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Slow Food

iSlow Food yinhlangano ephathelene nezizwe ezahlukene esebenza emazweni angaphezulu kuka
150 asabalele umhlaba wonke, inamalunga angu 100,000, imiphakathi yokudla ye Terra Madre
engu 2,000 kanye nezigidi zezishoshovu.

iSlow Food ikholwa ukuthi ukudla kufanele kube kuhle, kube yinzalo yobuhlakani bomulimi. Ku-
fanele kuhlanzeke, kukhigizwe ngendlela ehlonipha imvelo kanye nempilo yomulimi kanye no-
muthengi. Kufanele kwakhe ubudlelwane obuhle, kwenziwe ngendlela ehlonipha ubulungiswa
kwezenhlalo kanye nokughakambisa ukubaluleka kwamasiko ahlukahlukene kanye nokunotha
kwawo.

Yingakho iSlow Food ikhuthaza ezolimo ezisekelwe ekugondisisweni komhlaba kanye nokuhloni-
pha imvelo, izitshalo ezahlukene kanye namasiko endawo.

iISlow Food yi...

» Convivia

iSlow Food convivia amagembu abantu (abalimi,
abelusi, abadobi, abapheki, othisha, abafundi, iz-
intatheli, odokotela, njll.) abathuthukisa izinjongo
zenhlangano lapho behlala khona.
www.slowfood.com

» Izingadi eziyizinkulungwane
ezilishumi (1 10,000) eAfrica

|zingadi zezikole kanye nomuphakathi ezingu 10,
000 ziyisibonelo zezolimo eziginisekisa ukugcina
imvelo, zingashintshwa ukuhambelana nendawo
kanti futhi kulula ukuzi phindaphinda.
www.slowfoodfoundation.com




» Presidia

iPresidia isekela imikhigizo yokudla kwendabuko
okusengcupheni yokugothulwa, ithuthukisa um-
sebenzi wasendaweni iphinde isize ukuvikela
izinhlobo zendabuko zezithelo kanye nezitshalo
ekushabalaleni.
www.slowfoodfoundation.com

» Ark of Taste

iArk of Taste umgingo wokudla kwendabuko
okusengcupheni yokugothulwa : izitshalo, imi-
dumba, okusanhlamvu, izithelo, imfuyo, kanye
nemikhigizo yokudla efana nesinkwa,icouscous
kanye nezithako. iArk of Taste njengamanije iquke-
the imikhigizo elinganiselwa ekhulwini (100).
www.slowfoodfoundation.com

» Umbimbi lwabapheki
be Slow Food

Umbimbi Iwabapheki be Slow Food yinethiwekhi
yabapheki abazibophezela ukukhuthaza uku-
dla kwendawo. Ubambiswano lokugala Iwagalwa
eMorocco ngo 2013.
www.slowfoodfoundation.com

» Izimakethe zomuhlaba

Lawa ama makethe abalimi abathengisa kuphela
ukudla kwendawo, ngesikhathi sonyaka esifanele,
kanti futhi kudayiswa abalimi ugobo. Imakethe
yokugala yaloluhlobo yagalwa eMaputo, eMo-
zambique.

www.earthmarkets.net




» Umsuka we Slow Food
ophathelene nemvelo ehlukahlukene

Umsuka we Slow Food unomsebenzi wokuhlan-
ganisa ama cebo ka Slow Food wokuvikela uku-
dla kanye nemvelo ehlukakuhlekene kwezolimo:
izingadi zokudla eAfrica, yi Ark of Taste, iPresidia,
izimakethe zomhlaba kanye nombimbi lwabapheki
be Slow Food.
www.slowfoodfoundation.com

» Terra Madre

iTerra Madre inethiwekhi yezizwe ezahlukahlukene
zemiphakathi yokudla ekhuthaza ukukhigizwa kokud-
la okuhle, okuhlanzekile kanye nokwakha ubudlel-
wane obuhle. Njalo emuva kweminyaka emibili, am-
alunga ale nethiwekhi ayahlangana e ltaly e Salone
del Gusto kanye ne Terra Madre ukushintshanisana
ngemibono nolwazi, balandise ngemisebenzi yabo
bese bekhangisa ngemikhigizo yabo.
www.terramadre.info/en

» Inyuvesi ye Gastronomic Sciences

Inyuvesi ye Gastronomic Science ise ltaly kanti
futhi iphefumulelwe imigomo ye Slow Food. Iningi
labafundi base Africa bafunda kuyo inyuvesi, uma
begeda babuyela emazweni abo ukuyokhutha-
za ezolimo ezikahle, ezihlanzekile futhi ezakha
ubudlelwane obuhle. Iphrojekthi yezingadi ezinga-
mashumi ezinkulungwane (10,000) isiza ukuxhasa
ngemali yemifundaze yentsha yase Africa.
www.unisg.it/en




» iSlow Food e Africa

iSlow Food sagala ukusebenza eAfrica kusukela
ngonyaka ka 2003 kanti ke njengamanje sibanda-
kanya abantu abadlulile ku 100,000 kwi lizwekazi :
abalimi, abelusi, abadobi,abapheki, abafundi, izinta-

llizwekaze lase Africa libanzi, liqukethe amazwe
angu 54 kanye nabantu abegile kwisigidi sezigidi
(1 billion) abakhuluma izilimi ezeqile ku 2000. Iz-
inhlobonhlobo zabantu kanye namasiko abo ibon-
akala emunothweni wezitshalo ezahlukahlukene.
Ugwadule lumboza ingxenye yelizwekazi, kodwa endleleni engamakhilomitha ayizinkulungwane
eziyisithupha (6000) we Rift Valley yephutha egijima ukusuka eSyria ukuya eMozambique, yilapho
kutholakala khona izimiso zemvelo ezithakaselekayo, njenge Lake Victoria enkulukazi eAfrika noma
intaba iKhilimanjalo nezinye ezizungezile.

iSlow Food iyasebenza ukugwashisa mayelana nobungala bezitshalo ezinhlobonhlobo zase Africa
iphinde ikhuthaze amalungelo abantu okukhigiza ukudla okuhle, okuhlanzekile okuhambisana na-
masiko kanye nendawo abakuyo, ivuselele amamakethe emikhigizo yendabuko kanye nokubuyela
ezimakethe ezidayisa ukudla kwendawo, emakhishini asemakhaya kanye nezikole.
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Ukwakha izingadi ezingu 10,000 ezikahle, ezihlanzekile futhi ezakha ubudlelwane obuhle ezikoleni
kanye nasemiphakathini eAfrica kusho ukuginisekisa ukuthi imiphakathi inokudla okusha, okun-
empilo, kanti futhi kugegesha inethiwekhi yabaholi ukuthi bagwashiseke ngobungala bomhlaba
kanye namasiko abo. Labaholi bangabamba ighaza ekuletheni ushintsho baphinde bakhombe
indlela yekusasa lelizwekazi. Izingadi ezingu 10,000 eAfrica ziyisibonelo zezolimo eziginisekisa
ukugcina imvelo, zingashintshwa ukuhambelana nendawo kanti futhi kulula ukuzi phindaphinda.

Ngokubambisana, izingadi ezingu 10,000 zisikhombisa indlela eya phambili enekusasa elihlukile,
ziwuphawu Iwethemba kubantu abasha abayizinkulungwane.

» Izingadi zokudla ngendlela ye Slow Food

Izingadi zokudla ze Slow Food zihlelwa, zisungelwe, ziphinde ziphathwe yimiphakathi
yase Africa. eAfrica, ingadi ngayinye inomuxhumanisi wayo bese ilizwe ngalinye libe nomuxhu-
manisi oyedwa noma ngaphezulu we phrojekthi obhekelene nokuhlela ezweni lonke kanye nas-
esifundazweni.

Abaxhumanisi babandakanya iningi lozazi bezolimo namahlathi kanye nentsha esuke isiphindele
emazweni ayo emuva kokufunda eNyuvesi ye Gastronomic Sciences eltaly noma ezinye izikole
kanye nama nyuvesi ase Melika, eFrance kanye nakwamanye amazwe.

Ihhovisi eliphathelene nezizwe ezahlukene lizinze eltaly kwi komkhulu le Slow Food, libandakanya
igembu labantu abahlukene abavela emazweni ahlukene abasebenzisana ngokusondelene nab-
axhumanisi base Africa.

Ulwazi, imibono kanye nezixazululo izinto okuhleze kushintshaniswa ngazo endaweni,
ezweni lonke kanye nasezizweni ezahlukene.

Inhloso yaloku akusiko ukufundisa imiphakathi yase Africa, kodwa ukuhambisana
kanye nabo kulendlela ephikelele kwezolimo ezisimeme.

Lendlela yokwenza iyehluka emazweni ahlukene. Ayikho indlela eyodwa yokwenza ingadi yokudla
ehambela nawo wonke amazwe, kepha ngokubheka uhlobo Iwesimo sezulu, amasiko kanye ne-
ndlela yezolimo imiphakathi iyahlela ukuthi izolima ini, kanjani futhi nini.

» lhluke ngani ingadi ye Slow Food kwezinye na?

Ingadi ye Slow Food iyaziseka iphinde izivuselele yona.

Idinga uxhaso olughamuka ngaphandle oluncane ukuze ikwazi ukugala : ukuphumelela kwayo
kulele kumfutho ekubambeni ighaza kulabo abathintekayo emphakathini. Emuva konyaka owod-

wa noma emibili, ingadi iyakwazi ukuzimela bese iyagala ukuvuselela izinsiza : lyobe isikhigiza
izimbewu kanye nomuquba okungasetshenziswa ukusungula ezinye izingadi, kanti futhi ingxenye



yesivuno kanye nemikhigizo (ujamu, ujusi nokunye) kungadayiswa kwengeze emalini engenayo
emindenini noma ukuthenga izidingo zesikole.

» Uhlobo luni lwezimbewu ezisetshenziswayo na?

Ingadi ye Slow Food isekelwe izimbewo zendawo, zendabuko ezitholakala endaweni ngokukhu-
luma nomphakathi, ikakhulukazi abesifazane. Ezindaweni sazemakhaya eAfrica ukulondolozwa
kwe zimbewu kuvamise ukuba umsebenzi wabesifazane.

Selokhu ezolimo zasungulwa ngaphezu kwezinkulungwane zeminyaka, imiphakathi elimayo ihlezi
isebenza ukuphucula inzalo, ukunambitheka kanye nomusoco wesivuno, ngokuvumelana nemvelo
yendawo. Kodwa ngokuhamba kwesikhati, izimbewu okungesizo ezemvelo sezithathe indawo
yezimbewu zemvelo.

Izimbewu okungesizo ezemvelo kumele zithengwe minyaka yonke, kanti lezi zend-
abuko zibiza kancane noma azikhokhelwa nhlobo. Izimbewu zendabuko zingatholakala
kubalimi abanye, ebhange lezimbewu lomuphakathi kanye nase zimakethe zendawo, bese emuva
konyaka nonyaka zingavunwa ziphindaphindwe.

Ngonyaka wayo wokugala, ingadi ye Slow Food isebenzisa ikakhulu izimbewu ezitholakale
endaweni, bese kusukela kunyaka wesibili kuya phambili, isingasebenzisa izimbewu ezitholakale
khona engadini kwisivuno esedlule. Ngakho ke kunesidingo sokusungula umubhede wembewu
noma nendawo yokukhulisa izitshalo ukuze izitshalo ezidingekayo engadini zingamila khona.

» Yiziphi izinhlobonhlobo ezitshalwayo ?



|Izingadi ze Slow Food zithanda izinhlobonhlobo zendawo kanye nezendabuko. Lezi zinhlo-
bonhlobo ziwumuphumela womusebenzi weminyaka wabantu bezikhetha, yingakho zihambe-
lana nesimo sezulu sendawo. Ziyakwazi ukumelana nokuzihlaselayo, ngaleso sizathu zilungelene
nokugcinwa kwe mvelo futhi ziletha inzalo emunothweni.

Ukukhetha izinhlobonhlobo zendabuko kusho ukulondoloza imvelo ehlukahlukene, eginisekisa
ikusasa elingcono. Imvelo ehlukahlukene ivumela izitshalo zikwazi ukumelana nezimo ezingalin-
delekile njengokuguquka kwesimo sezulu kanye nezifo noma izinambuzane ezinobungozi. Uma
izitshalo ezihlukahlukene ziyingcosana ziba sengcupheni yokulimala uma kuvela izimo ezingalin-
delekile.

Kungenxa yaleso sizathu ukuthi izingadi ze Slow Food zingatshalwa uhlobo olulodwa Iwezit-
shalo (hhayi insimu ye kabishi lodwa) kodwa zixube izinhlobonhlobo:

Ukuba nokudla okwanele /ukuzimela kwezokudla

Izingadi ze Slow Food zifuna ukuginisekisa ukudla okwanele kanye nokuzimela kwezo-
kudla. Ukudla okwanele kuba khona uma bonke abantu, ngaso sonke isikhathi, bekwazi
ukufinyelela ekudleni okwanele mathupha nokufinyelela kalula kukho ngokwezimalj kube
ukudla okuphephile nokunomsoco okukwazi ukuhlangabezana nezidingo zempilo nokudla
okuyinhlobo abayithandayo ukuze baphile impilo enokukhuthala nokuphila kahle (FAQ,
1996). Ukuzimela kwezokudla ilungelo labantu lokuzisholo bona ukuthi bafuna kudla
kuni nokuthi bafuna ukulima ini nokuthi bathole ukudla okunempilo futhi okuhambisana
namasiko abo, kutshalwe kusetshenziswa izindlela ezonga umhlabathi ukuze uhlale use-
benziseka njalo. Abantu abakhigiza ukudla kufanele babuyele ekubeni ‘bazimele’, bakwazi
ukuzikhethela ukuthi bafuna ukutshala ini emasimini abo, iziphi izilwane abafuna ukuzifuya
nokuthi imaphi amasu okulima abafuna ukuwasebenzisa.



» Uphathwa kanjani umhlabathi na ?

Uma umhlabathi unempilo futhi uvundile ingadi izokhiqiza ukudla okuningi kwekhet-
helo. Yingakho kubalulekile ukunakekela umhlabathi ezingadini ze Slow Food. Ziningi izindlela
zemvelo zokuxazulula izinkinga zokulahleka komusoco kanye nokuguguleka komhlabathi nga-
phandle kokuthenga umanyolo onobuthi.

Nazi ezisemqgoka :

Ukushintshaniswa kwezitshalo : Kubalulekile ukushintshanisa izitshalo engadini, ugweme
ukutshala isitshalo esisodwa endaweni eyodwa engadini iminyaka ilandelana (isibonelo, utamatisi
ulandelwe omunye utamatisi). Ukushintshanisa kubalulekile ngoba kushintshanisa izitshalo
ezenza umhlabathi wehlelwe imvundo nezitshalo ezandisa imvundo, kwenza isimo

somhlabathi sibe ngcono kuphazamise nengugunguquko yempilo yezinambuzane eziwuhlupho
nokhula oluthile.

Umquba : Ukuze kutholakale initrogen kanye nawo wonke omunye umusoco odingekalayo
ukondla umhlabathi ngaphandle kokusebenzisa amakhemikhali, ungazakhela owakho umquba
ngokusebenzisa izitshalo eseziyizibi uzenze zibe umquba, noma usebenzise isitibhili sezinkukhu.
Lezi zinhlobo ezimbili zokuvundisa ngokwemvelo zingaba amanzi noma zigine, zingafakwa nggo
emhlabathini noma zithelwe emakhasini ezitshalo.

Umquba oluhlaza : Izitshalo ezithile zingavele ziggitshwe, ukubola kwazo

emhlabathini kuba nemiphumela eminigi: zingavundisa umhlabathil, zenze ngcono isimo

sawo futhi ziphazamise izinguqunguquko zempilo zezinambuzane nokhunta. Izitshalo ezithela
imidumba, ezingama crucifers (radish, mustard), utshani nama brassicas (amaklabishi, njll.) zinhle
ekwenzeni umquba oluhlaza.

Ukumbozwa ngezibi : Kungambozwa ngotshani obomileyo, ilala, amagabunga
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noma yini enye into uma ibekwe yamboza umhlabathi. Kusiza ukulwa nokhula, kugcina
umswakama, kuvikele umhlabathi ukuthi ungaguguleki, kusebenze njengo manyolo uma
sekubola.

» Aphathwa kanjani amanzi na?

Izingadi ze Slow Food zilandela izikhathi zonyaka. Azikhiqizi izinyanga eziyishuminambili
zonyaka futhi azikhigizi uhlobo olulodwa Iwezitshalo unyaka wonke. Lokhu kudinga indlela
yokuchelela enobuchwepheshe edinga ukunakekelwa ebiza imali eningi.

Kepha ngokulawula izitshalo ngendlela enobuhlakani, ungakwazi ukwelula isikhathi sokukh-
igiza. Okokugala nje kubalulekile ukukhetha izinhlobo zezitshalo ezikwazi ukumelana nezimo
ezilukhuniesezisejwayele isimo sezulu futhi ezikwazi ukumelana nesomiso. Ezinye izitshalo ez-
ingama hybrids (ezakhiwe ngokuhlanganisa izitshalo ezingafani nse) zona zinomkhigizo omkhulu
kunezitshalo zemvelo kuleyondawo kodwa zifuna amanzi amaningi kakhulu.

Okwesibili kusemqoka kakhulu ukuphatha amanzi akhona kahle, ugweme lonke uhlo-
bo lokumosheka kwamanzi.

Amanzi emvula kufanele agoqwe, kwenziwe izindawo zokuwagcina (isb. izinhlobo

nhlobo zamathangi, amachibi, imisele eqoga amanzi emvula, nezitsha zokuwaphatha)
ezingasetshenziswa ukugcina amanzi angasetshenziswa ukuchela engadini. Kubalulekile ukuzen-
zela indlela yokuchelela ngokusebenzisa izinto ezifana namabhodlela abhotshoziwe izimbobo
ekuphuma kuzo amanzi bese emiswa ngendlela eyiyo, kanye nokukhetha kahle isikhathi esifanele
sokuchelela ugweme isikhathi sosuku esishisa kakhulu.

Indlela okulungiswa ngayo umhlabathi nayo inomsebenzi omkhulu. Imithi kufanele itshalwe
emgodini, kube nesisele esincane esizungeze isiqu somuthi, esingakwazi ukugcina amanzi
endaweni enezimpande. Imibhede okutshalwe kuyo imifino (ikakhulukazi le enamagabunga
amakhulu) kufanele ithi ukuphakama ukuze amanzi angami ebesebanga ukuthi izimpande zibole.
Amanzi angagcinwa emhlabathini ngokusebenzisa izihlahla eziletha umthunzi, kanye nako ukum-




» Zivikelwa kanjani izitshalo na ?

Uma ingadi ihleleke ngendlela ekahle yokuphathwa komhlabathi , amathuba okuthi ihlaselwe
izinambuzane kanye nesikhunta ayancipha. Loku kusiza ekunciphiseni isidingo sokusetshenziswa
kwamakhemikhali avikela loko.

Ngenxa yalesi sizathu, izingadi ze Slow Food zihlose ukuvikela izinambuzane kanye nezifo ngez-
indlela ezahlukene : ukugcina umhlabathi unempilo, ukukhetha izitshalo ezifanele indawo (ngaleso
sizathu ziyakwazi ukumelana nesimo esibucayi), ukushintshanisa kanye nokuxuba izitshalo ( uku-
shintshanisa kuphazamisa inguqunguquko yempilo yezinambuzane eziwuhlupho nokhula oluthile,
bese ukuxuba izitshalo uma kwenziwe ngendlela eyiyo, kwehlisa ukughudelana phakathi kwez-
itshalo kwandise ukulekelelana kwazo), kuvundisa umhlabathi ngendlela efanele bese kuphatha
kahle indlela yokuchelela, izikhathi zokutshala kanye nezikhala zokutshala.

Ukuvikela kungasiza ukuxazulula izinkinga eziningi, kodwa akwanele kukodwa. Kuyafuneka ukuthi
izingadi zigaphelwe ngaso sonke isikhathi ukuze izinambuzane nezifo zisheshe zibonakale bese
ziyasuswa ngendlela eyiyo kungakadaleki umonakalo.

Uma kunesidingo, amaminerali (ithusi kanye nesibalule) angasetshenziswa, noma ingxube eyen-
ziwe ngezitshalo ezithize ezitholakala khona engadini noma endaweni.




» Umkhiqizo wasengadini usetshenziselwani na?

|lzingadi ze Slow Food ziyasiza ukuxuba nokwenza ukudla kwansukuzonke kube ngcono. Ukudla
okutshalwa bese kuyavunwa kudliwa ekhaya noma esikoleni ngaphambi kwakho konke. Ngezikhathi
zonyaka lapho kunezinsalela, lezi zingasetshenziswa ukwenza imikhigizo efana nojamu, izithelo ezo-
misiwe kanye nejusi ; konke loku kunga dayiselwa izindawo ezidayisa ukudla noma kudayiswe ema-
kethe yendawo ; noma kunga phekwa kudayiswe emakhishini adayisa ukudla avamise ukuqgalwa eduze
nazo izingadi. Isivuno sezingadi zesikole kwesinye isikhathi singadayiswa emakethe yendawo bese imali
etholakale lapho isetshenziswe ukuthenga izidingo zokufundisa noma amathuluzi engadi.

Izibonelo

eMorocco

Enye ingxenye yomkhigizo wengadi iBouregreg eRabat idliwa imindeni bese enye iday-
iswa emakethe yendawo. Eminye idayiselwa izindawo zokudla lezi ezisebenzisa imikhigizo
yendawo njenge “Ch’hiwates du Terroir”, eyagalwa ngu Nadia Benmoussa ebambisene
nomngane wakhe uDounia Bennani. Abanikazi balendawo yokudla abapheki be Slow Food
abayingxenye yombimbi lwabapheki eMorocco, basebenzisa imikhigizo yendawo etholaka-
la emphakathini kanye nakwi Presidia.

eBurkina Faso

Endaweni yase Ouagadougou, sekuvulwe isitolo esincane eduze kwengadi yomphakathi ila
Saisonneiere , kudayiswa izinto ezifana nezithelo, insipho kanye namakhekhe, bese kuba
nendawo encane yokudlela noma nje amatafula amathathu lapho abathengi bengazama
ukudla utamatisi ogxishwe okuthize, ubhatata, amasoseji egusha kanye nezinhlobonhlobo
zemifino ephekiwe.

eUganda

Ingadi yomphakathi iKawuna yindawo lapho aballimi abasha abavela ezindaweni eziseduze
kanye nasem[hakathini wabadobi base Lake Victori, bonke babamba ighaza emisebenzini
yasengadini. Izivuno bayahlukaniselana ngazo, bese kuthi okusele bakudayise ezindaweni
zokudla eMukono.



Qaphela umlilo !

Umlilo ungasetshenziswa ezimweni ezithize, kanti futhi kufanele uphathwe ngokukhulu
ukucophelela: Amakhasi omile, izinkuni kanye namagatsha kungashiswa emuva kokuhlan-
zwa kwensimu, noma izihlahla ezincane zingashiswa ukuhlanza umhlaba ukuze ulungele
ukutshala, kodwa umlilo kumele kuqikelelwe ukuthi awusabalali ushisa kuphela leyondawo
ehlosiwe.

Ukushisa indawo ebanzi kumele kugwenywe (loku kufaka izihlahla ezinde hhayi nje izinku-
ni) noma okubi kakhulu ukushisa ingxenye yehlathi. Ukushisa kuyawuvundisa umhlabathi
kodwa okwesikhashana. Emuva kwesikhathi eside, kuyawukhahlaza umhlabathi kanti futhi
kuholela ekutheni kugcine sekwakheke ugwadule, kuzona zombili izindawo ezinesimo se-
zulu esishisa kakhulu (tropical) nezindawo ezinesimo sezulu seMediterranean.







Ngaphambi kokuthi sigale senze ingadi yokudla, kubalulekile ukuhlukanisa phakathi kwengadi yom-
phakathi (eyakhiwe igembu labantu abahlukene noma umndeni) kanye nengadi yesikole, ngoba
zihlukile kakhulu.

Inhloso enkulu yengadi yomphakathi ukuginisekisa ukudla emindenini, kanye nokuvu-
mela imindeni ukuthi yongeze imali engenayo ngokudayisa imikhigizo (kodwa ke ukudayisa aku-
fanele kube yiko okusemqoka). Ngaphezu kwaloko ingadi ibalulekile ukufundisa umphakathi wonke,
ufunde ukwazisa imikhigizo yendawo, ukukhigiza izimbewu, ukuhlonipha umhlaba kanye nokupha-
tha kahle amanzi.

Ingadi yesikole umsebenzi wayo osemqoka ukufundisa. Isetshenziswa ukufundisa izingane
zesikole ezincane kanye nesezikhulile ngokudla kwendawo kanye nendlela yokupheka imifino ne-
zitshalo, ukusebenza nokudlala niyigembu njalo njalo. Imikhigizo yasengadini yesikole nayo isetsh-
enziswa ukupheka ukudla kwesikole, kodwa ayikwazi ukuphakela isikole unyaka njalo nje. Izikole im-
vamisa zibankulu (nabafundi abaningi) kanti ke imikhigizo yasengadini ingasiza ukuphelezela irayisi
kanye noma unyaluthi amasonto ambalwa noma uma kunemigidi. Ngakho ke ingadi yesikole angeke
ikwazi ukuxazulula inkinga yokupha izingane zesikole ukudla nsukuzonke kodwa iyasiza ukufundisa
izingane indlela yokuthuthukisa imindeni yazo (iningi labazali benza emakhaya loku abantwana aba-
kufunde esikoleni). Ezinye izingane, emuva kokuchitha isikhathi esiningi engadini zigcina sezikhetha
ukufundela ezolimo uma sezikhulile sezisemfundweni ephakeme. Lokhu kungumphumela obaluleke
kakhulu ingadi engathemba ukuwuzuza !
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» Uma ungekho umphakathi, ayikho ingadi !

Ngaphambi kokuba ingadi igalwe, kumele kube nomubandela: Umphakathi kumele ubambe
ighaza! Ngaphambi kokulungisa ukugala ingadi yokudla, kubalulekile ukuthi kuhlanganiswe
bonke abantu abangaba usizo. Izingadi zizoba impumelelo kuphela uma zisebenzisa wonke
amakhono amalunga omphakathi. Kubalulekile ukuletha ndawonye bonke ubuhlakani babantu
abadala, ulwazi lwabesifazane, umdlandla wentsha, ulwazi lochwepheshe (lwabezolimo nemfuyo)
kanye namakhono abapheki.

Uma kuyingadi yesikole, kubalulekile ukusebenzisana nothisha, uthishanhloko, abazali kanye nom-
phakathi osendelene nesikole. Ngokuhlanganisa bonke labantu, uginisekisa ukuthi ingadi ipha-
theke kahle noma zivaliwe izikole, kanti futhi kuba lula ukuthola izimbewu, umquba njll.

» Ukuhlola umhlaba

Uma igembu selihlangene, kubalulekile ukubheka umhlaba ngokucophelela ukuze kutholakale
indlela engcono yokuhlela ingadi nokuthi yini ezotshalwa. Ukukhetha kulele esimweni sezulu
sendawo, ukuba khona kwamanzi kanye nohlobo lomhlaba. Ukugala ingadi akudingi indawo en-
kulu, uma kwenziwa ngobuhlakani kungabalula ukuthola umhlaba nasezindaweni ezinganakekile:
endleleni yezinyawo noma embhedeni wezimbali omncane.

» Ukuthatha izinqumo ndawonye

Kubalulekile ukuthatha isinqumo ndawonye ukuthi izokwenziwa kanjani ingadi.

Engadini yomphakathi kwesinye isikhathi wonke umuntu utshala aphinde adayise imikhigizo
ndawonye. Kwesinye isikhathi wonke umuntu unesigeshana sakhe somhlaba atshala kuso yedwa
aphinde adayise imikhigizo yakhe yedwa. Kuloku kwesibili, kuba khona imisebenzi yasengadini
eyenziwa ndawonye (ukwenza umquba, imibhede yezimbewu, ukuchelela kanye nokuvikela izitsh-
alo) kanti wonke umuntu uthatha isinqumo ndawonye ukuthi izohlelwa kanjani ingadi (isibonelo,
ukugwema ukuthi wonke umuntu atshale into eyodwa ngesikhathi esisodwa).




» Ukuhlukaniselana imisebenzi noku khomba ubuthakathaka

Imisebenzi nemithwalo kufanele ihlukaniwe phakathi kwamalunga omphakathi, kubhekwe ukuthi
imaphi amakhono akhona nokuba khona kwabantu.

Kubalulekile ukusheshe kukhonjwe izinto amalunga abuthakathaka kuzo: Ingabe kukhona ongak-
wazi ukwenza umquba? Ukhon ongazi uzoyitholaphi imbewu? Ikhona inkinga ngezinambuzane?
Uma kunjalo ingxenye yohlelo Iwengadi ukufundisa ngalamakhono noma ukuvakashela izingadi
esezisimeme kuyofundwa kuzo.

» Izakhiwo ezidingekayo kanye namathuluzi

Zimbalwa izakhiwo namathuluzi adingekayo ukugala ingadi yokudla : isigephu somhlaba, ithangi
lamanzi lokukhongozela amanzi emvula, indawo yokwenza umquba, indawo yokwenza umbhede
‘wembewu, ukubiya ukuvikela izilwane zingangeni, indlela yokuhamba phakathi kwemibhede
ngaphandle kokunyathela izitshalo kanye namathuluzi ambalwa (ibhala, amabhakede, amageja,




amakani okuchelela).

Kubalulekile ukubheka endaweni ukuthola lezimpahla. Isibonelo, ukubiya kungenziwa
ngokusebenzisa izitshalo ezifana nevethiva noma izinkuni, imihlanga njll. Uma ukubiya kwenziwe
kahle, kungasiza ukuseka izitshalo ezikhula ziye phezulu zidinge ukubambelela ezifana nobhont-
shisi. Ngokwemvelo, akusiko konke okusetshenziswayo engadini okutholakala ekhaya : amanye
amathuluzi (afana namabhala kanye namakani okuchelela) kufanele kuthengwe emakethe ese-
duze uma ikhona indlela.

» Ukuxoxisana : uphawu lwazo zonke izingadi

Ingadi ye Slow Food kufanele ikwazi ukuphindaphindeka, ibe isibonelo semigomo ye Slow
Food kwi nethiwekhi ephathelene nezizwe ezahlukene. Ngalesi sizathu kufanele kube lula ukuyik-
homba. Zonke izingadi kufanele zibe nophawu olucacile olubonakala kalula elifana nomazisi wen-
gadi. Ulwazi olungafakwa kulolu phawu kungaba yilolu : igama lengadi, uphawu lwe Slow
Food kanye negama lomxhasi wezidingo zengadi. Kodwa ke kungenzeka ukuthi kufakwe
imigomo ye phrojekthi, kuchazwe ukuthi ingadi itshalwa kanjani. Izimpawu zingenziwa ngendlela
enobuciko njengemidwebo nemibhalo yezingane kanye nentsha. iSlow Food nayo ingaletha isi-
bonelo sophawu (noma ingatholakala kwi website).
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Imicinjana ingahlelwa engadini ukukhuthaza iphrojekthi, kumenywe imiphakathi eseduze, kukhan-
giswe ngemikhigizo kufundiswane ngezindlela zokuyipheka. Ukuxoxisana ngengadi kubal-
uleke kakhulu : kungachazwa ngabantu abayingxenye yengadi, izindaba zabo kanye nemi-
phakathi yabo. Kubalulekile ukwazisa ihhovisi le Slow Food eliphathelene nezizwe ezahlukene
ngezindaba ezinihlonze ezenzakalayo, kuthunyelwe izithombe kanye nemidwebo ! Ihhovisi lizose-
benzisa lolulwazi lukhishwe ephephandabeni noma kwi website, ku Facebook kuthunyelwe nez-
intatheli emazweni amaningi.




» Ukugcina abaxhasi benolwazi

Le phrojekthi ibekhona ngenxa yokubambisana kwamalunga amaningi enethwekhi ye Slow Food
emhlabeni jikelele: convivia, amalunga azimele, izinkampani, izikole, imubutho njll. Iningi labo
bagokelele imali ngokwenza imicimbi bechaze ngomusebenzi we Slow Food eAfrica.

Ukuzinikela kwabo kubaluleke kakhulu, kanjalo nokubanika ulwazi mayelana nokughuba kwez-
ingadi.

Kubaluleke kakhulu ukufaka igama labaxhasi ngaso sonke isikhathi kuphawu Iwe ngadi, kan-
jalo nokuthumela izithombe nezindaba ezintsha ezenzakalayo (ngokuxhumana nqgo ne hhovisi le
Slow Food eliphathelene nezizwe ezahlukene).

» Okungatholwa yiwo wonke umuntu

Kwi website www.slowfoodfoundation.com, ngaphansi kwe sihloko esithi ‘What We Do-10,000
Gardens in Africa’ ungathola lencwajana (ngezilimi ezahlukahlukene), izincwajana zobuch-
wepheshe ngokuthi imicimbi ihlelwa kanjani, ama video kanye nama poster okuxoxisana nge pro-
jekthi kanye nesibonelo ngokwenziwa kophawu Iwe ngadi.

Kukhona ne Facebook group, ‘1000 Gradens in Africa’, lapho kungenzeka ukuthi ufake uvo
nganoma yiluphi ulimi, kushintshiswane ngolwazi, imibono kanye nezixazululo. Ungathumela nez-
ithombe zezingadi kanye nanoma yini eyenzekayo nehleliwe.

Kubalulekile ukuthola lezizincwajana kanye nolwazi bese uzidlulisela nakwabanye. Uma kuding-
eka ezinye izincwajana noma ukutolikwa kwazo, ihhovisi le Slow Food eliphathelene nezizwe
ezahlukene likhona ukusiza.




lzincwajana zobuchwepheshe zabageqeshi

Lencwajana inika uhlojikelele mayelana nokusungulwa kwengadi ye Slow Food. Kulabo
abafisa ukwazi kabanzi ngokuthize noma abafisa ukuhlela ukugegesha, umhlahlandlela
ngobuchwepheshe uyatholakala online:

. Ukuhlelwa kwe ngadi

. imibhede yembewu

. Ukwakha umquba

. Ukuphathwa komhlabathi (ukushintshanisa nokuxuba izitshalo)
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. Ukuphathwa kwa manzi: izitshalo ezihambelana nesikhathi sonyaka, ukugokelelwa kwa-
manzi (amathangi nogadasi), ukusebenzisa inzindlela zendawo (ukuchelela), ukugcina
umswakama emhlabathini (ukumboza ngezibi) nokugcina amanzi (umthunzi)

6. Ukuvikela izitshalo (izibonelo zezivikel, ukuxutshwa kwezitshalo)

7. 1zibonelo mayelana nemisebenzi yokufundisa

8. Umhlahlandlela mayelana nokuhlela ukuchazwa kwengadi

Konke loku ungazitholela kona kule website:
www.fondazioneslowfood.com/en/publications

» UKUTHINTANA

Ukuthintana nabakwa Slow Food ehhovisi eliphathelene nezizwe ezahlukene, ungabhalela ku :
ortiafrica@terramadre.org

noma ushaye ucingo ku :

+39 0172 419702






