makovere, the coordinator of the project in Ethiopia, and Edward Mukiibi, the coordinator of the project in Uganda, in collaboration with the University of Makerere (Mukono,
Uganda) organized a training workshop on the agroecological management of Slow Food gardens in
their home countries. On February 25, an awareness-raising day about Slow Food was organized during
the celebrations for the launch of the Ain Aouda school garden in Rabat, Morocco. In March and April,
exchange and training meetings were held in Adjohoun in Benin and Arusha and Dar es Salaam in Tanzania. From April 4 to 6, the local coordinators of the Slow Food gardens in Mauritania met in Teverit for
a training workshop on the agroecological management of the gardens, which was also attended by Sara
El Sayed, the project’s Egyptian coordinator. From May 7 to 9, a training workshop on the agroecological
management of the gardens, composting and the use of biopesticides was organized in Catembe and
Maputo, Mozambique. From July 10 to 12, in the Eastern Cape province of South Africa, a training
workshop was organized on Slow Food and the Thousand Gardens in Africa project guidelines. On July
19, the organizations Biowatch and Surplus People Project (the project’s South African partners) presented
Slow Food and the Slow Food Foundation projects to 30 new food gardens and organized a training workshop on the agroecological management of the gardens. On August 9 and 10, in Muaguide, in the Cabo
Delgado region of Mozambique, a training workshop was organized on the agroecological management
of the gardens and the use of biopesticides. On September 7, in Saqqara, Egypt, the national coordinators
of the project, Sara El Sayed and Aurelia Weintz, organized an exchange and training meeting.
From October 25 to 29, in Turin, Italy, 108 coordinators from the project participated in the Salone del
Gusto and Terra Madre. In the African exhibition area, a stand was set up with various products, and the
coordinators took turns to talk about the project and take visitors around the adjacent African garden.
Mali – Italy On October 30, Ahmed Camara, the coordinator of the project in Mali, and Mohamed Camara, a University of Gastronomic Sciences student, met the teachers, parents and pupils of the Padenghe sul
Garda school in Lombardy, which has its own school garden and has supported the Kamale school garden
in Mali, with which it is twinned.

Educational Activities Educational activities with children, parents, teachers and grandparents were organized in many countries,
including Burkina Faso, Morocco and Uganda. Thanks to these experiences, many children asked their
families to plant a food garden at home. The African school gardens are involved in an exchange of experiences with the Slow Food Italy school gardens. The local coordinators in Italy and Africa received simple
descriptions, illustrated and translated into different languages, of educational activities carried out in different countries. The descriptions are available on the websites of the Slow Food Foundation for Biodiversity
(www.slowfoodfoundation.org) and Slow Food Education (www.slowfood.com/education).

Twinned Gardens A food garden can be adopted with a minimum donation of 900 euros. Upon request, the Slow Food

Foundation will provide the garden coordinator’s contacts, so that the sponsor can get to know the local
community and follow how the work is proceeding. As of March 7, 2013, 515 gardens have been twinned
with supporters. The gardens were assigned based on when donations arrived, with schools given priority.

In these past 20 years, Somalia has gone through one of the worldÕs worst crises: long years
of anarchy, civil and tribal wars, banditry and natural disasters have devastated the country. Now
we have to reconstruct a destroyed economy. And I think that starting from agriculture is not
only necessary, but fundamental. The Lower Shabelle region, for example, could alone provide
corn, legumes and oil to the whole country. Somalis must start to think about food gardens
and their importance for diet and health. The Slow Food Foundation for Biodiversity has already
started to think about them with its wonderful project. With the support of Slow Food,
15 food gardens have been started in Somalia in the same number of villages. Eight are family
gardens and seven are community gardens. A miniscule number compared to how many we need
to create, but in Somalia, practical models work much better than theories and lessons. IÕm
certain that in the coming years the gardens will multiply.
Sid Ali Mohamed Abdi, 65, a farmer and the coordinator of the gardens in Somalia, tells us about his
experiences…
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African Garden in Turin
©Slow Food Archive

An African Garden… in Turin!
We spent a long time wondering how we could present a project as vast and important as A Thousand
Gardens in Africa at the Salone del Gusto and Terra Madre. Certainly not with display panels, text and
photographs. For a while, we suggested various possibilities: import containers of African produce, display
jams, juices and dried vegetables. Then the idea, which initially seemed absurd: to create a large African
food garden in Turin. Visitors could see the plants and wander around them, getting to know the vast
variety of leafy vegetables (the leaves of potatoes, pumpkin, amaranth, manioc and many more are commonly eaten around Africa), the medicinal herbs and the plants used to keep away troublesome insects.
They could see up close a seedbed; how two plants are intercropped; systems for fertilizing without using
chemicals; cheap methods of drip irrigation, both ancient (terracotta jars with holes) and new (old plastic
bottles hanging from a line); fences made without wire or cement, using only materials from the garden,
like branches, palm leaves, bamboo or shrubs.
In short, a huge teaching garden in the middle of the African exhibition area inside the Oval. A 400-squaremeter space, covered in soil and crossed by footpaths, planted with seedlings and fruit trees, with a
seedbed and compost bins. The African food garden represented all 25 countries involved in the project,
and was intended as a kind of compendium, bringing together crops and techniques that would never
coexist in nature, from different latitudes and different seasons. For this one occasion, it was a justified
anomaly, demonstrating the wealth of biodiversity of this extraordinary continent.
The African food garden was made possible by the hard work of Alda Garro, who cultivated all kinds of
exotic varieties in her farm in Peveragno, near Cuneo, so that they would be ready for October (read about
Alda’s experience on page 107), and the collaboration of three Slow Food Foundation agronomists: Ezio
Giraudo, Francesco Sottile and Cristiana Peano.
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Find out what species Trees and shrubs
came to Turin from oil palm (Elaeis guineensis)
Africa! date palm (Phoenix dactylifera)
papaya (Carica papaya)
mango (Mangifera indica)
banana (Musa acuminata)
moringa (Moringa oleifera)
achiote (Bixa orellana)
vetiver (Vetivera zizanoides)
lemon and lime
Cereals
amaranth (Amaranthus spp) – grown for its leaves
corn (Zea mays L.)
Legumes
black-eyed pea (Vigna unguiculata)
broad or fava bean (Vigna faba)
bambara groundnut (Vigna subterranea)
Congo pea (Cajanus cajan)
lablab (Lablab pupureus)

Vegetables
okra (Hibiscus esculentus)
African eggplant (Solanum aethiopicum)
various types of squash, peppers, chili peppers,
onions, garlic, cabbage
Tubers
sweet potato (Ipomoea batatas L.)
yam (Dioscorea villosa)
African ginger (Siphonochilus aethiopicus)
Other species
hibiscus (Hibiscus sabdariffa)
lemongrass (Cymbopogon citratus)
coffee (Coffea arabica)
various culinary and medicinal herbs

African Garden in Turin
©Slow Food Archive
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Lare Pumpkin Presidium, Kenya
©Paola Viesi

How Are The minimum donation to adopt a garden is 900 euros. Donations are distributed according to the actual
Funds Managed? needs.
We must consider that:
• the monetary value of 900 euros varies in each country.
• the gardens are all very different: the network includes new gardens but also existing gardens that choose to follow the project’s philosophy, for example by moving away from conventional agriculture; some
gardens are just a few dozen square meters, while others are up to a hectare; some are in humid climates,
where water is not a problem, while others are in arid and semi-desert areas, and so on.
The Thousand Gardens in Africa project wants to promote and value Africa’s wealth and diversity.
For this reason:
• the national coordinators have visited each community, evaluating the available resources with them,
seeing if there are other farmers or women who already produce seeds and can share them with the
garden, etc.
• the national coordinators have prepared a budget for each individual garden (indicating what is needed
in terms of tools, training, communication materials in the local language to explain the project to the
communities, and so on).
• the coordinators have discussed all the budgets with the Slow Food Foundation, to evaluate how to best
to distribute resources. For example, before funding a well, they assess the presence of other accessible
wells in the area, the groundwater capacity or the possibility of collecting rainwater. Before building a wall
or wire fencing, the coordinators look into the possibility of planting a living fence (cactus, trees, bamboo,
vetiver, manioc, etc.).
This is the guiding spirit of the project: looking around, understanding first what exists and then what is
needed, overturning an aid-based relationship that ignores Africa’s wealth and diversity. This is the idea of
sustainability that drives the Thousand Gardens in Africa project.
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Earth Markets
The Earth Markets are farmers’ markets created according to guidelines that follow the Slow Food philosophy. 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 markets also preserve the food culture of local communities and help
to protect biodiversity. From a technical perspective, the project is overseen by the Slow Food Foundation
for Biodiversity, which develops regulations and tools for organization and communication, as well as
supporting the creation of Earth Markets at an international level.
Earth Market candidates are visited by the Slow Food Foundation, the regional coordinator from Slow Food
International and the local convivium leader or other local contact. The market then presents a formal
request to enter the international Earth Market network, including its own proposed regulations, which
are adapted to each context and culture. Formal approval by the Slow Food Foundation means the market
joins the network and uses the Earth Market brand.
> Find out more
Eleonora Giannini
Slow Food Foundation
communications
tel. +39 0172 419101
e.giannini@slowfood.it
www.earthmaerkets.net

To date, in addition to 19 Italian markets there are 9 Earth Markets in 7 other countries (Austria,
Bulgaria, India, Israel, Lebanon, Puerto Rico, Turkey and the United States).

Foça Earth Markets, Turkey
©Slow Food Archive
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EARTH MARKETS CURRENTLY ACTIVE
in Italy

in the rest of the world

Alba, Piedmont

Montevarchi, Tuscany

Beirut (Lebanon)

Anagni, Lazio

Fiuggi, Lazio

Tripoli (Lebanon)

Anguillara Sabazia, Lazio

Padernello, Lombardy

Bucarest (Romania)

Aquileia, Friuli Venezia Giulia

Reggio Emilia, Emilia-Romagna

Parndorf (Austria)

Bologna, Emilia-Romagna

Procchio (Elba Island), Tuscany

Tel Aviv (Israel)

Cairo Montenotte, Liguria

San Giuliano Terme, Tuscany

Greenville (United States)

Calamandrana, Piedmont

San Miniato, Tuscany

Foça (Turkey)

Cervignano, Friuli Venezia Giulia

Sarzana, Liguria

San Juan (Puerto Rico)

Ciampino, Lazio

Turin (Eataly), Piedmont

Mumbai (India)

Colorno, Emilia-Romagna

Umbertide, Umbria

Milano, Lombardy

* List current at May 2013

Earth Markets in 2012 Austria

The village of Parndorf, 50 kilometers from Vienna, has just over 3,000 inhabitants and is located in Burgenland. This flat region, the easternmost in Austria, borders Hungary, Slovenia and Slovakia and is known
for its wine. The market is held on the first Saturday of every month, and also the third Saturday during the
summer, in the granary of a farmhouse in the middle of the countryside. The 15 small-scale producers who
take part sell fruit and vegetables, eggs, meat, cheese, honey, jams, baked goods, confectionery, wines and
spirits, all made within a 40-kilometer radius. A street-food stand is always present, as is a tasting booth
for local wines.
Bulgaria
The first Bulgarian Earth Market was started in Tcherni Vit, in the Balkan mountains. The wooden structure
that houses the market is designed to be a community hub, not just a place for selling food. Taste education initiatives are organized for children and adults and in the future a shop will be open every day. It will
have the same products that are sold directly every weekend by the market’s 15 producers, selected by the
local Slow Food convivium from the Teteven area. Traditional products were often suppressed during the
Communist period, and scorned in the successive years. Now this market offers an important opportunity
for promoting and protecting their identity. The market was inaugurated on December 10, 2011, on the
occasion of Terra Madre Day.
India
The Mumbai Organic Farmers’ Market is held between October and April, because the rest of the year is
monsoon season in this region. The market is held every Sunday from midday until 6 pm. Depending on
the time of year, it is held either in the public Maharashtra Nature Park, or at Jai Hind College, a university
in central Mumbai. Between 30 and 40 producers take part in the market each week, selling breads and
sweets, milk, yogurt, ghee (clarified butter), coffee, fresh fruit and vegetables, oils pressed from different
Indian seeds, street food, sauces and condiments, as well as organic cosmetics and other natural products.
Most of the producers come from within a 250-kilometer radius, from all over the state of Maharashtra.
Israel
The Tel Aviv farmers’ market - the first example of a producers’ market in Israel - is held every Friday
morning (also Tuesday evenings during the warm months) and has around 30 stalls with a wide variety of
products: extra-virgin olive oil, wine, goat’s cheese, beer, fresh fruit and vegetables, plus many traditional
Middle Eastern foods like tahini (sesame paste). The market is in a recently renovated neighborhood near
the port, a popular weekend destination due to its many bars and restaurants and proximity to the sea.
The market hosts regular events relating to food culture and taste education, and receives around 6,000
visitors every week.
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Italy
In 2012, new Earth Markets were inaugurated in Italy in Terra di Anagni, Anguillara Sabazia and Fiuggi in
Lazio, Padernello in Lombardy and Reggio Emilia in Emilia-Romagna, while the Mercatale di Montevarchi
left the network. The total number of Italian markets in the network rose from 15 to 19. Experimental or
one-off editions of Earth Markets were held all over Italy, especially to on the occasion of Slow Food Day or
Terra Madre Day, and at least ten cities or towns in Italy are close to opening a regular market within the
Slow Food network. There was continued success, and sometimes an increase in frequency, for the markets
in Alba (Piedmont), Bologna (Emilia-Romagna), Cairo Montenotte (Liguria), Cervignano (Friuli-Venezia
Giulia), Calamandrana (Piedmont), Ciampino (Lazio), Colorno (Emilia-Romagna), Milan, Procchio-Elba
Island (Tuscany), San Giuliano Terme (Tuscany), San Miniato (Tuscany), Sarzana (Liguria), Turin (Piedmont)
and Umbertide (Umbria).
Lebanon
The Beirut Earth Market is held every Tuesday morning from 9 am to 2 pm in the central neighborhood of
Hamra. Fifteen small-scale producers sell fresh fruit and vegetables, mouneh (typical Lebanese preserves),
manhoushe (traditional flatbreads), extra-virgin olive oil and artisanal natural soaps. The market in Tripoli,
in the north of the country, is close to the port and is held every Thursday morning. The market is supported
by the NGO FINI and sells mostly seasonal fruit and vegetables, as well as typical Lebanese products like
preserved vegetables, extra-virgin olive oil, fruit juices and honey.
United States
The Upstate Earth Market in Greenville, South Carolina, is the first Earth Market in the United States. It is
held on the third Thursday of every month on North Main Street, on the lawn opposite the McDunn Gallery,
which sells arts and crafts. All the producers come from South Carolina or within a maximum radius of 150
miles. The market is organized by the Slow Food Upstate Convivium, which oversaw the strict selection of
producers. In an area where GM crops are fairly common, particular attention was paid to livestock diets.
This led to the exclusion of many candidate producers, but also inspired some farmers to change their
production methods.
Puerto Rico
The Old Farmers' Market, also known as the Mercado Agricula Natural, in San Juan, Puerto Rico, is held
every Saturday morning in the internal courtyard of the Museo de Arte e Historia. Around 20 producers
take part in the market, all from the island and producing on a small scale. Fresh produce is particularly
varied and abundant, with coconuts, bananas, soursops, mangos, plantains, starfruit, yucca, peppers, tomatoes, avocados, passion fruit, breadfruit and citrus fruits, as well as excellent sourdough bread, eggs,
cheese, coffee and sweets.
Turkey
The first Turkish Earth Market is in Foça, a small town on the Gulf of Izmir, north of Bodrum and around
60 kilometers from the regional capital, Izmir. The market is held every Sunday from 8.30 am to 6.30 pm,
in the Yerel Pazar, the market square. The covered space is in the middle of the town, just a few steps from
the sea. On sale are many vegetables, lettuces and herbs, all of excellent quality, as well as bread, preserves, mushrooms, cheese, milk, yogurt and flowers. The one street food stall sells gözleme, a savory pastry:
Phyllo dough made with water, flour and salt is hand-rolled with a tapered rolling pin, filled with herbs and
cheese, folded like a crêpe and then cooked on a special convex pot called a saç.

Gigi Frassanito came to Slow Food after completing a Masters at the University of Gastronomic Sciences and
took hold of a new project, or rather, a new brainchild: the Earth Markets, a network of farmers’ markets that
express the Slow Food philosophy. It was one of those chaotic moments were we had many ideas but no idea
how to organize the work entailed. There was no money, and everything had to be arranged with very limited
resources, but Gigi was never discouraged. He did everything that needed to be done: He networked experts
from different sectors and discussed every detail of policy documents. He visited Earth Markets in Italy and then
all around the world, debating and mediating with producers from Lebanon (for the Earth Markets in Beirut
and Tripoli), Israel (Tel Aviv), Latvia (Riga), Austria (Parndorf), Bulgaria (Cherny Vit), Puerto Rico and so on. He
came back from every trip with new ideas to improve the project - adding a missing piece, correcting mistakes,
modifying a rule that proved too strict, and did so with such success because of his ability to observe and
listen. This is how we like to remember him, and as he was - delicate, ironic, intelligent - and we will commit to
continuing his work.
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Meeting of the Alliance Chefs, Alberese, Tuscany - Italy
©Alberto Peroli

Other Projects
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 for Biodiversity, Slow Food Tuscany, the Slow Food convivia around Grosseto and the Alberese
Regional Farm.
The Biodiversity House wants to inform as many people as possible about Slow Food projects and the work
of the Slow Food Foundation, involving visitors in a dynamic and educational experience that includes sensory and audiovisual elements. As well as a screening room, where the films produced by Slow Food and
Terra Madre are shown every day in rotation, there is also an internet room with two computer stations;
a display of 18 photographic panels with captions explaining the projects run by the Slow Food Foundation and Slow Food Tuscany to protect food biodiversity and support small-scale producers; a café stand
where visitors can sample Presidia coffees produced by small communities in the mountains of Ethiopia
and Guatemala and make a donation to the Thousand Gardens in Africa project; a bookstore where they
can browse all of Slow Food’s communication materials; and two spaces where biodiversity is explained
through the Slow Food Presidia beans and the range of different terrains found in the province of Grosseto
- sandy soil, tuff, pine forests, etc.
Many producers who follow the Slow Food philosophy of “good, clean and fair” have been able to present their work during a series of events, including book presentations, film screenings and theatrical
performances, thanks in part to the collaboration with local associations, like the Proloco Alborensis, the
Maremma Regional Park and the Alberese Regional Farm.
Between January 2011 and June 2012, Scuole Slow (“slow schools”) was the project most closely linked
to the Biodiversity House. Working with the elementary schools in the Grosseto municipality, Scuole Slow
involved classroom lessons on food and taste education and field trips to local Presidia producers and food
communities, giving the students 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.
The Biodiversity House has also become a reference point for the Slow Food Foundation and Slow Food
Tuscany when organizing events. Several meetings were held here during 2012: the first national meeting
of the chefs from the Alliance (see page 74), the presentation of Isole Slow (“slow islands”) and Terra
Madre Tuscany.
> Find out more: www.slowfoodfoundation.org
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SlowPack 2012 Products compete not just based on their quality and sensory characteristics, but also the container that
Good Products and protects them and presents them to the public. In some cases, packaging has become more important
Good Packaging than the product itself and often there is indiscriminate use of packaging materials, which are cheap for
the producer but have a very high environmental cost. In recent years, however, a counter trend has been
pushing the importance of environmentally friendly packaging, rather than simply esthetic embellishment.
Consumers are also becoming more conscious of their purchasing power, able to positively influence the
process of packaging design through their choices.
Since 2008, Slow Food, in collaboration with the Agriculture Faculty of the University of Turin, the Turin Chamber of Commerce Laboratory, the University of Gastronomic Sciences and the Industrial Design
course at the Turin Polytechnic, has been giving an award that recognizes companies and small producers
who are paying attention to this new way of designing packaging. The award was initially only for Italian
Presidia, but since 2010 it has also involved the international Presidia, and now is open to any exhibitor
participating in the Salone del Gusto. Dozens of exhibitors from around the world took part in the 2012
awards, and the winners in the four categories were announced at the Salone del Gusto and Terra Madre.

Award winners
“Traditional techniques and materials” category – Slow Food Motal Presidium (Armenia)
Motal, an Armenian goat’s cheese, is traditionally stored in terracotta jars. The Presidium preserves not only
the cheese, but also this ancient packaging technique. Terracotta production is one of Armenia’s oldest
activities, and the tradition of storing food - not just cheese but also wine and grains - in animal skins and
amphorae dates back at least 5,000 years. As well as its high historic and cultural value, the packaging
is environmentally sustainable, because it is reusable and made from a biodegradable and recyclable
material.
“Innovative techniques and materials” category – Slow Food Mora Romagnola Pig Presidium (Emilia-Romagna, Italy), cured meats made by Zavoli in Saludecio, in the province of
Rimini
The Presidium has used innovative but traditional packaging made from a natural, biodegradable material:
beeswax. The impermeability and breathability of the packaging material has brought improvements to the
product, increasing its shelf-life and reducing moisture. All of the materials for the packaging were sourced
from within the municipality where the product is made.
“Communication of product quality” category – Azienda De Matteis Agroalimentare (Campania, Italy)
The company has gone beyond legal labeling requirements, including information such as the characteristics of the wheat variety (spike color, height and ripeness, grain shape, time of earing and quality characteristics) and a guarantee of their use of Italian wheat. The compostable packaging is printed with ecological
ink and assembled using biodegradable glue. Specific symbols are used to indicate the packaging’s environmental sustainability and disposal methods.
“Primary, secondary and tertiary packaging chain” category – Gaia, farm in Montoro (Campania, Italy)
The award is for the use of a recycled cardboard box used to hold Montoro copper onions. The cardboard
is sourced from the Campania region and is designed to snap together, without the use of glue. This singlematerial packaging respects the principles of the short chain, avoiding unnecessary additions that would
compromise its recyclability and easy disassembly.
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Ljubitovica Šarac Garlic Narrative Label, Croatia

Narrative Slow Food is proposing a new kind of food label, representing a small but significant revolution in the
Labels world of food product communication: the narrative label. Alongside the legally required information, narrative labels (usually attached to the back of the product) provide precise details about producers, farms,
plant varieties or animal breeds, cultivation, 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. Any technical approach does not take into consideration the story that lies behind a product - its
origin, history, processing technique - 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 mystifying, vaguely conjuring up rural worlds full of poetry and supposedly authentic techniques and
making references to traditional flavors. The evocative images 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. Often it is the
most wholesome and authentic products that end up being penalized. Their labels are legal but brief, and
do not do justice to the extraordinary and genuinely artisanal cheeses, meats or sweets to which they are
attached.
Even if you carefully read the label before buying a product, it seldom contains the kind of in-depth information that would allow consumers to make an informed choice. According to Slow Food, the quality of a
food product is firstly a narrative, which begins at its place of origin and includes cultivation and processing
techniques, storage methods and sensory and nutritional characteristics. Only a narrative can restore
a product’s real value. Narrative labels give different information depending on the product’s category.
Labels for plant-based products, for example, describe the variety’s characteristics, cultivation and fertilization techniques, any treatments applied and weeding and irrigation methods. Cheese labels describe the
livestock farming method, the animals’ diet, the pasture, processing techniques and aging.
Narrative labels for all product types state where the product was produced and the soil and climate
conditions that contribute to its unique identity and sensory characteristics. They also all include advice for
consumers about how and where the product is best stored and how long it will keep without its quality
being compromised.

> Find out more
Arianna Marengo
Narrative Label project coordinator
a.marengo@slowfood.it
www.slowfoodfoundation.org
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What information must be included on a narrative label?
- Product origin and characteristics (the breed being farmed, the variety being cultivated, etc.)
- Producer size (dimensions of the farm, cultivated surface area, number of animals, etc.)
- Characteristics of the environment and local area (local conditions that contribute to the product’s qualities)
- 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 with 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.
Slow Food is not making this journey towards a completely transparent food label alone. Products sold
under the Alce Nero brand are made by over 1,000 farmers and beekeepers around Italy who are committed to producing good, healthy and nutritious food. Alce Nero is an important initial partner for Slow Food
and is working with the Slow Food Foundation to produce narrative labels for its products, including rice,
canned tomatoes and honey.
> Find out more: www.slowfoodfoundation.org

Tortona Strawberry narrative Label, Piedmont - Italy
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Alliance Between Chefs Many small-scale producers have found that chefs can provide invaluable support and collaboration, aland Slow Food Presidia lowing them to continue in their role as guardians of local knowledge and the environment. This is why the
Alliance project, linking chefs and Slow Food Presidia, was started in Italy. Currently it has over 300 members (chefs from osterias, restaurants and pizzerias) committed to supporting small-scale local producers
who preserve biodiversity - particularly those associated with Slow Food Presidia - by using their products.
The chefs who sign up to the project commit to using at least three Presidia products on their menu,
prioritizing those from their local area and naming the producers on their menu. Every year, the chefs also
organize Alliance Dinners, with part of the proceeds going to support a new Presidium or another Slow
Food Foundation project. In past years, they have supported the Chilean Presidia, helping them recover
from the devastation caused by the 2010 earthquake, and the creation of new Presidia, like the Luca Red
Bean Presidium, a typical regional legume used in many traditional recipes.
The Alliance meeting held at the Alberese Regional Farm in 2012 offered an essential opportunity for
reflection for the project. Held from April 2 - 3, the two days of meetings, debates and exchanges offered
the Alliance chefs and Slow Food Presidia producers a chance to discuss issues that affect them every day,
from distribution channels to supply methods to the role of restaurants in encouraging agriculture that
protects biodiversity.
At the Alberese meeting, 73 chefs and 100 producers from 63 Slow Food Presidia were joined by a few
Dutch chefs. After returning home, they decided to start the project in their country too, focusing attention
on the need to protect biodiversity and support sustainable local agriculture. So far, the Dutch Alliance
involves four restaurants (Merkelbach, Pianeta Terra, Osteria Italiana Al Bácaro and Caffè Toscanini) who
use Presidia products from the Netherlands (like Texel sheep and Oesterscheldt lobster) and the rest of the
world (Salina capers from Italy, Huehuetenango coffee from the Guatemalan highlands, Mananara vanilla
from Madagascar, etc).
While the Dutch Alliance is looking for new members, chefs from other countries (Switzerland, France,
Austria) are also working to launch the project. One of the first countries to officially start an Alliance in
2013 is Morocco. The Moroccan chefs, currently around 40, will be serving Presidia and products from the
farming communities that belong to the Maroc Taswiq network.
> Find out more: www.slowfoodfoundation.org

Restaurateurs are the best food and wine communicators: They come into direct contact with consumers,
enjoy an aura of knowledge and trustworthiness and are generally enthusiastic explorers of their local food
resources. Their role is fundamental to safeguarding food biodiversity.

Our restaurant has not been open long, but we have had a relationship with the Presidia for
some time. I went to Turin for the Salone del Gusto for the ﬁrst time six years ago, and
there I discovered the universe of Slow Food Presidia. I began talking to producers, getting to
know them, tasting their products. It was like a party for me. I had discovered paradise. This
experience made me realize that you have to talk to the producers, discuss with them and try
to understand the product as much as possible, learning how it is made, what techniques lie
behind it. Since then I try never to miss the opportunity to meet new producers, and I try to
go to all the events organized by Slow Food. On these occasions, friendships often develop,
which is the best thing by far.
Lia Cortesi, one of the 300 chefs from the Alliance with Slow Food Presidia, tells us about her experiences.
Lia Cortesi is one of the six partners in Aldiquà, an osteria opened a few years ago in Forlimpopoli, EmiliaRomagna, and is committed to hunting for quality ingredients and traditional local cuisine.
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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 makes known 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 and
ecological Symbol Freelife recycled paper.
Social Report 2011
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 2012, the Italian Slow Food Presidia website was integrated into the Slow Food Foundation website. A
new section was created for the Alliance Between Chefs and Slow Food Presidia. News in Italian and English was regularly updated. Working 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 20,000 visitors a month.
20.000

Visitors Febraury/March 2013
Visitors Febraury/March 2012

10.000

www.slowfoodfoundation.org
©Slow Food Archive
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Web documentary
A collaboration was started with Clio Sozzani and Claudia Palazzi (directors of the film Jeans and Martò)
to produce a web documentary, structured like an interactive market, about nine Italian and international
Presidia. Available from 2013 on the Slow Food Foundation website, it will tell the stories of the Presidia
through photos, words, film clips and animations.
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 reorganized and enriched with new content and the design was improved.
Filemaker Database
The integration between the Filemaker database and the Slow Food Foundation website was fine-tuned.
The integration now allows a direct connection between the database and the website, guaranteeing that
all modifications and additions to the Thousand Gardens in Africa and Presidia descriptions are directly
uploaded to the site. The integration also facilitated automatic updating between the database and the
Terra Madre Foundation and Salone del Gusto websites (it was possible to post tweets, short descriptions
and recipes from the Presidia present at the Salone del Gusto and Terra Madre online in real time).

Presidia at Slow Food The Slow Food Foundation produced panels, roll-up banners, photo-murals and posters to support the
Events Presidia display spaces at events. A new form of communication was tested for the signs: “tweet-style”

definitions of the Presidia, each less than 140 characters.
Additionally 135 postcards were designed and printed (117 in Italian and English for the international
Presidia, eight in Italian for the Italian Presidia, two in Italian and English for the Earth Markets, one in
Italian for the narrative label project, two in Italian and English for the Terra Madre Indigenous network,
four in Italian and English for the Slow Europe campaign), as well as 48 brochures for the Presidia and
many posters.

Presidia Publications Slow Food Presidia
The content and design of the Slow Food Presidia booklet was updated and it was reprinted (156 pages,
in Italian and English).
Guide to the Slow Food Presidia
In collaboration with Slow Food Editore, the Italian Presidia office has produced a guide to the 200-plus
Italian Presidia. As well as descriptions of the Presidia, the guide lists over 1,000 small-scale food producers, including more than 100 who manage osterias, inns and holiday and teaching farms. The guide
also recommends 300 restaurants that belong to the Alliance between chefs and Slow Food Presidia and
whose menus showcase tangible and virtuous examples of good agriculture every day.
Merkén booklet
A booklet on merkén (a Chilean Presidium) and its use in the kitchen and traditions was designed and
printed in Italian and Spanish and distributed at the Salone del Gusto and Terra Madre.
Balkans biodiversity map
A map of four paths to discovering the biodiversity of the Balkans was designed and printed. Distributed
at the Salone del Gusto and Terra Madre, it was published in Italian and English.
Dossiers
Promotional dossiers were produced for some of the Slow Food Foundation’s projects: Slow Food in Africa
(in English), Baladin cola (in Italian and English) and dates from the Siwa and Life oases (in Italian).
Photo reports
Paola Viesi produced several photo reports, on Dista rice from Lake Alaotra and Mananara vanilla in
Madagascar and Kenema kola nuts in Sierra Leone. Oliver Migliore produced a photo report on honey
from native bees in the Sierra Norte, Puebla (Mexico). Arturo Soza produced a photo report on Camapara
mountain coffee in Honduras.
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A Thousand Gardens in Africa publications
©Slow Food Archive

Alliance Between Chefs and Slow Food Presidia
For the first meeting of the chefs from the Alliance, graphics were designed for the event and its communication material. Additionally, 11 chefs were interviewed and a short promotional video put together. The
official brochure of the Alliance was updated and reprinted and various advertising pages were produced
for different publications.
Map of Sicilian Presidia
A map of the Presidia in Sicily was designed and printed, complete with a list of the producers offering
hospitality and product tastings. Distributed at the Salone del Gusto and Terra Madre, it was produced in
Italian and English.
Biodiversity House
A poster with the calendar of activities in July and August, a banner for the website, an advertising page
and a promotional poster were produced.

A Thousand Gardens in Various material has been produced to promote the Thousand Gardens in Africa project: photo stories,
Africa Publications postcards, roll-up banners, brochures, bookmarks and videos in various languages. Additionally, a description of each garden, in Italian and English, will be available online on the Slow Food Foundation website.
For the local communities, there is a handbook in 11 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 495 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 trialed. 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 2012 focused on African women. 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.

Communication during The Slow Food Foundation and its projects played an important role in the Salone del Gusto
the Salone del Gusto and Terra Madre.
and Terra Madre
Slow Food stand in the Oval
Together with Slow Food Italy, the Slow Food Foundation oversaw the design, production (graphics and
furnishings) and management (volunteers and staff) of the Slow Food stand in the Oval. The stand was
designed to provide a space for all of Slow Food’s international projects and included a membership point,
information points (on the Slow Food Foundation, the Terra Madre Indigenous network, Slow Europe and
Terra Madre Day), a sponsors’ area (Raggio Verde and Ecotoys) and the Slow Food Piazza (where Slow
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Food members and guests could sample Presidia products). The stand also comprised the Biodiversity
House, a conference room where the main Slow Food Foundation and Slow Food projects were presented.
The Slow Food Foundation curated the program of events.
Program of events:
Thursday, October 25
11.30 am-12.30 pm – "The World's Best Bread": Presenting the Ro Food Community
1-2 pm – Slow Food Northern Europe: Meeting for Members and Producers from the Slow Food Network
in Denmark, Finland, Greenland, Iceland, Norway and Sweden
2.30-3.30 pm – Say It on the Label
4-5.30 pm – A New Phase for Swiss Presidia: 22 Branded Projects
6-7.30 pm - Raw Milk in the Tropics: A Challenge
Friday, October 26
11.30 am-12.30 pm – The Lions Support Africa's Food Gardens
1-2 pm – Good Practices for Morocco's Future
2.30-4 pm – A New Return to the Land
4.30-6 pm – New Italian Presidia
6.30-8 pm – Towards Food Democracy!
Saturday, October 27
11.30 am-13.30 pm – Discovering Africa's Riches, from Millet Couscous to Natural Cola
2.30-3.30 pm – Say It on the Label
4-5.30 pm – Tuscany and the Terra Madre Network
6-8 pm – How Radio, Social Networks and Cell Phones Can Support Agriculture Projects
Sunday, October 28
11.30 am-13.30 pm – Expo Móvil in Latin America, Europe and North Africa
2.30-3.30 pm – Say It on the Label
4-6 pm – Around the World in 80 Projects
Monday, October 29
11.30 am-1.30 pm – A Fair CAP? Looking Beyond Europe
4.30-6.30 pm – How the Yamagata Community Came Together to Save Its Biodiversity
Conferences
The Slow Food Foundation also organized some of the thematic conferences at the Salone del Gusto and
Terra Madre.
Thursday, October 25, The Africans’ Africa
Friday, October 26, 400 Presidia: A New Model for Agriculture?
Saturday, October 27, Hungry for Land
Sunday, October 28, Four European Cities Meet Africa
Monday, October 29, Animal Welfare: A Win-Win Opportunity for Animals, Farmers and Consumers
Presidia coffees
The Salone del Gusto and Terra Madre offered an opportunity to present the work the Slow Food Foundation has been doing with coffee and the results achieved so far. Coffee producers representing four Presidia and eight food communities from Africa, Latin America and Asia participated in the event. A Presidia
coffee stand was set up next to the Biodiversity House, where visitors could sample espressos made with
single-origin coffees from the projects developed by the Foundation: Huehuetenango highland coffee
from Guatemala, Camapara mountain coffee from Honduras, Harenna Forest wild coffee from Ethiopia
and Luwero robusta coffee from Uganda. A Presidium candidate was also on offer, Indian coffee from the
Nilgiri mountains, prepared as an infusion and served with milk in the traditional way. At the stands in the
exhibition area, the Terra Madre communities presented their coffees to the public for the first time. The
Latin American and Caribbean coffee section was particularly exciting, and coffee growers from Colombia,
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Terra Madre Kitchen
©Slow Food Archive

Ecuador, Guatemala, Honduras, Peru and the Dominican Republic turned it into a space for tasting and
exchange, illustrating the immense variety and great value of the traditional coffee varieties grown around
the continent.
Terra Madre Kitchen
One of the biggest innovations at the 2012 Salone del Gusto and Terra Madre was the Terra Madre
Kitchen. During the five days of the event, 40 chefs took turns preparing specialties from Africa, Asia,
Australia and the Middle East. From Tunisian couscous with fish to Thai papaya salad, from Mozambican
coconut rice to caramelized braised chicken from Malaysia, the Kitchen offered a unique opportunity to
experience flavors, colors and fragrances from every corner of the planet.
Honey Bar
One of the biggest innovations at the 2012 Salone del Gusto and Terra Madre was the Terra Madre
Kitchen. During the five days of the event, 40 chefs took turns preparing specialties from Africa, Asia,
Australia and the Middle East. From Tunisian couscous with fish to Thai papaya salad, from Mozambican
coconut rice to caramelized braised chicken from Malaysia, the Kitchen offered a unique opportunity to
experience flavors, colors and fragrances from every corner of the planet.
Slow Fish
Another thematic space, organized in collaboration with the Lighthouse Foundation, was dedicated to
the Slow Fish campaign and coordinated by Michèle Mesmain (Slow Food). Fishers, researchers, cooks
and journalists worked together and the network tackled issues like the privatization of the seas, fishing
for animal feed, the value chain and more. Related activities included a fish Eat-In (organized together
with the youth network), a dinner dedicated to the Slow Fish campaign (prepared in the Alliance Osteria
with fish from the Wadden Sea fishers, a Dutch Presidium, as well as Peruvian anchovetas and Norwegian
stockfish) and the conference “The Guardians of the Oceans.”
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4Cities4Dev, Slow Food promotes a grassroots type of development model: Projects are managed by local leaders, set
a European Project up together with communities and based on the involvement of producers, cooks, teachers, students and
for Africa and Europe consumers. To explain the Slow Food approach in a concrete way, seven projects (six Presidia and a net-

work of food gardens) that represent crucial issues for Africa’s future were selected to participate in the
4Cities4Dev project: fishing (Imraguen Women’s Mullet Botargo Presidium, Mauritania), herding (Pokot
Ash Yogurt Presidium, Kenya), forest conservation (Harenna Forest Wild Coffee Presidium, Ethiopia, and
Mananara Vanilla Presidium, Madagascar), educating new generations about local food (community food
gardens in Côte d’Ivoire), the protection of traditional seasonings (Dogon Somè Presidium, Mali) and the
importance of traditional grains (Fadiouth Island Salted Millet Couscous Presidium, Senegal).
Co-funded by the European Union, the project developed from Slow Food’s collaboration with four cities
– Turin (the project leader), Bilbao, Riga and Tours. Between 2011 and 2012, representatives from the
African communities participated in events organized by these cities (Euro Gusto in Tours, November 2011;
AlGusto in Bilbao, December 2011; Taste Masters Streets in Riga, August 2012; and the Salone del Gusto
and Terra Madre in Turin, October 2012), sharing their experiences and telling their stories.
Communication is an important part of the project. A document that describes Slow Food’s approach to
international development has been produced by a scientific committee of lecturers and researchers from
the Interdepartmental Center for Scientific Research and Collaboration with the Sahel and West African
Countries and the Piedmontese Center for African Studies at the University of Turin. A draft was presented
during the project’s first workshop, organized by the City of Turin in November 2011. A second workshop
was organized by the City of Turin in May 2012. The final version of the document was discussed at a
third workshop, held on June 5, and finally at a conference at the Salone del Gusto and Terra Madre on
October 28.
A traveling exhibition was produced for the events organized by the partner cities: Euro Gusto, AlGusto Taste Masters Streets and the Salone del Gusto and Terra Madre. The exhibition illustrates some of the crucial
issues of the contemporary food system using images from around the world. Thirty-two photographic panels serve as starting points for a reflection on topics like meat consumption, deforestation and so on. The
same space also includes interactive areas with a number of activities. Octagonal cardboard installations
describe the stories of bananas and coffee and a sensory game has been designed for children to heighten
their senses. Children can also learn about food growing and recycling, as they put soil and compost in
two trays and prepare a mini food garden in their own yogurt pot. A cardboard supermarket helps teach
visitors about responsible consumption. The displays were made from ecological and recyclable materials.
At the end of 2012, the exhibition was installed in Turin’s Museum of Natural Sciences, where it remained
until January 10, 2013
Other communication material connected to the project:
• two tri-fold brochures, in Italian and English, one for adults and one for children, that explain and illustrate the project, giving information about the events in the four cities. The brochures were produced in
2011 but used to present the project throughout 2012.
• seven photo stories on the Presidia involved in the project (in all ﬁve languages). Some photo stories
were produced in 2011 and some in 2012. All seven were used to promote the African projects adopted
by the cities during 2012.
• a guide to responsible consumption in Italian and English, to promote the idea that our everyday choices
can have a significant impact on the global system; 15,000 copies were printed and it is also downloadable from the project website.
• a seasonal food ‘wheel’, in Italian and English, printed (9,000 copies) and downloadable from the website, to teach consumers about seasonal eating.
• a 143-page book, Adopt One! Around the World in 80 Slow Food Projects (in Italian and English, 1,800
copies printed), illustrated with photos, presenting Presidia and food communities around the world and
inviting the network to support the projects.
• the photo exhibition, “Foods That Change the World,” which was displayed in Piazza Carignano in Turin
in the month before the Salone del Gusto and Terra Madre, to raise awareness among the public about
the project’s key themes.
• three short documentaries, ﬁlmed in Kenya (yogurt Presidium), Ethiopia (coffee Presidium) and Senegal
(couscous Presidium). The films were presented at various Slow Food events and many festivals:
Assaggi Doc – Carmagnola, Piedmont, Italy; Cinema Corto in Bra – Bra, Piedmont, Italy; Food Focus – Geneva, Switzerland; Kinookus – Dubrovnik, Croatia; Terra di Tutti Film Festival – Bologna, Italy; Salone del
Buon Gusto – Switzerland; Tutti nello Stesso Piatto – Trento, Italy.
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Carlo Petrini
© Kunal Chandra

Conferences The Slow Food Foundation organizes seminars, talks and conferences and participates regularly in roundtable discussions and meetings to present its activities and projects. In 2012, the president of the Slow
Food Foundation, Piero Sardo, participated in many meetings and debates organized by institutions (Italian
ministries, regional and provincial governments and municipal administrations, the European Union, the
FAO) and the Slow Food network (regional coordinators, convivia, etc.). Most notably, he spoke at the
European Parliament (as part of the workshop “Local Agriculture and Short Food Chains” organized by
the Agriculture Directorate-General) and in Rome at the Directorate-General for Development Cooperation
at the Ministry for Foreign Affairs.

Activities During 2012, Serena Milano (Slow Food Foundation secretary general) held a course entitled “Food Sovewith the University of reignty and Sustainability in the African Continent” (10 lessons) together with the Africa office staff.
Gastronomic Sciences
(UNISG) From January to October, several students collaborated on Slow Food Foundation projects: Samson Ngugi

(Kenya, gardens project, Salone del Gusto and Terra Madre), Mohamed Camara (Mali, gardens project,
Salone del Gusto and Terra Madre) and Moustafa Tate (Mauritania, gardens project, Salone del Gusto and
Terra Madre).
From February 7 to 16, 2012, Francesco Impallomeni accompanied a group of students in their second year
at UNISG on a study trip to Uganda. The trip gave the students from Pollenzo a chance to see the activities
organized by Slow Food members in the country, to visit the local Presidia, food communities and school
gardens involved in the Thousand Gardens in Africa project and to meet students and researchers from the
College of Agricultural and Environmental Sciences at Makerere University in Kampala.
From March 11 to 18, Veronika Sadlonova organized the first study trip for UNISG students to the Czech
Republic, together with local convivium leaders. She accompanied the students on the trip, during which
they learned about the history of Czech gastronomy (with a focus on the Soviet period) and new trends in
gastronomy and agriculture in Prague, Brno and southeastern Moravia.
On May 16 and 17, Andrea Amato accompanied students from UNISG on a study trip to the coffee company Lavazza. During the trip, tasting workshops and lessons on the origins of coffee and the company’s
history were held.
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Students from the University of Gastronomic Sciences, Pollenzo - Italy
©Kunal Chandra

Two study trips, from November 19 to 29, were organized in Morocco in collaboration with UNISG.
From November 19 to 29, Carlotta Baitone accompanied UNISG students on a study trip to China.
From November 19 to December 3, Andrea Amato accompanied UNISG students on a study trip to Cuba.
During the trip, they visited Slow Food’s educational projects in the country and several food communities
and took part in institutional meetings and celebrations organized for Terra Madre Day.
The University of Gastronomic 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 2006 the Slow Food Foundation for Biodiversity 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.
John Wanyu from Uganda and Samuel Ngugi from Kenya are studying in Pollenzo and collaborating on the
Thousand Gardens in Africa project. Here, they share some of their thoughts.

When we talk about the Thousand Gardens in Africa project, weÕre talking about biodiversity.
I think that the most precious and unique idea behind the project is to improve the situation
in the continent, and it reminds everyone that what we eat is the result of the kindness, love
and trust that all of us - from farmers to consumers - show towards good, clean and fair
food in Africa and in the rest of the world. We should all pay as much attention as possible
to what eat, for our own good.
John Wanyu, UNISG student from Uganda and coordinator of the S. Balikundebbe Slow Food school garden
A Thousand Gardens in Africa project is certainly an ambitious project, aiming to shed light
on the long-marginalized peasants who for years have toiled and sweated only to be dominated
by the oppressing markets that purchase their genuine, delicious, healthy and quality products
at a throwaway price. With the success of this exciting project, I foresee the happy faces
of farmers, hunger becoming unknown and last but not least the consumers of these healthy
products shaking the hands that feed them.
Samson Ngugi, UNISG student from Kenya
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Torre Guaceto Fiaschetto Tomato Presidium, Puglia - Italy
©Alberto Peroli
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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 23 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
Internal staff
Office collaborators
Local collaborators

ENVIRONMENT
Different environmental and natural
contexts on which the entire activity
of the Foundation impacts

SUPPORTERS
Slow Food
Convivia
Individuals (donations, 5 per 1000)
Legal entities
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SUPPLIERS
Goods and services for Presidia
Goods and services for the structure
Goods and services for other projects

SLOW FOOD FOUNDATION
FOR BIODIVERSITY
STAKEHOLDERS

COLLECTIVITY
Local communities
Producers
Consumers

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

INSTITUTIONS

PATRONS AND BENEFACTORS

FAO
MAE
EU

Muncipalities
Provincial authorities
Public and private companies

Italian Institutions
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Acerra Dente di Morto Bean Presidium, Campania - Italy
©Alberto Peroli
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Pampacorral Sweet Potatoes Presidium, Peru
©Oliver Migliore

Revenue distribution 2013
Projects
38%

Supporters 36%

Valued added distribution 2013
Slow Food 15%
Other Income 11%

Earth Markets
1%
Presidia
20%

A Thousand Gardens
in Africa
31%

Other development
projects 6%

Communication
5%

Ark of Taste
0%
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Staff remuneration
37%

Langhe Sheep Tuma Presidium, Piedmont - Italy
© Paolo Andrea Montanaro

Value added distribution for the Presidia project
Direct contributions to
support Presidia19%

Local collaborators
9%
Training and exchanges
16%

Presidia research and
development missions 19%

Promotional activities
and participation at
events27%

Communication tools
10%

Value added distribution for A Thousand Gardens in Africa project
Communication tools
5%

Scholarships/Interships 9%

Local collaborators 19%
Equipment 44%
Training 23%
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Direct Grants to Producers
Project

2012 Grant

2011 Grant

2010 Grant

2009 Grant

2008 Grant

Quebrada de Humahuaca Andean Potatoes
Presidium

Argentina

€ 1,900

€ 2,000

-

-

Yacón Presidium

Argentina

€ 1,000

-

€ 2,000

-

Motal Presidium

Armenia

€ 2,500

€ 2,000

€ 2,600

-

Rosson Infusions and Wild Fruit Presidium

Belarus

€ 2,000

€ 1,500

€ 2,000

-

Pando Brazil Nut Presidium

Bolivia

-

-

€ 1,500

€ 1,000

€ 2,500

€ 2,100

€ 2,000

€ 3,200

€ 1,200

€ 2,300

Pozegaca Plum Slatko Presidium

Bosnia Herzegovina

Cheese in a Sack Presidium

Bosnia Herzegovina

€ 400

-

-

-

Sateré Mawé Canudo Nectar Presidium

Brazil

€ 3,500

€ 3,500

€ 3,500

-

Juçara Palm Heart Presidium

Brazil

-

-

€ 3,000

€ 2,500

Umbu Presidium

Brazil

-

-

€ 1,500

-

Aratu Presidium

Brazil

-

-

€ 1,500

€ 1,915

Saterè Mawè Native Waranà Presidium

Brazil

-

€ 2,700

€ 2,150

€ 3,000

Baru Nut Presidium

Brazil

-

€ 1,500

-

€ 4,000

Serra Catarinense Araucania Nut
Presidium

Brazil

€ 7,500

€ 2,500

€ 3,900

-

Tcherni Vit Green Cheese Presidium

Bulgaria

-

-

€ 2,100

€ 8,000

Karakachan Sheep Presidium

Bulgaria

€ 400

-

-

-

Chile

-

-

€ 1,500

€ 1,500

€ 2,000

€ 900

€ 500

€ 3,000

€ 2,400

€ 4,960

-

-

Robinson Crusoe Island Seafood Presidium
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Country

€ 1,500

Ljubitovica Šarac Garlic Presidium

Croatia

Harenna Forest Wild Coffee Presidium

Ethiopia

Ethiopian Honeys project

Ethiopia

Wenchi Volcano Honey Presidium

Ethiopia

-

-

-

€ 1,084

Tigrai White Honey Presidium

Ethiopia

-

€ 3,000

-

€ 6,084

Karrayu Herders' Camel Milk Presidium

Ethiopia

Georgian Wine in Jars Presidium

Georgia

€ 2,500

-

€ 2,550

-

€ 900

-

€ 2,000

€ 6,000

-

€ 4,550

-

-

Ixcán Cardamom Presidium

Guatemala

Huehuetenango Highlands Coffee

Guatemala

Social Report 2012

€ 11,800
€ 6,000

€ 5,000

€ 1,000

Project
Camapara Mountain Coffee Presidium

Country

2012 Grant

2011 Grant

2010 Grant

2009 Grant

2008 Grant

Honduras

€ 2,500

€ 1,500

-

-

-

Mau Forest Dried Nettle Presidium

Kenya

€ 1,200

€ 2,600

-

-

Lare Pumpkin Presidium

Kenya

€ 2,550

€ 1,700

-

-

Molo Mushunu Chicken Presidium

Kenya

€ 3,950

€ 5,600

-

-

Nzoia River Reed Salt Presidium

Kenya

€ 1,450

€ 1,850

-

-

Pokot Ash Yogurt Presidium

Kenya

€ 2,200

€ 4,100

-

-

Honey producers’ community

Kenya

-

€ 2,900

-

-

Lebanon

-

€ 8,500

-

Beirut Earth Market
Wild Fig Slatko Presidium

Macedonia

€ 1,676

€ 200

€ 4,000

-

-

Movrovo-Reka Mountain Cheeses Presidium

Macedonia

€ 2,600

€ 4,250

€ 6,000

-

-

Manara Vanilla Presidium

Madagascar

-

-

€ 7,450

€ 7,000

Dogon Somé Presidium

Mali

Zerradoun Salt Presidium

Morocco

€ 3,383

-

-

-

-

-

€ 14,880

€ 3,119

Mexico

€ 2,000

-

€ 300

€ 4,000

Lifou Island Taro and Yam Presidium

New Caledonia

-

-

€ 4,000

-

San Marcos Andean Fruit Presidium

Peru

-

-

€ 2,100

€ 4,092

Pampacorral Sweet Potatoes Presidium

Peru

-

-

€ 2,800

€ 4,071

Kañihua Presidium

Peru

-

-

€ 2,000

€ 5,468

€ 3,900

-

-

-

€ 14,000

-

-

€ 12,000

Tajikistan

-

€ 2,000

-

-

Uzbekistan

-

€ 1,200

€ 2,300

-

€ 81,883

€ 83,160

€ 70,130

€ 81,033

Imraguen Women’s Mullet Botargo Presidium
Chinantla Vanilla Presidium

Mauritania

Bucegi Mountains Branza de Burduf
Presidium

Romania

Saloum Island sustainable fishing project

Senegal

Kenema Kola Nut Presidium

Pamir Mulberry Presidium
Bostanlyk Ancient Varieties of Almonds
Presidium
TOTAL DIRECT GRANTS TO PROJECTS

Sierra Leone

€ 2,500

€ 800

€ 4,000

€ 1,200

€ 32,276

91

Sateré-Mawé Native Warana Presidium, Brazil
© Jacques Minelli Satoriz pour Guayapi tropical

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 interested in supporting Slow Food’s biodiversity-protection projects. Donations of any size can be
made, including via the “5 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 contributions received and can offer tax deduction
benefits for Italian residents.
Supporter categories
Honorary Members: This status is reserved for individuals or legal entities, public or private bodies or
organizations who have chosen 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. In return, the Foundation undertakes to give its Honorary Members maximum exposure and to
keep them constantly updated about activities made possible by their donation. In 2008 the Honorary Members
Committee was officially formed. The committee is involved in the Slow Food Foundation’s current and future
strategies through the participation of a representative on the Foundation’s board of directors.
Patrons: This status is reserved 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 chosen for support. Patrons will also receive regular updates on the activities made by possible
by their donation.
Benefactors: This status is reserved 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 will also receive regular updates
on activities concerning the project.

> Find out more
Elisabetta Cane
Slow Food Foundation fundraising
coordinator
tel. +39 0172419721
e.cane@slowfood.it
www.slowfoodfoundation.org
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Sustainers: 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.

In 2012, donations received from Honorary Members totaled € 175,000.
In 2012, donations received from Patrons, Benefactors and Sustainers totaled € 194,345 (excluding the
Thousand Gardens in Africa project).

Other Funding Since 2006, the Slow Food Foundation has been able to benefit from the Italian 5 per Mille provision that alSources lows up to 0.5 percent of an Italian’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 5 per Mille campaigns in 2006, 2007, 2008 and 2009 have allowed us to raise
a total of € 322,089. To date, the Slow Food Foundation has used and reported to the Italian tax authorities a
total of € 402,887 of this amount.
With the funds collected in past years, the Slow Food Foundation has been able to support various Presidia
producers in Brazil (aratu fishers, juçara palm heart gatherers, umbu jam producers), Kenya (herders and yogurt
producers, reed salt producers, Mushunu chicken farmers and many others), Tajikistan (mulberry pickers) and
Armenia (herders and producers of Motal). Depending on individual cases, funds have been used to purchase
equipment, renovate workshops, organize training courses and find new markets for the products.
Online fundraising is facilitated through the mini-site www.slowfood.com/donate

Gardens in Uganda
©Paola Viesi

Your small contribution can make a huge difference
to the 12,000 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 CRBRIT22 SWIFT ICRAITRR
IBAN IT64 W 06095 46040 000010105088
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Kenema woman, Sierra Leone
©Paola Viesi

Fundraising Initiatives
for the Thousand
Gardens in Africa
Organized in 2012

Creating a thousand food gardens in Africa is an ambitious challenge and contributions from our many
supporters are fundamental to its success. During 2012, a total of 274,097 was collected, which allowed
the development of around 300 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 150 convivia from 19 regions involved in fundraising. Outside Italy, 51 convivia
in 25 countries were involved.
These were the main initiatives in 2012:
Apericheese Solidale, Giolito
On Friday June 29, Giolito, a historic cheese-aging business in Bra, Piedmont, in collaboration with the Slow
Food Bra Convivium, organized a cheese and wine evening for the African communities involved in the Thousand
Gardens in Africa. A wide selection of cheeses and wines from the Sergio Grimaldi-Ca' du Sindic winery were
accompanied by other typical local products.
La Notte dei Culatelli, Spigaroli
On Tuesday July 17, in Polesine Parmense, in Emilia-Romagna, the annual La Notte dei Culatelli evening was
held at the Spigaroli farm, celebrating the area’s most famous cured meat, culatello. The evening was also an
opportunity to support the Thousand Gardens in Africa project. The Spigaroli family and the evening’s guests
provided a concrete boost to the African communities involved in the project.
Ricrea collection tins
During the Salone del Gusto and Terra Madre, recycled steel collection tins made by Ricrea, the Italian national
consortium for recycling and recovering steel packaging, were placed around the Oval and Lingotto, on the
stands and tables. Thanks to the donations made by visitors, Ricrea has decided to support the Thousand
Gardens in Africa project in Uganda. The consortium’s contribution will be used to organize five training sessions
on the production, conservation and exchange of seeds between Ugandan schools.
Ecotoys fabric globes
For Christmas 2013, Ecotoys, the only Italian company that specializes in the production and sale of innovative,
ethical and ecological toys, has been selling the Hugg a Planet - a fabric globe. A percentage of sales will be
donated to the Thousand Gardens in Africa.
Kachupa Folk Band concert
On Monday December 3, the Hiroshima Mon Amour club in Turin hosted the Kachupa Folk Band, presenting
their latest album, Terzo Binario, in support of Thousand Gardens in Africa project.
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Slow Food Foundation
Supporters
The Slow Food Foundation’s supporters are essential to its existence. They include public bodies (regional and
provincial governments, communities, local authorities, parks, etc.), private businesses, individuals and other
foundations. The Foundation’s 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 Foundation.

Slow Food Foundation Supporters – Presidia
(list updated in May 2013)

Honorary Members

Patrons

Benefactors

Sustainers

Alce Nero
Accademia d’impresa azienda speciale
della C.C.I.A.A. di Trento
Astoria Wega
Baladin
Barone Pizzini
Bios Line – Nature's
Coop Switzerland
Falci
Let's bonus
Life – Frutta secca di qualità
Verallia

Airplus international
Arredanet
Associazione Modena per gli altri
Beppino Occelli
Compagnia San Paolo
Comune di Fontanellato
Coppo
Ctm Altromercato
Ecotoys
Fibrevolution
Fondiaria Sai
Heks
Lenti
L'Erbolario
Terra del Terzo Mondo
Vittoria Fazia

Stiftung Drittes Millenium
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Teo Musso, Le Baladin
© Tino Gerbaldo

When Slow Food told me about the Presidium for kola nuts and the possibility of doing
something together to support it, I was immediately enthusiastic. Baladin had been making
natural soft drinks without preservatives and colorings for some years, and interpreting the
worldÕs most famous soda was a challenge I couldnÕt refuse. Plus thereÕs 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 didnÕt use any acidiﬁers, apart from a natural one derived
from lemon juice, and I didnÕt add any coloring. IÕm proud that weÕve differentiated ourselves
so clearly from the industrial version with the color. Our cola is amaranth, the color of the
fruit itself.
Teo Musso, Baladin microbrewery, Piozzo, Piedmont, Italy
Baladin has committed to buying kola nuts directly from the Presidium’s small-scale producers and to
support the Kenema Kola Nut Presidium with a percentage of the sales, and to fund the creation of 60
food gardens in communities and schools.

Slow Food Foundation
Supporters The supporters listed here have donated a minimum of € 900 to the project.
A Thousand Gardens > The complete and updated list is available on the website www.slowfoodfoundation.org.
in Africa

Creating a thousand 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 Thousand Gardens in Africa are divided into different
categories: Patrons, Benefactors and Sustainers.

Patrons (more than five gardens)
Antica Corte Pallavicina, Polesine Parmense, Italy
Caipirinha Foundation, USA
Compagnia di San Paolo, Turin, Italy
Elisa Miroglio and Luca Baffigo Filangeri
Euro Gusto Association, France
Francesco and Giovanni Cataldi
Iper La grande I, Milan, Italy
Lions Club International
Namyangju City, South Korea
Osteria La Villetta, Palazzolo sull’Oglio, Italy
Polly Guth
Sebana Onlus, Portogruaro, Italy
Sicily Regional Authority and Slow Food

96

Social Report 2012

Siracusa Convivium, Italy
Slow Food Brescia Convivium, 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
Town of Pollica, the flowers Angelo would
have wanted, Italy
UGF Assicurazioni, Peira Mauro, Alba, Italy

Benefactors (from one to five gardens)
Abigail Turin and Jonathan Gans
Administration offices of Slow Food and of the
University of Gastronomic Sciences, Bra, Italy
Agenzia di Pollenzo, Bra, Italy
Agp Pubblicità e Marketing, Fossano, Italy
AIAC - Italian Football Trainers Association, Italy
Alberto Parolini agricultural institute, Bassano del
Grappa, Italy
Aletti Montano Farm, Varese, Italy
Alternative Energies Consortium, Calvano, Italy
Amici di Cecilia Association, Cherasco, Italy
Andrea and Diana Tironi’s wedding

Andrew and Betsy Fippinger
Antonio Lombardi, family and friends, Pescara,
Italy
Arturo and Gabriella Durigon, Slow Food Silver
Ascom Parma, Italy
Aurno Marcianise Shopping Center Retailers’
Association, Italy
Azio Citi
Bistrot Del Mondo – 1° Circolo della Fondazione
Slow Food per la Biodiversità, Slow Food
Scandicci, Italy
Bodà – architecture, graphic design and film,
Turin, Italy
Bologna Earth Market, Italy
Bolzano Autonomous Provincial Authority, Italy
Bottega del Vino, Moncucco, Italy
Brescia Local Workers’ Association, Italy
Canavese & C., Priero, Italy
Carlo Petrini
Cascina Castlèt, Costigliole d'Asti, Italy
Cassa di Risparmio di Savigliano Foundation, Italy
Catullo middle school, Desenzano del Garda, Italy
Charity Kenyon and Michael Eaton
Cicada Ruth Hoyt in memory of her Bat Mitzvah
Clan Celentano, Milan, Italy
Club Mille Miglia Franco Mazzotti, Brescia, Italy
Commercio Equo e Solidale Parrocchia Santa
Giustina in Colle, 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
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
Federation of Sustainable Agriculture
Organizations, South Korea
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
Friends of Sandro Colmo
Friends of Schio, 18 May 2011
Frigo System, Romano d'Ezzelino, Italy
Frigoriferi Milanesi, Milan, Italy
General Ricambi, San Martino Buon Albergo, Italy
Giolito Formaggi, Bra, Italy
Giulio Einaudi Editore, Italy
Golf Club, Cherasco, Italy

GranBar, Turin, Italy
Gsg Carpenteria Metallica, Verona, Italy
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 offices
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
Istituto Avventista di Cultura, Florence, Italy
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
L'Erbolario, Lodi, Italy
La Gabbianella preschool, Moncalieri, Italy
La Granda Trasformazione, Savigliano, Italy
La Maisonnette-Eur preschool, Rome, Italy
La Vialla Farm and Fondazione Famiglia Lo
Franco, 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, Turin, Italy
Literary and Music Café, Slow Food Editore, Bra,
Italy
Local Source, Canada
Lodi Chamber of Commerce, Italy
Lucia Pandolfi and Giovanni Ponsetto
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
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 Environmental Friendly Agri-Products
Council, South Korea

National Steel Consortium, Italy
Network for Africa, UK
Ngracalati Association, Borgagne, Italy
Omar and Kay Nasrollah’s wedding
Omar Cescut
Open Colonna, Rome, Italy
Osteria Boccondivino, Bra, Italy
Osteria Canto del Maggio with the members of
Stasera Cucino Io, Terranuova Bracciolini, Italy
Osteria Mangiando Mangiando, Greve in Chianti,
Italy
Oxigen Codice Edizioni, Italy
Padenghe sul Garda elementary schools, Italy
Paesi Tuoi, Dogliani, Italy
Panathlon International Club, Bra, Italy
Paolo Gatti and Loredana Grassia
Park Soo Hayng
Pasticceria Caffé Cavour, Bra, 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
Prof. Filomena Matteo with friends and
colleagues from Molise
Proloco Antignano, Asti, Italy
Provincia Padovana dei Frati Minori Association,
Padua, Italy
Ricordando Gam (Francesco Gramuglia 19522002) and Wingo (Silvano Pirovano 1961-2004)
Ristorante Battaglino, Bra, Italy
Ristorante Consorzio, Turin, Italy
Ristorante La Brace, Forcola, Italy
Robert Zuener
Roberto Magliano
Roncalli school, Rosà, Italy
Rotary 2030 district, Italy
Rotary Club Melegano, Italy
Salone del Gusto Interpreters
Sarah Jeong
Saula Sironi
School board, 1°circolo, Bassano del Grappa,
Italy
School board, Romano d'Ezzelino, Italy
School board, Rosà, Italy
Seraphine, Australia
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
Commercianti Mesagnesi per Le Notti Rosa
Association, Italy
Slow Food Alto Salento, Brindisi, Città degli
Imperiali and Piana degli Ulivi Convivia, Italy
Slow Food Assago Convivium, Italy
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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 Bologna Convivium and VII classes,
Steiner School, Italy
Slow Food Bolzano Convivium, Italy
Slow Food Boricua Convivium, Puerto Rico
Slow Food Bra 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 an Langa
Astigiana, 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
Slow Food Colline Trevigiane Convivium, Italy
Slow Food Como Convivium, Italy
Slow Food Copenhagen-North Zealand
Convivium, Denmark
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 Po e 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
Terra Madre Tuscany chefs’ network, Italy
Slow Food Dublin Convivium, Ireland
Slow Food Emilia Romagna, Italy
Slow Food Enna Convivium, Italy
Slow Food Feltrino e Primiero Convivium (Feltrino
section), 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
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Slow Food Imola Convivium, Italy
Slow Food Katy Trail Convivium, USA
Slow Food Lago di Bolsena Convivium, Italy
Slow Food Lago Maggiore e 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 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 Monregalese Convivium, Italy
Slow Food Montello e Colli Asolani e 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 Neretum Convivium, Italy
Slow Food Netherlands
Slow Food North Milan Convivium, Italy
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 Parco
Etnografico di Rubano, 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 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 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 Siracusa Convivium, Italy
Slow Food Sora Convivium, Italy
Slow Food Soverato Convivium, Italy
Slow Food staff, Bra, Italy
Slow Food Stockholm Convivium, Sweden
Slow Food Swan Valley and Eastern Regions
Convivium, Australia
Slow Food Switzerland
Slow Food Taburno and Valle Telesina Convivia, in
memory of their friend Isac, Italy
Slow Food Terre dell'Umbria Meridionale and Todi
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 Val Nervia e 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 Vesuvio Convivium, Italy
Slow Food Vigevano e 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, Italy
TeLiMar, Palermo, Italy
Terra Ferma Edizioni, Italy
Tesi, Bra, Italy
The Good Works Foundation, USA
Tiziana di Vico
Tommaso Radice and Daniela Munyaneza
Tonadico primary school, Italy
Town of Bellosguardo, Italy
Town of Cherasco, Italy
Town of Cles, Italy
Town of Druogno, Italy
Town of Lodi, Italy

Town of Lonigo, Italy
Town of Savigliano and Ente Manifestazioni, Italy
UNISG Students’ Association, Italy
Univerde Foundation, Italy
Venable Brent and Robert Arthur Chimenti
Vestil, Turin, Italy
Via Pollenzo shopkeepers, Bra, Italy
Viridalia, Milan, Italy
Vittoria Fazia
Volvera choir and philharmonic society, Christmas
Concert 2011, Italy
Westminster College, Utah, USA
WWOOF Korea
Youth of 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
Andrea Grayson
Andrea Mathews
Andrea Reak
Andrea Ivory
Angel Dobrow
Angela Abate
Anita Vargas
Ann Edwards
Ann Hiller
Anna Christensen
Anna Rita Belliardo and Maurizio Nai
Anna Stragliati
Anne Hanlon-Meyer
Anne Leclair
Anne Marie Goolsby
Annie Harlow
Annie Ng
Antonietta Grassi
Apple Matching Gifts Program
Take it Easy Cultural Association, Livorno, Italy
Gualdo Terzo Millennio Association and Slow
Food Monti Sibillini Convivium, Italy
Audrey Morgan
Autumn Starkey
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
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
Caffé Vittorio, Bra, Italy
Caitlin Malloy
Carl Nicolaou
Carla Owens
Carla Pellegrineschi
Carlo Conte and Cinzia Iannetta
Carmela Violante
Carmelo Marano
Carmen Mario Galzerano
Carol Milstein
Carol Brunnert
Carole Bidnick
Carolyn Ramsay
Casa Pueblo and Together without Borders,
USA
Cascina Lisindrea, Vicoforte, Italy
Caseificio Montegrappa, Treviso, Italy
Caseificio Pier Luigi Rosso, Biella, 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
Permet producers, Terra Madre food
community, Albania
Slow Food Abbiategrasso Convivium, Italy
Slow Food Alberobello e 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 Bari Convivium, Italy
Slow Food Barnim-Oderland Convivium,
Germany
Slow Food Bergamo Convivium, Italy
Slow Food Berkshire and Wiltshire Convivium,
UK
Slow Food Byron Bay Convivium, Australia
Slow Food Bracciano Convivium, Italy
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 Cosenza e Sila Convivium, Italy
Slow Food Costa degli Etruschi Convivium,

Italy
Slow Food Elba Convivium, Italy
Slow Food Feltrino e Primiero Convivium
(Primiero section) and Slow Food Ferrara e
Centro Convivium, Italy
Slow Food Francavilla Fontana Convivium, Italy
Slow Food Godo Convivium, Italy
Slow Food Hadano Convivium, Japan
Slow Food Huntington Convivium, USA
Slow Food Ludlow Marches Convivium, UK
Slow Food Manfredonia e del Gargano
Convivium, Italy
Slow Food Mantova Convivium, Oglio Po
delegation, Italy
Slow Food Matelica Convivium, Italy
Slow Food Melegnano Convivium and
Ristorante Leon d'oro, Lodi, Italy
Slow Food Monaco
Slow Food Monferrato Astigiano Convivium,
Italy
Slow Food Monti Sibillini Convivium, Italy
Slow Food Neuquén y Escuela de Cocineros
Patagonicos Convivium, Argentina
Slow Food Oaxaca Convivium, Mexico
Slow Food Oxon Convivium, UK
Slow Food Palagiano Mare e Gravine
Convivium, Italy
Slow Food Pavia Convivium, Italy
Slow Food Perugia Convivium, 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
Slow Food Scania Convivium, Sweden
Slow Food Troina Convivium, Italy
Slow Food Valli Veronesi Convivium, Italy
Slow Food Velletri 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
Contrada 66 Calzature e Pelletterie, Bra, Italy
Corradina Fratini
Cose Così, Bra, Italy
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
Daniela Geleva
Darcy Harrington
David Bradford
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David Nancy
De Gust, Varna, Italy
Deb Rasmusson
Debbie Hacker
Debbie Hawkins
Debbie Williams
Deborah Calhoun
Deborah Webster
Debra Torres
Delia White
Denise Lau
Dennis Abney
Derek Rowlands & Virginia Allanby
Diana Sokolove
Diane Briese
Diane Castle
Domenico Nebbia
Dominique Bischoff-Brown
Donna Johnson
Elisabeth Beckstead
Elisabeth Gibans
Eliza Cross
Elizabeth Jeub
Ellen Peters
Ellin Baskin
Elodie Chaplain
Emily Copeland
Emma Solicapa and Ernesto Berardi
Enoteca Pomo d'Oro, Romano d'Ezzelino, Italy
Enoteca della Fortezza, Portoferraio, Isola
d'Elba, Italy
Enrica Guglielmotto
Eric Drake
Eric Schulz
Erin Batty
Estibaliz Kortazar
Mannino Family
Pedrini Family
Ferramenta e Casalinghi Camia Vincenzo, Bra,
Italy
Florentin Traista
Francesca Piccioli and Raffaele Cavallo
Francesco Ferretti and Alessandra Rosetti
Francesco Leone La Rosa
Francis Bertonaschi
Frank Amodio
From Terroir, France
Frutta e Verdura Il Paese Incantato, Bra, Italy
Gabriella Holland
Gabrielle Silva
Gary Muldoon
Gastronomia Pasta fresca di Corino Mauro,
Bra, Italy
Gaynl Keefe
Gelato Igp, Bra, Italy
Gene Fialkoff
George Wielechowski
Gerri Barraco
Giardino dei Fiori, Bra, Italy
Gina Blanchard
Giuliana Tessari
Giuseppe Antonio Andronico Barbiere e
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Parrucchiere, Bra, Italy
Giuseppe Massi and Alessandra Spadavecchia
Glayol Sahba
Glenn Herrick
Gregg Lipschik
Gregorio Giuseppe Roberto
Gregory Koch
Heather Swan
Heidi Bond
Hilde Cuyvers
Holly Schult
Ian Reilly
Il Topo di Libreria, Bra, Italy
In memory of Loreto Del Giovane
Inez Wu
James Parles
James Turner
Jan Angevine
Jan Bacon
Jane Handel
Jane Handel
Janet Pilotte
Janet Reichenbach
Janette & Xavier Poupel, Terroir and Table,
Australia
Janice Lewis
Jason Wolford
Jennie Fairchild
Jennifer Steichen
Jennifer Hein
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 Hallowell
Karen Tiffin
Karin Huber
Katherine Hoffman
Katherine Sargent
Katherine Deumling
Kathleen Buch
Kathleen Clark
Kathleen Clarke
Kathrina Brink
Kathryn Amato
Kathy Johnston-Keane
Kathy Sours
Kathy Lancaster
Katia Fratini & Enrico Robutti
Kelly Arias
Kelly Stack
Kelsey Bearden
Kim Beck
Kim Nichols
Kim Perszyk
Kim Nichols
Kiyomi Ono
Kristen Tsukushi
Kristin Hayles
Kristin Macdougall
L'Arcipelago Parents’ Association, Fossano,
Italy
La Stamperia, Carrù, Italy
Laura Andrews
Laura Ginesti
Lauren McMichael
Laurie Leister
Lavanderia Anna, Bra, Italy
Teachers from the III and V classes of the Iqbal
Masih school, Trieste, Italy
Lien Pham
Linda Beckman
Linda Dunne
Linda Grashoff
Linda Koenigsberg
Linda LaCount
Linda Liang
Linda Spina
Linda Andrews
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
Marc Udoff
Marco Caselli
Marcela Parks
Marcella Panero, Bra, Italy

Marfa Levine
Margaret Drake
Margaret Walker
Maria Grazia Oberto Parrucchiera, Bra, Italy
Maria Teresa Bergoglio
Mariacristina di Carlentini
Marianne Guetler
Marie Roulleau
Marilyn Stgeorge
Mario Moretti Arch.
Marisa Wolsky
Mark Majette
Mark Ristaino
Marla McCormack
Marsha Magnone
Marsha Strominger
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
Michael Zeheter
Michela Rosenbar di Fabbro
Michal Grnyo
Michelle Allport
Monica Jones
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
Pamela Kantarova
Pamela Sorrell
Pamela Veronese – Trattoria Arcadia
Pamelia Sublett
Pasticceria Mazzoleni, Bra, Italy
Pat Coluzzi
Pat De La Chapelle
Pat Bough

Pat Edwards
Patricia Conway
Patricia Nichols
Patricia Starzyk
Patti Kennedy
Peter Colman
Peter Vierthaler
Piercarlo Pierani
Point.Com, Bra, Italy
Polly Washburn
Priscilla Borlan
Prisma Art Lab, Bra, Italy
Slow Food Motal Presidium producers,
Armenia
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 DeCost
Richard Medicke
Richard Mockler
Richard and Charlene White
Ristorante Badellino, Bra, Italy
Ristorante La Bigoncia, Genoa, Italy
Ristorante La Torre, Brondello, Italy
Ristorante Pescheria e Gastronomia da
Emiliana, Bra, Italy
Rita Rismondo Luchese
Robert Bostick
Robin Masia
Robin Van Vleet
Rohna Shoul
Romina Rasmussen
Ronna Haxby
Rosita Menghi
Rosso, Bra, Italy
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 Pryor
Sardo e Quaglia, Bra, Italy
Scott Steinhoff
Scott Silverman
Plesso Centrale elementary school, Bra, Italy
Bassano del Grappa second teaching district,
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 Piedmont, Italy
Sonia DeMarta
Sonia Pasquali
Stefanie Watson
Stephanie Kimmel
Stephanie Tacker
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
Tanya Tzitzon
Tara Thompson
Tecnobike, Bra, Italy
Teresa August
Tim Adams
Tod Chubrich
Tom Levin
Tommaso
Tracy Barsotti
Tracy Stone
Tracy Bizell
Valerie Brinks
Van Avery Prep
Verona Murray
Victoria Edmands
Victoria Mroczkowski
Wendy Johnson
Wendy Sposato
Whitney Baughman
William Eichinger
William Whitaker
Winifred De Palma
Yvette Schindler

101

In 2010, we heard that Slow Food was going to launch the Thousand Gardens project at Terra
Madre. My school raised the amount needed to support a school food garden in Africa, thanks
to the market we organize every year in June where we sell the harvest from our school garden.
We were twinned with the Kamale school in Mali, and I think the best part will be tomorrow,
when the coordinator of the gardens in Mali will come and visit us. We have already told the
children that a gentleman who knows this garden really well, who has already seen these
children, will come to meet us, to talk to us about Africa, to tell us things that the children
donÕt know. For example, I asked the children, ÒWhat do you know about Africa?ÓThey began
to say ÒThere are lionsÉÓ but then they didnÕt know anything else. With all these initiatives,
like the market, we think that we can spread the idea of the food gardens to others as well.
Rita Tiepolo, teacher at the primary school La Gabbianella, Moncalieri, Italy
ÒSupporting one of the thousand food gardens in Africa is an honor. We believe that the future
of the planet will be determined by giving the most exploited the possibility to create their
own wealth and be masters of their own economy in a sustainable way. We donÕt want to give
charity, but help to create conditions in which the continent can have freedom of choice. Our
commitment is to talk to young people and to all our fans, telling them about the importance
of a better relationship with the environment on which we depend and its resources, which we
must love and preserve.Ó
Davide Borra, Kachupa Folk Band
The CD Terzo Binario contains 13 original tracks that speak of travels, music and dance and is accompanied by a
book, Se la tartaruga s'abbronza (“If the turtle tans”), with an introduction by Gianmaria Testa and Carlo Petrini. The
Kachupa Folk Band will donate one euro to the Thousand Gardens in Africa project for every CD sold.
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Our Network
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Orbetello Botargo Presidium, Tuscany, Italy
©Alberto Peroli
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Slow Food Foundation expert Cristiana Peano, Tanzania
© 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

Gianni Pistrini,

Adriano Favole

Andrea Trinci

anthropologist at the University of Turin, Italy

Isabel Gonzalez Turmo

Slow Food lecturer on coffee, Italy

owner of Trinci, artisanal coffee and cacao roaster, Italy

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

Jonilson Laray

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

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

Chocolate, Jams and Confectionery

Anna Paini

Patrizia Frisoli

Slow Food lecturer, Italy

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

Coffee

Federico Molinari

Geoff Page

anthropologist at the University of Verona, Italy

confectioner, Laboratorio di Resistenza Dolciaria, Italy

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

Federico Santamaria

André Faria Almeida

owner of Trinci, artisanal coffee and cacao roaster, Italy

jams and preserves producer, Cooperativa Il Teccio, Italy

Andrea Trinci

agronomist, expert in natural coffee, Brazil

Diet and Nutrition

Antonio Barbera

Andrea Pezzana

member of CSC (Caffè Speciali Certificati), Italy

Alessio Baschieri

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

Minilik Habtu Endale
coffee roaster, Ethiopia

Marco Ferrero

president of the Pausa Café Cooperative, Italy

Paolo Gramigni

coffee roaster, Italy

Social Report 2012

Jens Ambsdorf

director of the Lighthouse Foundation, Germany

Massimo Bernacchini

Luigi Bistagnino

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

Renato Bruni
Clara Ceppa

Roberto Messineo

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

Environmental Sustainability

Gabriele Langella

president of CSC (Caffè Speciali Certificati), Italy

Francesco Pastorelli

Franco Andaloro

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

Enrico Meschini

lecturer at the University of South Australia,
Australia

director of dietetics and nutrition, San Giovanni
Bosco hospital, Turin, Italy

Slow Food lecturer on coffee, Italy
Slow Food lecturer on coffee, Italy

Stefano Masini

Fish

Gabriella Baiguera

author, Slow Food lecturer on coffee, Italy
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Franco Fassio

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

research director at ISPRA (national institute
for environmental protection and research), Italy
expert in fish processing with the Orbetello lagoon
fishing cooperative, Italy

Federico Brunelli

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

Angelo Cau

lecturer in marine biology at the University
of Cagliari, Italy

Stefano Cataudella

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

Maurizio Costa

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

Aly El Haidar

president of Océanium, association
for environmental protection, Senegal

Silvano Focardi

rector of the University of Siena, Italy

Laura Gasco

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

Ferdinando Gelli

Ahmed Sekou Tidiane Camara

agricultural engineer and Thousand Gardens
coordinator, Mali

Michel Chauvet

agronomist, Côte d’Ivoire

Jean Baptiste Maganga Munyambala
agronomist, Democratic Republic of Congo

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

Tichafa Makovere Shumba

Jorge Da Silva

Cristina Mallor Gimenez

agronomist, Guinea-Bissau

Cristiano De Riccardis
lecturer, Italy

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

Ababacar Sy Diallo

Silvio Greco

agronomist, Senegal

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

Achi Loya

agronomist, Senegal

Mamadou Mbaye Diallo
Mamadou Lamine Diatta
agronomist, Senegal

permaculture expert and Thousand Gardens
coordinator, Ethiopia
researcher at the Centro de Investigación y
Tecnología Agroalimentaria de Aragón, Spain

Babacar Meissa Faye
agronomist, Senegal

Paola Migliorini

lecturer at the University of Gastronomic Sciences
in Pollenzo, Italy

Fred Msiska

horticulture expert, Malawi

Edward Mukiibi

Ettore Ianì

Mamadou Diop
agronomist, Senegal

agronomist and Thousand Gardens coordinator,
Uganda

Kepa Freire Ortueta

Mame Penda Diouf

Evans Mungai

Massimo Paoletti

Modou Mbaye

national president of Lega Pesca, Italy
artisan fish smoker, Spain
botargo producer, Italy

Daniel Pauly

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

Giuseppe Piergallini
marine biologist, Italy

Chedly Rais

president of Okianos, Tunisia

Nadia Repetto

marine biologist, Italy

Giulio Tepedino

veterinarian, assistant director of Eurofishmarket,
Italy

Valentina Tepedino

veterinarian, director of Eurofishmarket, Italy

Ivo Zoccarato

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

Fruit and Vegetables
Quintino Alves

agronomist, Guinea-Bissau

Ibrahim Bamba

agronomist, Côte d’Ivoire

Carlo Bazzocchi
agronomist, Italy

Roger Bello

agricultural engineer, Cameroon

Zineb Benrahmoune
botanist, Morocco

Camille Botembe Botulu

agronomist, Democratic Republic of Congo

Titus Bwitu Kimolo

agronomist, Senegal
agronomist, Senegal

Israel Mwasha

Lhoussaine El Rhaffari

Peter Wasike Namianya

Aziz El Yamlahi

Mamina Ndiaye

Patrice Ekoka

Mame Malick Ndiaye

Babacar Fall

Badeux Tchilalwira Ngulwe

expert and lecturer at the University of Errachidia,
Morocco
agricultural engineer, couscous expert, Morocco
agricultural engineer, Cameroon
agronomist, Senegal

Francesco Garbati Pegna

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

Ezio Giraudo
agronomist, Italy

Edgardo Giordani

researcher at the Department of Horticulture,
University of Florence, Italy

Diery Gueye

agronomist, Senegal

Emile Houngbo

agroeconomist, Benin

Mohamed Yusuf Husein
agronomist, Somalia

agronomist, Tanzania
agronomist and Thousand Gardens coordinator,
Kenya
agronomist, Senegal
agronomist, Senegal

expert, Democratic Republic of Congo

Hellen Nguya

agronomist, Tanzania

Mudjabako Nyamabo

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

Leandro Pinto Junior

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

Cristiana Peano

Yakub Isbat Khan
agronomist, Tanzania

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

Jane Karanja

Arisaina Razafindralambo

agronomist and Thousand Gardens coordinator, Kenya

agronomist, Madagascar

Samuel Karanja Muhunyu

Sophie Salamata Sedgho

agronomist, Kenya

John Kariuki

agronomist (Tanzania)

agronomist and Thousand Gardens coordinator,
Kenya

Marin Cagalj

Lambert Kra Kouassi

agronomist, Croatia

agronomist, Kenya

agronomist, Côte d’Ivoire

expert and Thousand Gardens coordinator,
Burkina Faso

Gowsou Sambou
agronomist, Senegal

Armando Sampa

agronomist, Guinea-Bissau
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Federico Santamaria

Lucia Piana

Dib Sarr

Alessandro Piemontesi

coordinator of the Dried Chestnut Presidium, Italy
agronomist, Senegal

biologist and quality expert, Italy

Georges Seka Seka
agronomist, Côte d’Ivoire

Salvo Bordonaro

Hygiene and Food Safety Regulations

Sergio Capaldo

Gianfranco Corgiat

lecturer at the Department of Animal Zoology,
University of Catania, Italy
veterinarian and coordinator of the livestock
Presidia, Italy

agronomist, Côte d’Ivoire

public health official, Piedmont Regional Authority,
Italy

Enrico Carrera

Francesco Sottile

Clelia Lombardi

Augusto Cattaneo

Kolotioloma Soro

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

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

Paola Rebufatti

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

International Development
Egidio Dansero

Musa Tholley

university lecturer, expert in sustainable local
development and decentralized cooperative in the
Sahel, Italy

Ferdinand Wafula

Carlo Semita

agronomist, Kenya

university lecturer

Jack Wafula

Nadia Tecco

agronomist, Sierra Leone

agronomist, Kenya

expert in decentralized cooperation

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

expert and official at the Mozambican Agriculture
Ministry, Mozambique

Honey
Moreno Borghesi

Land Grabbing
Stefano Liberti

journalist and writer, Italy

Franca Roiatti

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

beekeeper, CONAPI, Italy

Legal Advisors

Celso Braglia

Davide Barberis

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

Luciano Cavazzoni

president of Alce Nero and Melizia, Italy

Cecilia Costa

researcher at CRA (Commission for Research
in Agriculture), Italy

Raffaele Dall’Olio
researcher at CRA, Italy

Marco Lodesani

researcher at CRA, Italy

poultry veterinarian, Italy
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

Carmine De Luca

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

Marie de Metz Noblat

expert consultant for cheese sales, France

Antonio Onorati

business consultant and expert in non-profit law,
Italy

Gabriele Borasi

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

Gianluigi Borghero

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

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

lawyer

president of the Italian society for preventative
medicine, Italy

Emanuele Di Caro

Patrizia Maggia

lawyer, Italy

Davide Mondin

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

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

Paul Le Mens

beekeeper, president of CONAPI, Italy

Livestock Breeds, Cheese, Meat, Wool

Renzo Malvezzi,

Francesco Panella

Anna Acciaioli

Walter Martini

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

Diego Pagani

president of UNAAPI (national union of Italian
beekeepers’ associations)
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director of the Lombardy and Emilia-Romagna
experimental livestock research institute, Italy

beekeeper, Italy

Ibrahima Seck

agronomist, Senegal

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

food science engineer and professor of sensory
analysis at the University of Wine, Suze la Rousse,
France
director of the Pistoia provincial breeders’
association, Italy

Massimo Mercandino

veterinarian with AVEC-PVS, veterinary association

for cooperation with developing countries, Italy

Mitzy Mauthe Von Degerfeld

lecturer at the Faculty of Veterinary Medicine,
University of Turin, Italy

Giandomenico Negro
affineur, Italy

Nigel Thompson

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

Ruslan Torosyan

food technologist and affineur, Armenia

Albéric Valais

Mauro Negro

veterinarian with the Mondovì local health
authority, Italy

Luca Nicolandi

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

Alceo Orsini

agronomist, Italy

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

Oil
Stefano Asaro

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

Franco Boeri

extra-virgin olive oil producer, Italy

Franco Ottaviani

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

Raphaël Colicci

Giuseppe Quaranta

Nino Pascale

lecturer in veterinary science at the University
of Turin, Italy

Elio Ragazzoni

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

Francesca Romana Farina

olive grower, France

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

Meri Renzoni

taster and leader of the Slow Food Fermano
Convivium, Italy

Diego Soracco

livestock farmer, Italy

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

Roberto Rubino

researcher at CRA (Commission on Agricultural
Research), Italy

Eric Vassallo

Massimo Spigaroli

Giuseppe Zeppa

producer and president of the Zibello Culatello
Consortium, Italy

Guido Tallone

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

Martina Tarantola

member of AVEC-PVS, researcher at the Department
of Animal Products, Epidemiology and Ecology,
University of Turin, Italy

taster and Slow Food lecturer, Italy
researcher at the Faculty of Agriculture, University
of Turin, Italy

Rice and Cereals
Ferdinando Marino

artisan miller, Mulino Marino, Italy

Piero Rondolino
rice producer, Italy

Rodrigo Castilho Senna
engineert, Brazil

Antonio Tinarelli

geneticist and rice expert, Italy

Salt
Olivier Pereon

artisanal salt pan expert, France

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
agronomist, Italy

Mario Ronco
enologist, Italy

Marco Simonit

grape processing expert, Italy

Import-Export of Products

Giampaolo Sirch

Stefano Garelli

Marco Stefanini

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

grape processing expert, Italy
enologist with the Cammino Autoctuve association, Italy

The hard thing about this garden was that it all had to be grown in pots so that it could be
transported. It was a great experience, though with hindsight I would be able to do better.
The best moment was when I found myself in possession of all these seeds. I was very curious to see what types of plants they corresponded to. There were difﬁcult moments, for
various reasons, and sleepless nights. When it snowed and the thermometer read -1¡C I was
terriﬁed that I had lost the whole garden! But I soon forgot the negative things. For me, the
real secret to growing plants is loving them and caring for them with respect, because IÕm
convinced that they listen to us. I hope that my work has really helped to illustrate Slow
FoodÕs project.
Alda Garro is a Piedmontese grower who cultivates apples and berries on her farm in Peveragno and has a
real passion for plants and biodiversity. She grew the plants for the African food garden at the Salone del
Gusto and Terra Madre in Turin in her nursery.
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Writers, Journalists,
Photographers and Directors
Extraordinary stories often lie behind the Slow Food Foundation projects, stories of ancient customs and
traditions passed down through the generations, unique places, remarkable women and men. Stories that
give journalists, photographers and filmmakers food for thought and often end up in news articles, photography books, documentaries, films and magazine features.

Slow Food and the Slow Food Foundation are the reﬂection of my professional life as a
journalist working alongside small-scale farmers in Africa. I think the Slow Food Foundation offers the possibility of freedom to thousands of small-scale farmers and ﬁshers.
And it is behind the overwhelming revolution put into practice by all those in Africa who
identify with Slow Food: the creation of a thousand food gardens. Already three years before
the project was started, with Mangeons Local [a food education project in Dakar schools
coordinated by the Slow Food Foundation], we had started to shatter two centuries of
food colonialism, which involved the import of every possible kind of food product - ﬂour,
rice, powdered milk, corn and much much more - and was seriously threatening the local
economies of our countries. IÕm convinced that Africa and its farmers must be an essential
starting point for the Slow Food Foundation and its Presidia.
Madieng Seck, journalist for Agri Infos (Dakar, Senegal)
Founded as the antithesis of fast food, over the years Slow Food has managed to return
dignity to the rural world and to poor, traditional gastronomy. To my eyes, however, its
greatest merit is this: to have demonstrated that an idea, if virtuous, can captivate hearts and
minds to the point of becoming a global movement. The offspring of that idea, dreamt up in
a small town in Piedmont, is the Terra Madre network. By now present with more than two
thousand food communities in over 150 countries in the world, it unquestionably constitutes
one of the greatest ÔmiraclesÕof our time, comparable to putting a man on the moon or the
creation of the internet.
Michele Fossi, journalist for Uomo Vogue
Slow Food and Terra Madre are a window through which you can see a proud, real world, aware
of the dignity of people which is measured in dialog, understanding and interculturality.
Marco del Comune, photographer
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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
tel. +52 2383 712295
www.alternativas.org.mx

American Livestock Breed Conservancy
Pittsboro, North Carolina, USA
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

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

Aspromiele
Association of Piedmont honey producers
Turin – Alessandria, Italy
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

Associació d’Amics de l’Olivera
Castelló, Spain

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

Asociación Civil Mano a Mano
Intercambio Agroecológico
Mérida, Venezuela

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

Associazione Cammino Autoctuve
Provinces of Grosseto and Livorno, Italy
tel. +39 564 407323 - www.autoctuve.it

Associazione Donne del Vino
del Piemonte
Nizza Monferrato, Italy
tel. +39 141 793076
www.ledonnedelvino.piemonte.it

tel. +58 416 1342705
consumirdeotromodo@gmail.com - www.
consumirdeotromodo.wordpress.com
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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 Italy
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. +39 049 8755116–654191
etimos@etimos.it – www.etimos.it

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

tel. +49 0613369947
info@hochstamm-suisse.ch –www.hochstamm-suisse.ch

tel. +49 0613369947
www.honduranwesterncoffees.com

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

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

Ethiopian Coffee Roasters Association
Addis Abeba, Ethiopia
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Hochstamm Suisse – Hautes Tiges Suisse
Association for the conservation
and support of orchards
Switzerland

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

Community Alliance with Family
Farmers (CAFF)
Davis, California, USA

tel. +39 051 920283
info@mediterrabio.com - www.mediterrabio.com

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

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

Elkana Biological Farming Association
Tbilisi, Georgia

CONAPI – Italian consortium of
beekeepers and organic producers
Monterenzio, Bologna, Italy

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

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

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

tel. +1 5307568518
stella@caff.org – www.caff.org
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tel. + 261 20 2234808
cnkh@mel.moov.mg

tel. +995 32 536487
biofarm@elkana.org.ge – www.elkana.org.ge

tel. +251 91 1517976
ethiopiancofeeroasters@yahoo.com

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

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 Italy
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/

111

Conseil Regional des Unions du Sahel
Dori, Burkina Faso

Muindi – Semi di Sorriso Onlus
Milan, Italy

Smart Initiative
Kitale, Kenya

South-south international cooperation

NECOFA
Kitale, Kenya

Synchronicity Earth
London, United Kingdom

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

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

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

Community Transformation Foundation
Network
Kiwangala, Uganda

Oxfam Italy
Arezzo, Italy

Development in Gardening
Atlanta, USA

Participatory Ecological Land Use
Management
Thika and Rongo, Kenya

tel. +256 481660301 / +256 782920995
info.cotfone@gmail.com – www.cotfone.org

info@reaplifeDIG.org
www.reaplifedig.org

Ethio Organic Seed Action (EOSA)
Addis Abeba, Ethiopia

tel. +39 0575 401780
www.oxfamItaly.org

pelumkenya@pelum.net
www.pelum.net

Progetto Mondo MLAL
Verona, Italy

tel. +251 11 5502288
eosa1@ethionet.et

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

Grupul de Initiativa Radu Anton
Roman

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

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

tel. +223 2442111
pdcomamadou@yahoo.fr

Rabat Malik Association of Explorers
Tashkent, Uzbekistan

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

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

Cubasolar – Portal Cubano para la
Promoción de las Fuentes Renovables
de Energía y el Respeto Ambiental
Havana, Cuba

LVIA – Associazione di solidarietà
e cooperazione internazionale
Cuneo, Italy

Granello di Senape
Bra, Italy

Labata Fantalle

tel. +39 0171 696975
lvia@lvia.it – www.lvia.it

Maendeleo Endelevu Action Program

tel. +53 76405260 / 2040010 / 2062061
sol@cubasolar.cu – www.cubasolar.cu

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

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

Re.Te.
Grugliasco, Italy

Mauritanie 2000
Nouakchott, Mauritania

RESEWO – Regent Estate Senior
Women’s Group
Dar Es Salaam, Tanzania

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

Migrations & Développement Maroc
Taroudannt, Morocco
tel. +212 028854947 md.maroc@migdev.org
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tel. + 39 02 72149040
info@muindionlus.org – www.muindionlus.org

Social Report 2012

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

resewo@gmail.com

tel. +254720471715
smartinitiative@yahoo.com

www.synchronicityearth.org

Terre des Hommes Italy Onlus
Milan, Italy
tel. +39 228970418
www.terredeshommes.it

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

Voiala Madagascar
Fianarantsoa, Madagascar
herifinoana@gmail.com

YARD – Youth Action for Rural
Development
Thika, Kenya
tel. +254 202020786
info@yardcommunity.org

Youth Governance and Environmental
Program (YGEP)
tel. +254721283661
ygeprogramme@gmail.com

Women Development for Science and
Technology
Arusha, Tanzania
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

René Moawad Foundation
Beirut, Lebanon

Fundación para el Ambiente Natural
y el Desarollo – FundAndes
San Salvador de Jujuy, Argentina

Stiftung Drittes Millennium
Zurich, Switzerland

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

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

tel. +961 1 613367/8/9
rmf@rmf.org.lb – www.rmf.org.lb

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

Trace Foundation
New York, USA

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

Fair Trade
Alter Eco
Commerce Equitable
Paris, France
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

Cooperativa Sociale Pausa Café
Turin, Italy

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

CTM Altromercato
Verona, Italy

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

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

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

George Brown College
Toronto, Canada
www.georgebrown.ca

Sait Polytechnic
Calgary, Canada
www.sait.ca

Ss. Cyril and Methodius University
Agricultural and Food Sciences Faculty
Skopje, Republic of Macedonia
tel. +389 23115277

Turin Polytechnic
Architecture Faculty
Turin, Italy

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

Université Européenne des Saveurs
et des Senteurs
Forcalquier, France
tel. +33 0492725068
contact@uess.fr – www.uess.fr

Universidad de Concepción
Social Sciences Faculty
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
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University of Genoa
Architecture Faculty
Genoa, Italy
tel. +39 347 2483391
www.arch.unige.it

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
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University of Venice
Urban Planning Department
Venice, Italy
tel. +39 041 2571378
www.iuav.it

University of Armenia
Agriculture Faculty
Yerevan, Armenia
www.armagrar-uni.am

University of Acadia

Wolfville, Nova Scotia, Canada
www.acadiau.ca

University Guelph

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

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

CISAO
Interdepartmental center for research
and scientific collaboration with the
countries of the Sahel and West Africa
University of Turin
Turin, Italy
www.unito.it

CSA – Centro Piemontese di Studi
Africani

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

San José de Las Lajas, Cuba
tel. +53 47 864840
rojeda@isch.edu.cu
www.infocedar.isch.edu.cu – www.cedar.cu

Instituto Teko Arandu
São Paolo, Brazil

Centre Culturel Tjibaou
Nouméa, New Caledonia

Institute for Adriatic Crops and Karst
Reclamation

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

tel. +55 11 59770000

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

Parks
Alta Murgia National Park
Gravina in Puglia, Bari, Italy
tel. +39 803262268
info@parcoaltamurgia.it
www.parcoaltamurgia.gov.it

South Milan Agricultural Park

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

Tusheti National Park
Kakheti, Georgia
tel. +995 77921133

tel. +39 05550611
iao@iao.florence.it
www.iao.florence.it

Banc d’Arguin National Park
Nouadhibou, Mauritania

Istituto di Ricovero e Cura a Carattere
Scientifico Materno-Infantile Burlo
Garofolo
University of Trieste, Italy

tel. +222 5258542
pnba@mauritania.mr – www.mauritania.mr/pnba

Ministries and
Governmental Bodies

Cilento National Park
Vallo della Lucania, Salerno, Italy

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

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

tel. +39 0974 719911
www.pncvd.it

Corno alle Scale Regional Park
Pianaccio, Bologna, Italy

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

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

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

Europarc Federation
Brussels, Belgium
tel. +32 028930945
www.europarc.org

Gargano National Park
Monte Sant’Angelo, Foggia, Italy

tel. +251 0223312351
abrdp@ethionet.et

City of Bilbao

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

City of Riga

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

City of Turin

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

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

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

City of Tours

RIMISP – Centro Latinoamericano para
el Desarrollo Rural

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

Embassy of Italy in Addis Abeba
Addis Abeba, Ethiopia

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

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

Tours, France
www.tours.fr

tel. +251 11 1235717
ambasciata.addisabeba@esteri.it
www.ambaddisabeba.esteri.it

Embassy of Italy in Beirut
Beirut, Lebanon

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

Embassy of Italy in Havana

Prealpi Giulie Regional Park
Prato di Resia, Udine, Italy

Embassy of Italy in Kampala
Kampala, Uganda

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

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

tel. +961 5 954955
amba.beirut@esteri.it
www.ambbeirut.esteri.it

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

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

Italian Cultural Institute in Addis
Abeba
Adis Abeba, Ethiopia
tel. +251 11 1553427
iicaddisabeba@esteri.it
www.iicaddisabeba.esteri.it

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

Nairobi, Kenya
www.kilimo.go.ke

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

tel. +39 0636912814
www.esteri.it/MAE/IT/Ministero/
StrutturaDGItalianiEstero/

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

Ministero della Salute
Rome, Italy

International Organizations

tel. +39 06 59941
www.ministerosalute.it

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

Taliouine Saffron Presidium, Morocco
© Oliver Migliore
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Merkén Presidium, Chile
©Ana Paula Guasti Diniz

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

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

Candidate: Valentina Turaglio
Year: 2003/2004

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

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

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
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

University of Gastronomic Sciences
of Pollenzo and Colorno
Master in Gastronomic Sciences and Quality
Products
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Dates from the Al Jufrah oasis, Libya
©Slow Food Archive

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
Highland Coffee
Supervisor: Andrea Segrè
Co-supervisor: Luca Falasconi
Candidate: Ania Pettinelli Year: 2008/2009
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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
Supervisor: Cristiana Peano
Candidate: Rossella Briano
Year: 2009/2010

University of Gastronomic Sciences
of Pollenzo and Colorno
Degree in Gastronomic Sciences
Colombian Piangua Extraction System:
Analysis and Development of a Systemic
Project for a New Slow Food Presidium
Supervisor: Franco Fassio
Co-supervisor: Lia Poggio
Candidate: Manlio Larotonda
Year: 2010/2011

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

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

Bocconi University
Degree in Economics and Management
for Art, Culture and Communication
Food Is Culture, Identity and Wealth:
Slow Food Presidia
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
Language: Italian
Supervisor: Francesco Garbati Pegna
Co-supervisor: Francesco Ferrini
Candidate: Irene Marongiue
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
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 of A Thousand Gardens in
Africa Project – Case Study in Kenya
Supervisor: Paola Migliorini
Candidate: John Ngugi Njoroge
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

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

University of Gastronomic Sciences of
Pollenzo
Degree in Gastronomic Sciences
Plants of the Traditional Cuisine of Belarus
Supervisor: Andrea Pieroni
Candidate: Tanya Gervasi
Year 2011/2012
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Documentaries, Videos
and Films
2001

2002

Fishing in Senegal

Belìce Vastedda

Cinque Terre, a Threatened Ecosystem

directed by A. Carboni, documentary about small
fishing communities in Senegal.

directed by Marco Bolasco for Gambero Rosso

Castelvetrano Black Bread
directed by Marco Bolasco for Gambero Rosso

Fabriano Salame

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.

Gargano Podolico Caciocavallo

2004

directed by Marco Bolasco for Gambero Rosso

Gargano Citrus

directed by Marco Bolasco for Gambero Rosso

Noto Almonds
directed by Marco Bolasco for Gambero Rosso

Menaica Anchovies
directed by Marco Bolasco for Gambero Rosso

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

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

2005

Bitto, the Eternal Cheese
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).

The Black Pig, the Woods and the People
of Nebrodi

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 about the Nebrodi Black
Pig Presidium (Sicily, Italy).

The Last Link

Cacao, Food of the Gods

directed by Marco Bolasco for Gambero Rosso

Tenera Ascoli Olive

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

Vallesina Fig Cake
directed by Marco Bolasco for Gambero Rosso

Vesuvius Apricot
directed by Marco Bolasco for Gambero Rosso
Documentary about Béarn mountain cheese
(now a Presidium)
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directed by Annette Frei Berthoud, NZZ TV (Swiss
TV channel). Documentary about the Cinque Terre
Sciacchetrà Presidium.
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directed by Annette Frei Berthoud, Nzz Tv (Swiss TV
channel). Documentary about the Cacao Nacional
Presidium (Ecuador).

CONAB–Companhia Nacional
de Abastecimento
produced by the Brazilian Ministry of Agriculture
and partly about the Umbu Presidium (Brazil).

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

Noe’s Wine

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

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

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

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

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).

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

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

2010

Marco Polo 2010
directed by Carlo Auriemma and Elisabetta Eördegh.
Presents the food communities and producers along
the Silk Road (Georgia, Azerbaijan, Turkmenistan,
Tajikistan, Kazakhstan, Uzbekistan).

an Ethiopian herder and student at the University
of Gastronomic Sciences.

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.

2012
Couscous Island
directed by Francesco Amato and Stefano Scarafia
Documentary about the Fadiouth Island Salted
Millet Couscous Presidium in Senegal.

MarcoPolo: Genes and Tastes Along the
Silk Road
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.

The Dates of the Al Jufrah Desert
2008

Café y Caffè
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).

Café y Caffè: The Experience of the Slow
Food Sierra Cafetalera Coffee Presidium

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.

2011

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).

Pokot Ash Yoghurt

The Earth is a Mother
directed by Santo della Volpe. Documentary about
small fishing communities in Senegal.

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

Fruit Preserves

Jeans & Martò

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

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

Harenna Forest Wild Coffee

directed by Claudia Palazzi and Clio Sozzani.
Documentary about the story of Roba Bulga Jilo,
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Cheese, Bra - Italy
© Tino Gerbaldo

May 9-12, Genoa

Slow Fish
May 20-22, Mexico City - Mexico

Mesamerica
May 25, Italy

Slow Food Day
June 22-23, Suztal, Russia

Terra Madre Russia
September 20-23, Bra (Italy)

Cheese

October 17-19, Røros - Norway

Terra Madre Norway
November 22-24, Tours - France

Eurogusto

December 10, all around the world

Terra Madre Day
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Orti in Africa ©Paola Viesi

sommario

Donate now
Gardens in Africa
©Paola Viesi

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 further
these concrete solutions for change

132

Social Report 2012

w w w . s l o w f o o d . c o m

