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CLIMATE FRIENDLY CUISINE PROJECT

Food systems play a pivotal role in our global community, accounting for one-third of

anthropogenic greenhouse gas emissions. However, this vital industry faces a dual

challenge: on one hand, the significant environmental impact of food loss, waste,

production, and transportation contributes to greenhouse gas emissions, while on the

other, millions of people around the world continue to grapple with chronic hunger. It's a

dilemma that calls for action. In response to these pressing issues, our project has

embarked on a mission to reshape the culinary landscape. Rooted in the belief that chefs

and culinary professionals are frontline warriors against climate change, we aim to

transform the restaurant and food industry into a climate-friendly and sustainable sector.

Awareness and Education: We're committed to increasing awareness among chefs,

culinary students, and industry workers about the urgency of climate change and

sustainability.

Climate-Friendly Recipes: We're developing a comprehensive training program that

equips food industry workers with the knowledge and skills to create carbon-neutral

and climate-friendly recipes.

Collaboration: We're fostering collaboration among our project partners to share best

practices from around the world and amplify our impact.

Climate Crisis Awareness: Our project seeks to raise awareness about the climate crisis

not only among culinary professionals but also among stakeholders, decision-makers,

and social entrepreneurs connected to the food industry.

Our goals are ambitious yet crucial:



The primary focus of our project is on the future generation of chefs and culinary

students who are poised to influence food trends and dining habits. They have the

potential to lead the charge in making our food choices more sustainable, seasonal, and

climate-friendly. Through professional development training programs, climate-friendly

recipe books, and a dedicated website, we aim to empower culinary professionals and

individuals alike to embrace sustainability, reduce food waste, and create delicious,

climate-friendly meals. This project is not limited to a specific audience; it's an

opportunity for anyone interested in the intersection of food, sustainability, and the

planet's well-being.

Join us on this journey towards a more sustainable and climate-resilient food industry.

Together, we can transform the way we cook, eat, and nurture our planet.

ABOUT THE TRAINING

Our comprehensive training program consists of four different modules, respectively;

1. Climate change, sustainability and food security in the kitchen 

2. Biodiversity, local materials and local production 

3. Reducing food loss and waste 

4. Climate-friendly recipes and adaptation of recipes to the local.

Throughout this module, our primary objective is to help you gain a deep understanding

of the significance of biodiversity, local materials, and the importance of supporting

local production. We aim to foster your appreciation for these elements, not only for

their impact on the natural world but also on our local communities.

For more details, please visit www.climatecuisine.org website. 

http://www.climatecuisine.org/


By the end of this module, you'll have gained valuable insights into the role of biodiversity

and local resources in shaping sustainable and resilient culinary practices.

To make this learning experience effective and interactive, we've crafted a dynamic

program that blends theoretical knowledge with hands-on practical exercises. You'll

engage in lively discussions, explore real-world case studies, and take part in activities

that vividly demonstrate the significance of biodiversity, local materials, and supporting

local production. This training module is designed to cater to a diverse audience within the

food industry and beyond, including chefs, culinary professionals, foodservice managers,

producers, and anyone passionate about sustainability.

Through these experiences, you'll develop a keen awareness of how biodiversity and the

use of local materials play essential roles in supporting our local communities and

enhancing the sustainability of our culinary practices. Our aim is not solely to educate but

also to empower you with real-life examples that you can observe and implement.

By the end of this module, you'll not only be equipped with the knowledge to promote

biodiversity, local materials, and local production, but also inspired to champion these

causes within your culinary community. Together, we can make a substantial impact on

supporting local ecosystems and promoting a more sustainable and responsible food

industry.

So, you will enjoy on this journey to explore the connection between biodiversity, local

ingredients and local products, and also discover how you can play a vital role in creating

a more sustainable and conscious culinary future.



09.30 - 10.00: Icebreaker and introduction - group dynamics

10.00 - 11.00: What is biodiversity? - informative session

11.00 - 11.30: Coffee Break

11.30 - 13.00: The problems we are facing pt.1 - Group work

13.00 - 14.00: Lunch

14.00 - 14.15: Energizer

14.15 - 15.30: The problems we are facing pt.2 - Group work

15.30 - 16.00: Coffee Break

16.00 - 17.00: Local ingredients and local production - informative session

17.00 - 17.30: Feedback and closure

Biodiversity, Local Ingredients and Local Production

AGENDA



Understanding Biodiversity: Gain a comprehensive understanding of biodiversity and

its importance within the context of the culinary industry. Learn to identify various

elements of biodiversity, including ecosystems, species, and genetic diversity, and

grasp how these components influence the quality and sustainability of culinary

resources.

Local Materials and Sourcing: Develop the knowledge and skills to identify, select, and

utilize local materials in culinary practices. Explore the benefits of using locally

sourced ingredients, materials, and products, and understand their role in reducing

the carbon footprint, supporting local economies, and enhancing food quality.

Local Production Techniques: Explore local production techniques and their

significance in promoting sustainable and resilient culinary practices. 

LEARNING OBJECTIVES

Promoting Local Food Systems: Learn how to advocate for local food systems and

champion the use of local ingredients and materials within your culinary community.

Develop skills to inspire and educate colleagues, suppliers, and diners about the

benefits of supporting local production, biodiversity, and responsible sourcing

practices.

Biodiversity Conservation: Understand the importance of responsible sourcing,

ethical foraging, and sustainable practices in minimizing the impact on local

ecosystems and promoting biodiversity conservation..



Participants stand in a circle. 

The facilitator explain the rules: clockwise, one by one, each person we make a step

forward, say their name and make a gesture. After stepping back into the circle

everyone else repeat their name and gesture. Before saying their name, the person

must repeat the name and gesture of the three people before them. 

The facilitator can start with their name and a funny gesture.

When the round is over, if there is still time, the facilitator can start another round,

but this anti-clockwise, and everyone must repeat the three gestures that in the

round before were after them.

This activity helps to get some laugh, break the ice, and start learning the names of

the other participants.

SESSION PLAN 

Session 1: Icebreaker and introduction - group dynamics ( 30 mins)

Step 1: Icebreaker activity - Name and gesture (suggested time: 10 minutes)

Tip 4 Facilitator: being a person that make fun of themselves / being a bit ridiculous

helps participants to not feel weird when doing some actions that are outside of their

comfort zone.



The facilitator introduce themselves and explains the program of the day, how the

activities are divided and the name of each session. 

The facilitator explains how the course was created, and mentions the project

“Climate Friendly Cuisine”, providing a clear understanding of the framework in which

the course was created.

The facilitator explains the topic of the activities and the learning objectives:

Learn what biodiversity is and its relationship with food.

Share opinions, thoughts and knowledge about different aspects related to food.

Learn about local ingredients and local production and its relationship with

protecting biodiversity.

The facilitator asks if everything is clear or if participants have questions. The

facilitator replies to questions before moving to the next activity. 

Step 2: Introduction

(suggested time 20 minutes)

Tip 4 Facilitator

- providing clear instructions also about the coffee breaks, the lunch and in general

about the informal moments, especially when it’s a full day of activities, helps

participants to stay more focused, as they know that there will be time to have a break to

reply some messages, smoke a cigarette, etc…

- It’s important to always have time planned to reply to participants questions and to

invite them to ask questions: most of the learning happens when participants feel

involved and heard.



It could be very formal, if the facilitator decides to create a PowerPoint presentation

with all the information.

It could be implemented with some graphic facilitation skills, drawing and writing

keywords in flipchart papers while explaining. This would help to keep the participants

focus during the explanation.

It could be implemented with non-formal education methods, by throwing open

questions to the participants, let them discuss and only after that providing the

information.

It could also be shaped as a quiz. This option is suggested if the audience is very young

and/or if they have a low attention span.

Session 2: What is biodiversity? - Informative Session ( 60 minutes)

This session is quite dense of information and it can get implemented in very different

ways, according to the style and the competences of the facilitator. For example:

It’s up to the facilitator to choose the style.

Moreover, there are a lot of information, probably more than the facilitator can deliver in

the given time: it’s up to the facilitator to understand how much to share with participants,

it depends on their level of knowledge and involvement.

a. Definition of biodiversity

The incredible variety of life on our planet is amazing. But why does biodiversity matter?

And why is it important for the balance of nature? We humans have caused a lot of trouble

for our Earth. You might have heard about animals that have disappeared recently.



But did you know that animals are going extinct much faster than usual? In the last

twenty years, we've destroyed more than one-fifth of the huge Amazon rainforest, which

led to the extinction of many types of animals and plants. And there's another problem:

we're cutting down forests so much that we're losing many types of plants and crops.

Some of these plants haven't even been discovered by scientists yet.

Sadly, we're facing a big problem with biodiversity. But what exactly is biodiversity? And

how does it affect the world we live in?

Biodiversity is a word that talks about the amazing variety of life on our planet. We can use

it to talk about all the different kinds of living things in one place, like a forest or a desert.

Biodiversity means all living creatures, like plants, animals, tiny bacteria, and even people.

Scientists believe there are about 8.7 million types of plants and animals, but they've only

identified and described around 1.2 million so far. Most of these are insects. That means

there are still millions of creatures we don't know much about.

Throughout many years, the living things we see today have changed and developed

unique things that make them special. These differences help scientists tell one kind of

creature apart from another. If creatures have changed so much that they can't make

babies together anymore, they're considered different species. Creatures that can have

babies together belong to the same species.

Scientists want to know how much biodiversity there is all around the world, especially

because there's still so much to discover. They also study how many types of creatures

live in one place, like a forest or a lake. Even a single grassland can be home to many

different creatures, like beetles, snakes, and antelopes. Places with a lot of different

creatures are called hotspots. Some spots in the world, like places in Mexico, South Africa,

and Brazil, have more kinds of creatures than others. Some creatures can only be found in

one special place, and these are called endemic species.



All the creatures on Earth help each other survive and keep their homes healthy. For

example, grass in fields gives food to cows. Cows give back by making manure that helps

the soil grow more grass. This manure can also be used to help crops grow. Many

creatures are important for humans, too, because they give us things like food, clothes,

and medicine.

But a lot of Earth's creatures are in danger because of what humans are doing. Pollution,

climate change, and more people using up space are all problems. Because of these

problems, many creatures are disappearing faster than ever before. Some scientists think

that half of all the creatures on Earth might be gone in the next 100 years. To protect

creatures and their homes, we need to work hard to take care of our planet and keep it

safe for everyone.

b. Types of Biodiversity

It's really fascinating to think that Earth might be the only place with life in the whole

universe. And what's even more amazing is that our planet is full of all kinds of living

things. Even though we have super advanced technology now, there are still lots of plants

and animals we haven't discovered yet.

When scientists try to count all the different kinds of life, they put them into three groups.

Let's learn a bit about each of these groups so we can understand just how many

different living things there are. This will help us later when we talk about why biodiversity

is important for ecosystems.



 (1) https://www.nationalgeographic.org/encyclopedia/biodiversity/

2. Biodiversity of Species: When we dig deeper into ecosystems, we see lots of different

kinds of animals and plants living together in the same place. To understand how diverse

an ecosystem is, scientists look at two things: how many different species are there, and

how evenly are they spread out. For example, scientists ask questions like: What role do

these species play in the food chain? Are there enough food options for them in this place?

Also, they check if the species are balanced. Imagine if there were a hundred ants and just

one elephant in a place. That's not balanced. It's like having ten times more fish than bears

in an ecosystem, so everyone gets enough to eat. If you ever wondered why the extinction

of animals like frogs or bees matters to us humans, this is why. Humans are part of this big

food chain too. The more kinds of species there are, the better our ecosystem can stay

healthy and balanced.

1. Ecosystem Biodiversity: Our planet Earth is a home to a variety of places like oceans,

deserts, grasslands, mountains, lakes, beaches, and forests. These places are big groups

where different living things live. When we talk about "ecosystem biodiversity," we're

looking at how many different kinds of these places are in one area. For example, if we

think about Spain, it has a bunch of different places like deserts, forests, lakes, and

beaches. Scientists who study biodiversity at this level look at all the animals, plants, and

tiny living things in these places to see how they all work together. For example, a coral

reef has lots of different creatures living in it, much more than cold places like Antarctica.

When we study these different places, it helps us understand how they can affect human

life.



3. Genetic Biodiversity: Genetic variety exists in all living creatures, whether they're

humans, plants, or animals. Just like no two people are exactly alike, every plant or animal,

even if they're the same kind, has its own special genetic information. This diversity at the

genetic level helps baby plants and animals adjust to changes in their surroundings. On

the flip side, if the number of a certain species gets small, there's a higher chance that the

babies born might have problems or not be able to make more babies. This can eventually

lead to that species disappearing forever. Now, if you're wondering why it's so important

to keep this genetic diversity safe, here's something interesting. We need to make sure

that the different kinds of important plants we grow for food have different genes. This

way, if something bad happens to one group, the others can still survive and feed us. But

there's a problem. Most of the food we eat comes from just a small number of plants.

Imagine if we only had a few kinds of food, and they all got hurt by a drought or bugs. We

could run out of food! To avoid this, the United Nations made special places called seed

banks. They collect and store seeds from lots of different plants, especially the ones that

can handle tough situations like extreme weather and pests. This way, we have a backup

plan to make sure we don't run out of food. 

(2) https://www.nationalgeographic.org/society/

c. Why is Biodiversity important to Ecosystems?

1. Biodiversity Provides the Food We Eat: 90% of the population on Earth count on just

15 types of animals and plants for their food. Think cows, goats, pigs, chickens, and others

like that. And here's another thing: even though there are over a hundred kinds of food we

eat, 75% of us depend on only 12 main foods.(2)



Sure, it might look like we have plenty of these 27 things, both animals and crops. But

that's where biodiversity plays a crucial role. There are hundreds of other species, like

small animals, insects, and plants, that help keep these foods going.

If we lose too much biodiversity, it's going to mess up our food. This could lead to less food

and even less people in the long run. Here's a clear example: More than 80% of all the

crops grown in the United States need help from insects that travel around, like bees.(3)

And bats are superheroes too. They help by eating bugs that would otherwise munch on

our crops. And one more important thing: The way we grow a small number of crops in

huge farms makes them easy targets for diseases and bad weather. The wild versions of

these crops, with different genes, do better against problems.

It's like a puzzle where every piece, from bugs to big animals, plays a role in keeping our

food and us safe. But biodiversity is in crisis. Only 23% of species and 16% of habitats

under the EU Nature Directives are in good health. (4)

(3)  https://www.farmers.gov/blog/value-birds-and-bees
(4)  https://www.wwf.eu/what_we_do/biodiversity/

2. Biodiversity Keeps Us Healthy: Another reason why biodiversity really matters is our

health. Throughout history, we've protected ourselves from diseases by eating a mix of

different plants, animals, and even fungi.

Guess what? Research shows that in places where there are lots of different kinds of

plants and animals, there's less chance of getting sick with things like malaria or

respiratory infections. Amazing example is biodiversity is also a key to finding medicine for

dangerous illnesses. In spots full of different living things, like rainforests, we've

discovered lots of plants that can help us fight things like cancer.



For example, the red cedar tree gives us stuff that fights off super strong bacteria that

regular antibiotics can't beat. And cacao trees, the ones that give us chocolate, make

something that helps people who have trouble breathing, like asthma.

3. Biodiversity Supports our Ecosystem: For those wondering why biodiversity really

matters for ecosystems, think of it this way: Biodiversity is what makes our home, the

ecosystem. We often don't realize how much we benefit from having lots of different living

things around us.

Just think about the air we breathe. It wouldn't be clean and fresh without the oxygen

that plants make. And these plants also clean out the bad stuff from the air, keeping us

healthy.

Forests are another great example. They help keep water clean and flowing, which gives

us good soil and clean water. They also soak up extra water, which stops flooding and soil

from being washed away. Even the dirt we use to grow our food is a busy world on its own.

It's a home to all sorts of bugs that become food for bigger creatures and help plants grow

strong. And let's not forget, biodiversity also gives us stuff like oil, coal, and biofuels that

power the machines we use every day.

So, as you can see, biodiversity isn't just about animals and plants. It's about everything

that makes our home work well and keeps us healthy and happy.



Food Industry and Pollination: Bees and insects are super important because they

pollinate crops. Without them, the food industry could face big problems.

Livelihoods: Lots of people depend on nature for their jobs, like fishing and farming.

Plus, many folks make a living from things like fuel, medicine, and other natural stuff.

Profit for the Future: Keeping biodiversity safe is smart for the economy in the long

run. Businesses are realizing that being eco-friendly is a good idea, and it can make

them money.

Sustainable Business: As the world faces big challenges, businesses that care about

the environment are becoming more profitable. Using natural resources in a smart

way could turn into a $6 trillion industry by 2050.

Innovative Solutions: Companies that come up with clever ways to help the

environment, like making things that are better than plastic, can also make a lot of

money. They're expected to do well in the coming years.

5. Biodiversity Helps Our Economy Thrive: Biodiversity plays a big role in various parts

of our economy, like food, tourism, timber, and real estate. Let's break it down: 

4. Biodiversity Safeguards Nature As We Know It: When we think about making smart

investments, we often hear the advice, "Don't put all your eggs in one basket." This advice

applies to nature too, and that's where biodiversity comes in. It actually makes our

environment safer and less risky. Let's explain that with a simple example. You know how

there are viruses that can make plants sick and even wipe them out? Well, these viruses

usually target specific types of plants. If there's only one kind of plant in an area, the virus

can easily destroy all of them.

But when there are many different types of plants, the virus has a harder time spreading

and hurting them all. This is why having a variety of living things in an ecosystem is so

important. It acts like a shield against extreme conditions, including viruses. 



7. Biodiversity Preserves Our Cultural Ethics and Aesthetics: Biodiversity matters for

more than just food and things we use every day. It's about things that go beyond our short

lives. It's like the foundation of nature's way of growing and changing over time, a process

that makes life work better.

And guess what? Biodiversity can actually help us tackle the problems the environment

might throw at us in the future. Even if we won't see these changes in our lifetime, we have

the power to shape them. So, the least we can do is not mess up the amazing process that

makes life on Earth so incredible.

There's more to it too. Biodiversity isn't just useful; it's also beautiful. Think about it: Would

artists or poets be able to make such wonderful things without nature? Nature's diversity

gives us ideas, memories, and helps us do our best work.

So, you see, when we take care of nature, it's not just good for the plants and animals. It's

also good for our wallets and the future of our planet.

6. Biodiversity Can Potentially Provide A Solution To Climate Change: Climate change

is a big problem that we can't ignore anymore, and biodiversity might just hold a key to

solving it. If you thought that planting trees alone can't fix climate change, think again. One

of the main things we need to do to fight climate change is to lower the harmful stuff we

put into the air. 

How? Well, places like tropical rainforests, mangroves, and places with lots of different

living things can actually store a whole bunch of carbon from the air. This helps make the

air cleaner for us to breathe and also protects communities from things like hurricanes,

storms, and floods.

So, even though climate change is a big challenge, protecting and restoring nature can be a

part of the solution. It's like working together with the environment to make things better.



Let’s consider that your group of participants is made of 20 people. Divide the group of

participants in five teams. You can do this by make participants stand in circle and

then count from 1 to 5 in a different language, so it can also be a learning opportunity.

When you finish the round ask participants to find their teammates (all the people that

were the number 1 will be one team, the people that were number 2 another one, etc..).

Once they are in team of 4 people, you ask for one person each team to be the

reporter. This is a key role, the person choosing to be the reporter should have good

communication skills.

So, biodiversity is like the heart of life on Earth, and we're just a small part of it.

When we understand how big this idea is, we see how important it is for us and for

the future generations.

Session 3: The Problems We Are Facing Part 1 - Group Work ( 90 minutes)

As the previous session was very intense and packed with information, for this third

session we will use a non-formal education method which is called “World Café”. 

The “World Café” methodology is very popular as non-formal education tool. It works as

following:

Provide each group with markers and a flipchart paper with a question (questions are

listed below).

Each group can find their spot around the place, avoiding being close to the other

groups, to not disturb them. The groups can take a sit around the paper.



The group start reading the question and the different sentences that written in the

paper. Those are conversation starters. So the group start to share their ideas and

opinions on the topic. The reporter takes note of what participants are saying, writing

sentences and keywords on the flipchart paper. The reporter takes also care that the

discussion stay on the topic and, if necessary, ask questions to bring the discussion

on track.

Each group discuss their question for 15 minutes.

When the time is over, the facilitator rings a bell and invite the groups to switch

position: the flipchart papers with questions stay in place, and the groups move to a

different paper. For example, the group number 1 goes to the question number 2, the

group 2 to question 3, etc.

When the second round starts, the groups start by reading what the previous team

wrote on the paper, and then start the discussion from there. The reporter helps by

showing what is the topic and what has been said so far. 

This whole process it repeats for 5 times, until each group joined and discussed each

topic.

Important: the reporters do not change with the group. They will stay on the same

question/topic for the whole duration of the process. This is because they need to have a

clear understanding of the topic to be able to report what was discussed by the different

groups.

Considering 5 minutes for introduction + 75 minutes for group discussions (5 times 15

minutes). There are 10 extra minutes just in case some discussion goes long.

After the activity is finished, the facilitator explains that in the next session we will talk

about the outcomes of the different discussions with the help of the reporters.



The list of the 5 ques﻿tions/topics for the activity is the following:

QUESTION BOX

Can local ingredients contribute to the promotion of biodiversity? How?

Is there a way for businesses and industries to contribute positively to

biodiversity while still meeting their goals and objectives?

How do you envision the relationship between human activities and the

preservation of biodiversity in the future?

What stops people and you to be more sustainable?

Culture and traditions are an obstacle to environ. sustainability?

What influence has sustainability on your food choices?

How important are traditional recipes?

Can food traditions change?

Should we modify Grandma’s recipes to be more sustainable/inclusive? 

What influence has health and wellbeing on your food choices?

Do you think about balancing your diet when shopping or planning your meals?

Is eating healthy a privilege for rich people?

What you choose between a tasty and a healthy meal? Can they be compatible?

Should we give up meat to benefit the planet?

With the world population rising, how can we ensure food for everyone?

Is science the key for sustainable and equalitarian food production?

What will be the main problems that we as humans will face in the next decades

when it comes to food?

FOOD AND BIODIVERSITY:

FOOD AND SUSTAINABILITY:

FOOD AND TRADITIONS:

FOOD AND HEALTH:

FUTURE OF THE FOOD:



Facilitate communication for yourself and others;

Listen to understand, not to hear;

Focus on what matters;

Slow down, so you have time to think and reflect;

Listen together for patterns, insights, and deeper connections;

Have fun!

Write the question/topic big in the center of the paper and write/print the conversation

starter sentences around the paper. Be sure that on the paper there is enough space for

the reporter to take notes.

Key elements of a good World Café session are the following, consider sharing this with

the participants at the beginning of the session:

Tip 4 TF: The facilitator can adjust the number of the teams and of participants in each

team according to the number of participants they have. In the case we described we

considered a group of 20 people, therefore 5 groups of 4 people. If you have 16 people,

you can consider removing one group and have 4 groups of 4 people



Participants sit in circle as a big group, in a way that everyone can see and hear

everyone else.

The facilitator asks to one of the reporters to stand up and report to everyone what

was discussed during the previous session about their topic.

The reporter would take 5/10 minutes to do so. 

After the reporter finished to share, the facilitator asks the group if there is something

they want to add about that topic. Maybe something they don’t agree, something that

was shocking for them, some specific knowledge they want to share with the others. 

The facilitator mediates the discussions that might arise.

The procedure is repeated for each reporter, until all the topics have been presented

and discussed.

At the end, after the contents have been discussed, the facilitator asks about the

process itself, the methodology:

Session 4: The Problems We Are Facing Part 2 

Debriefing and Discussion ( 75 minutes)

This session is a discussion based on what came out from the 2nd session. 

This session will give the opportunity to participants to present in front of the big group

what was discussed in small groups.

 - How was the World Café methodology? 

 - Did you use it before?

 - Did you like the procedure? 

 - What are the pro and cons?



This part is important to “clear the air” from discussions and potentially deep topics, to

remember that everything was part of a learning process.

Note: It’s important that when participants express their opinions the facilitator doesn’t

judge nor comment that. Participants need to feel safe to open up and express any type

of opinion they have. 

On the other side, if someone is expressing a fact that is proved wrong or false, the

facilitator should address it, but always keeping in mind to not hurt or judge the person

that expressed that.

Tip 4 Facilitator: The facilitator must keep an eye on the time, as this session pretty

much depends on how much the participants speak up. The facilitator needs to set timer

if the discussion is going long, or through some discussion starter questions if the

participants are not very motivated to speak. In any case it’s okay, the facilitator doesn’t

have to push participants to speak if they don’t want to.

Remember that the facilitator should always through questions and not statements: the

facilitator’s objective is not to say what’s correct and what’s not, it’s to facilitate the

discussion among participants and support them in sharing their opinions



It could be very formal, if the facilitator decides to create a PowerPoint presentation

with all the information.

It could be implemented with some graphic facilitation skills, drawing and writing

keywords in flipchart papers while explaining. This would help to keep the participants

focus during the explanation.

It could be implemented with non-formal education methods, by throwing open

questions to the participants, let them discuss and only after that providing the

information.

It could also be shaped as a quiz. This option is suggested if the audience is very young

and/or if they have a low attention span.

Session 5: Local Ingredients and Local Production: Possible Solutions

Informative Session (60 minutes)

Like the 2nd session, this one is quite dense of information and it can get implemented in

very different ways, according to the style and the competences of the facilitator. For

example:

It’s up to the facilitator to choose the style.

Moreover, there are a lot of information, probably more than the facilitator can deliver in

the given time: it’s up to the facilitator to understand how much to share with participants,

it depends on their level of knowledge and involvement.



Briefly explain what biodiversity is and why it matters in the context of food

production:

Present statistics or examples that illustrate the current trends of

biodiversity loss in the culinary industry:

a. Understanding Biodiversity Loss:

Biodiversity, simply put, refers to the incredible variety of life on Earth. It encompasses

all living organisms, including plants, animals, fungi, and microorganisms, and the

ecosystems they create. Biodiversity is like nature's intricate tapestry, where every

species has a unique role to play. Now, why does this matter in the context of food

production? 

Imagine a puzzle where each piece represents a different species. When we lose a piece,

the puzzle becomes incomplete, and the picture isn't the same. Similarly, in food

production, biodiversity is the puzzle that makes ecosystems function smoothly.

Different species pollinate plants, control pests, and enrich the soil. Losing any piece of

this puzzle can disrupt the balance, leading to decreased productivity and increased

vulnerability to diseases.

Let's take a closer look at the culinary industry. Over the past few decades, we've seen a

worrisome decline in biodiversity due to factors such as habitat destruction, pollution,

and climate change. To put it in perspective, 

Consider the story of the banana. The Gros Michel banana, once a popular variety, was

almost wiped out by a fungal disease in the mid-20th century. To keep our love for

bananas alive, the Cavendish variety was introduced. However, monocultures like this

make us vulnerable. A disease targeting the Cavendish could leave us without bananas

again. This is just one example of how relying on a limited range of species puts our food

supply at risk.



Define what local ingredients are and why they play a crucial role in promoting

biodiversity:

Did you know that out of the approximately 8.7 million species on Earth, only about 1.2

million have been identified? Many species remain undiscovered, and some may vanish

before we even get to know them.

Furthermore, about 75% of global food production depends on just 12 plant species and

15 animal species. This narrow focus leaves us exposed to potential pests, diseases, and

environmental changes that can devastate our food systems.

In the culinary world, biodiversity isn't just about the taste and variety of dishes—it's

about resilience and sustainability. As we lose biodiversity, we risk losing the foundation

that supports our food production, making it crucial to adopt practices that preserve and

promote diversity in the ingredients we use.

b. Local Ingredients and Their Significance:

Local ingredients are the treasures found in our immediate surroundings, sourced from

nearby regions or communities. They reflect the diverse ecosystems, climate, and culture

of a particular area. Local ingredients aren't just about convenience; they play a pivotal

role in promoting biodiversity. When we incorporate local ingredients into our meals, we

celebrate the richness of our environment and contribute to its preservation.

INFO BOX



Discuss how using locally sourced ingredients can reduce the ecological

footprint by minimizing transportation and supporting regional ecosystems:

Consider the journey that food often takes from farm to plate. Fruits flown in from

distant continents, vegetables trucked across countries—this globalized food system has

a significant environmental cost. The transportation of food over long distances

contributes to greenhouse gas emissions, air pollution, and energy consumption. Using

locally sourced ingredients is a powerful way to reduce this ecological footprint. When

ingredients don't have to travel vast distances, fewer emissions are produced, leading to

cleaner air and a smaller carbon footprint. Moreover, supporting local producers

encourages sustainable farming practices that preserve soil health, conserve water, and

protect local biodiversity.

By using local ingredients, we become part of a larger ecosystem, supporting the

intricate web of life that thrives around us. Each ingredient brings a unique flavor,

texture, and history to our dishes, reflecting the biodiversity of our surroundings.



Share examples of unique local ingredients and their contribution to culinary

diversity:

Let's explore the culinary treasures that local ingredients offer. Saffron is a highly valued

spice derived from the flower of Crocus sativus. It imparts a distinctive golden color and a

unique earthy, floral flavor to various European dishes. Saffron has been cultivated in

regions such as Spain, Italy, and Greece for centuries, making it an integral part of their

culinary heritage.

Europe is home to a variety of wild mushrooms, each with its own distinct flavor and

texture. For instance, the prized European chanterelle is known for its nutty and slightly

peppery taste. Incorporating these wild mushrooms into recipes adds a unique earthiness

and complexity to dishes. Samphire, also known as "sea asparagus" or "sea beans," is

found along the coastlines of Europe. This succulent plant offers a salty, briny flavor and

a satisfying crunch. It's not only a delightful addition to seafood dishes but also plays a

role in stabilizing coastal ecosystems and preventing erosion.

Local ingredients open a gateway to culinary diversity that transcends what's readily

available in supermarkets. They teach us about the intricate relationships between nature

and our plates, encouraging us to explore the flavors of our region and celebrate the

unique biodiversity that surrounds us.



Explain the concept of local production, including sustainable farming and

responsible practices:

Discuss how local production methods can help conserve native species, preserve

traditional knowledge, and enhance the overall health of ecosystems:

c. The Impact of Local Production

Local production is about cultivating and harvesting ingredients within a relatively close

radius of where they will be consumed. It's a departure from the large-scale

industrialized agriculture that often involves long-distance transportation and

extensive resource use. Instead, local production promotes sustainability, responsible

stewardship of land and resources, and a deep connection to the community.

Sustainable farming practices lie at the heart of local production. These practices

prioritize soil health, water conservation, and biodiversity. Farmers use methods like

crop rotation, cover cropping, and integrated pest management to minimize the use of

synthetic chemicals. They aim to create a harmony between human activities and

nature's rhythms, ensuring that the land remains fertile and productive for generations

to come.

Embracing local production has far-reaching positive effects, not only for our plates but

also for the environment. One of the significant benefits is the conservation of native

species. Local production supports the growth of crops and ingredients that are well-

suited to the local climate and conditions. This reduces the demand for exotic imports

that can outcompete and threaten native species. By cultivating native plants, we

provide habitats for local pollinators, birds, and insects, fostering biodiversity in our

surroundings.

https://meta.eeb.org/2020/04/07/future-farming-bringing-farm-closer-to-fork-in-belgium/


Introduce the idea of cooking in a way that promotes biodiversity and

sustainability:

Moreover, local production is a gateway to preserving traditional knowledge. Producers

who have worked the land for generations hold valuable insights into local ecosystems

and sustainable farming techniques. When we support these farmers, we help preserve

age-old practices that are attuned to the land's natural rhythms. This not only enriches

our culinary heritage but also safeguards the wisdom passed down through generations.

Local production also bolsters the overall health of ecosystems. Responsible farming

practices reduce soil erosion, improve water quality, and promote healthy microbial

activity in the soil. This, in turn, benefits nearby water bodies and promotes a balanced

ecosystem.

By choosing local ingredients and supporting local producers, we become active

participants in the preservation of our environment and culture. Local production is a

powerful tool that empowers us to make conscious choices that benefit our communities,

our plates, and the planet we call home.

d. Biodiversity-Friendly Cooking Practices

Cooking is not just about creating delicious meals; it's an opportunity to contribute to the

health of our planet and the diversity of our ecosystems. Biodiversity-friendly cooking

practices emphasize using ingredients that celebrate local flavors, support local

producers, and minimize our ecological footprint. By adopting these practices, we can

savor flavors while safeguarding the environment.



Discuss techniques such as using seasonal produce, reducing food waste, and

embracing traditional recipes that utilize local ingredients:

1. Using Seasonal Produce:

One of the fundamental principles of biodiversity-friendly cooking is to work in

harmony with nature's cycles. Using seasonal produce means enjoying ingredients at

their peak flavor and nutritional value. When we choose fruits and vegetables that are in

season, we support local agriculture and reduce the need for energy-intensive

greenhouse cultivation or long-distance transportation.

2. Reducing Food Waste:

Minimizing food waste is an essential step towards biodiversity preservation. Every

ingredient that goes to waste represents resources and energy lost from the

ecosystem. Biodiversity-friendly cooking encourages creativity with leftovers and

adopting smart meal planning. By using every part of an ingredient and storing food

properly, we contribute to a more sustainable food system.

3. Embracing Traditional Recipes:

Traditional recipes often hold the wisdom of generations who lived in harmony with

their environment. These recipes are rooted in local ingredients and culture, reflecting

the unique biodiversity of a region. Embracing these recipes is not just about flavor; it's

about honoring our heritage and the knowledge of our ancestors. By cooking traditional

dishes that utilize local ingredients, we bridge the gap between our plates and the

ecosystems that sustain us.

https://impact.economist.com/projects/foodsustainability/blogs/how-high-end-cuisine-is-seeding-biodiversity-for-sustainable-food-systems/#:~:text=Biodiversity%20plays%20a%20critical%20role,crops%20reliant%20on%20animal%20pollinators.


Discuss techniques such as using seasonal produce, reducing food waste, and

embracing traditional recipes that utilize local ingredients:

1. Using Seasonal Produce:

One of the fundamental principles of biodiversity-friendly cooking is to work in harmony

with nature's cycles. Using seasonal produce means enjoying ingredients at their peak

flavor and nutritional value. When we choose fruits and vegetables that are in season, we

support local agriculture and reduce the need for energy-intensive greenhouse

cultivation or long-distance transportation.

2. Reducing Food Waste:

Minimizing food waste is an essential step towards biodiversity preservation. Every

ingredient that goes to waste represents resources and energy lost from the ecosystem.

Biodiversity-friendly cooking encourages creativity with leftovers and adopting smart

meal planning. By using every part of an ingredient and storing food properly, we

contribute to a more sustainable food system.

3. Embracing Traditional Recipes:

Traditional recipes often hold the wisdom of generations who lived in harmony with their

environment. These recipes are rooted in local ingredients and culture, reflecting the

unique biodiversity of a region. Embracing these recipes is not just about flavor; it's

about honoring our heritage and the knowledge of our ancestors. By cooking traditional

dishes that utilize local ingredients, we bridge the gap between our plates and the

ecosystems that sustain us.

4. Supporting Local Farmers and Producers:

When we source our ingredients locally, we support the farmers and producers who

prioritize sustainable practices. By choosing products that are grown nearby, we

reduce the carbon footprint associated with transportation and contribute to the

preservation of local biodiversity. It's a tangible way to show appreciation for the

interconnected web of life that sustains us.

https://impact.economist.com/projects/foodsustainability/blogs/how-high-end-cuisine-is-seeding-biodiversity-for-sustainable-food-systems/#:~:text=Biodiversity%20plays%20a%20critical%20role,crops%20reliant%20on%20animal%20pollinators.


Outline the advantages of incorporating local ingredients and supporting local

producers for both consumers and the environment:

Biodiversity-friendly cooking practices invite us to be conscious consumers and creators

in the kitchen. Every choice we make, from the ingredients we select to the recipes we

follow, has an impact on the environment and our future. By celebrating local flavors and

embracing sustainable techniques, we play an active role in nurturing the delicate

balance of life on Earth.

e. Benefits of Supporting Local

Incorporating local ingredients and supporting local producers is a win-win for both

consumers and the environment. It's a step towards sustainability that brings a host of

benefits to our plates and the planet.

1. Fresher, Nutrient-Rich Flavors:

Local ingredients are often harvested at their peak ripeness, ensuring that they are

bursting with flavor and nutrients. When ingredients travel shorter distances to reach

your plate, they retain their freshness, resulting in a culinary experience that's

unmatched in taste and nutritional value.

2. Reduced Ecological Footprint:

By choosing local ingredients, we significantly reduce the carbon footprint associated

with transportation. This means fewer greenhouse gas emissions, less energy

consumption, and a lighter impact on the environment. It's a simple yet impactful way to

contribute to a more sustainable food system.



Emphasize the potential economic and social benefits that can arise from

strengthening local food systems:

1. Economic Resilience:

Strengthening local food systems creates a buffer against economic volatility. When

communities invest in local producers, they nurture a resilient economy that's less

susceptible to global supply chain disruptions. Local farmers and producers thrive, and

the money spent circulates within the community, fostering growth and stability.

2. Community Connection:

Choosing local ingredients fosters a sense of connection to the community. When you

know where your food comes from and the faces behind its production, you establish a

bond with the people who sustain your nourishment. This connection enhances the

overall well-being of the community, building trust and camaraderie.

3. Preservation of Cultural Heritage:

Local ingredients often play a vital role in traditional recipes that have been passed down

through generations. By supporting local producers, we contribute to the preservation of

cultural heritage and culinary traditions. These recipes tell stories of the past and enrich

our culinary landscape with diverse flavors. Supporting local isn't just about what's on

your plate; it's about the impact your choices have on the environment, the economy,

and the community. By choosing local ingredients and embracing local producers, you

become an agent of positive change, nurturing a more sustainable, vibrant, and

interconnected world.

3. Preserving Biodiversity:

Supporting local producers means endorsing biodiversity. By embracing the richness of

local flavors, we encourage the cultivation of a wide variety of crops and ingredients.

This, in turn, promotes the preservation of native species and the delicate balance of

local ecosystems.

https://www.europarl.europa.eu/RegData/etudes/BRIE/2016/586650/EPRS_BRI(2016)586650_EN.pdf
https://www.europarl.europa.eu/RegData/etudes/BRIE/2016/586650/EPRS_BRI(2016)586650_EN.pdf


Share inspiring examples of communities, restaurants, or initiatives that have

successfully integrated local ingredients and production to combat

biodiversity loss:

f. Success Stories and Case Studies

1. The Farm-to-Table Movement: The New Nordic Cuisine movement in Denmark has

gained international recognition for its commitment to local ingredients and sustainable

practices. Restaurants like Noma, led by chef René Redzepi, are at the forefront of this

culinary trend. Noma, a two-Michelin-star restaurant in Copenhagen, has championed

the use of local Nordic ingredients, including lesser-known and foraged items. They've

built partnerships with local farmers, fishermen, and foragers to source ingredients like

sea buckthorn, ramsons, and reindeer moss.

By integrating these unique and indigenous ingredients into their menus, Noma and

other restaurants in this movement are not only creating exceptional dining

experiences but also raising awareness about the importance of preserving biodiversity

and supporting local ecosystems.

2. Slow Food Movement: The Slow Food movement emphasizes the importance of

preserving traditional and local food cultures. An excellent example is the Terra Madre

network, which connects farmers, artisans, and communities worldwide. It promotes

the use of local and sustainable ingredients to revitalize food traditions and protect

biodiversity.

3. Community Supported Agriculture (CSA): CSA initiatives connect urban

communities with local farmers, fostering a sense of responsibility and sustainability.

One notable program is the "Les Amis de la Ferme" (Friends of the Farm) in Paris. This

initiative enables city dwellers to support local farmers by subscribing to regular

deliveries of fresh, seasonal produce. Members not only receive high-quality, local food,

but they also engage in a cooperative and sustainable approach to agriculture. CSA

programs in France have thrived by promoting seasonal eating, reducing food miles, and

supporting small-scale local farmers. 

https://www.amisdelaferme.fr/


Highlight the positive outcomes they achieved in terms of taste, culture

preservation, and environmental impact:

1. Enhanced Culinary Experience: Restaurants and communities that prioritize local

ingredients often report an elevated culinary experience. By sourcing fresh, seasonal

produce, these establishments can craft dishes that burst with flavor and authenticity.

Consumers are treated to a taste of their region's unique culinary identity.

2. Cultural Preservation: In Italy, the "Ristorante Nonna Maria" in Sicily is a prime

example of cultural preservation through local ingredients. This family-run restaurant

specializes in traditional Sicilian cuisine, using locally sourced ingredients and age-old

recipes passed down through generations. By doing so, they not only provide their

customers with an authentic taste of Sicilian culture but also ensure that local culinary

traditions remain vibrant. The restaurant's commitment to using locally grown

vegetables, herbs, and grains in dishes like Sicilian pasta and caponata not only enhances

the flavor but also supports the island's agricultural heritage. Furthermore, it provides

economic stability for local farmers and producers who grow and cultivate these

ingredients. It's a model of how culinary endeavors can act as a steward of culture and

tradition, all while contributing to environmental sustainability by reducing food miles

and fostering local agriculture.

3. Positive Environmental Impact: Initiatives that prioritize local ingredients contribute

to reducing the carbon footprint associated with food production and transportation. By

sourcing ingredients from nearby, less energy is expended in transportation, leading to

lower greenhouse gas emissions. This positive impact on the environment is a significant

step towards combating biodiversity loss.



4. Strengthening Local Economies: Success stories demonstrate how supporting

local producers bolsters the local economy. In Portland, Oregon, the "Portland Farmers

Market" has become a hub for connecting producers and consumers. This direct link

ensures that more of the money spent stays within the community, fostering economic

resilience.

5. Fostering Connection to Nature: When communities engage with local ingredients,

they forge a deeper connection to their environment. People become more conscious of

the changing seasons, the rhythms of nature, and the importance of preserving

biodiversity. This awareness spills over into everyday choices, further supporting

sustainable practices. These success stories underscore the transformative power of

integrating local ingredients and production. They remind us that by embracing our

local ecosystems, we not only create delectable dishes but also become stewards of our

environment, culture, and future generations.

Provide practical suggestions for participants to incorporate local ingredients

into their cooking and daily routines

g. Tips for Implementing Change

1. Know What's in Season: Familiarize yourself with the seasons of your region.

Different ingredients thrive at different times of the year. Embrace the flavors of each

season to create dishes that are not only fresher but also more environmentally

sustainable.

2. Explore Farmers' Markets: Farmers' markets are treasure troves of local produce.

Visit your local farmers' market regularly to discover a variety of fresh fruits, vegetables,

meats, and artisanal products. Building relationships with farmers also allows you to

learn about their practices and the story behind your food.



Encourage participants to explore farmers’ markets, community-supported

agriculture, and local sourcing options

3. Join Community Supported Agriculture (CSA) Programs: CSA programs offer

subscription-based boxes of fresh, local produce. This not only connects you to seasonal

ingredients but also supports local farmers directly. It's like receiving a culinary surprise

box with ingredients to inspire your cooking.

4. Source Ingredients Locally: When shopping at grocery stores, make an effort to

choose products with labels that indicate they are sourced locally. This may extend

beyond produce to include dairy, meat, and even packaged goods made in your region.

5. Experiment with Traditional Recipes: Rediscover traditional recipes that utilize local

ingredients. These recipes often carry a cultural heritage and unique flavors. Incorporate

them into your cooking to celebrate your region's culinary identity.

6. Grow Your Own: Consider starting a small herb garden or growing vegetables in your

backyard or on your balcony. Even a few pots can provide you with fresh ingredients right

at your doorstep.

7.Choose restaurants that prioritize local ingredients: By patronizing such

establishments, you’re not only enjoying a delicious meal but also contributing to the

demand for sustainable sourcing.

1. Farmers' Markets: Visit farmers' markets regularly to connect with local producers and

discover a diverse array of fresh, seasonal ingredients. Engaging with vendors and

learning about their farming practices adds depth to your culinary journey.



Recap of key learnings and takeaways from the training program.

Distribution of digital booklets and training guidebooks for future reference.

Evaluation of the training program and feedback collection from participants.

Planning for post-training support and resources for continued learning and

improvement.

2. Community-Supported Agriculture (CSA): Consider joining a CSA program in your

area. By subscribing, you support local farmers and receive a weekly supply of fresh, local

produce that can inspire your cooking.

3. Local Food Co-ops: Explore local food cooperatives that collaborate with multiple

farmers to provide a wide range of locally sourced products. These co-ops often support

sustainable and ethical farming practices.

4. Sustainable Food Delivery Services: Look into food delivery services that emphasize

local and sustainable sourcing. Some platforms connect you directly with farmers,

ensuring that the ingredients you receive are fresh and responsibly grown.

5. Participate in Community Events: Stay engaged with your local food community by

attending food festivals, workshops, and culinary events. These gatherings often

showcase local ingredients and offer opportunities to learn more about the benefits of

supporting local producers. By embracing these tips and making conscious choices,

participants can actively contribute to the preservation of biodiversity, the enrichment of

local economies, and the creation of a more sustainable food system.

Session 6: Feedback and Closure (30 minutes)



Methods and Templates for Evaluation

Method 1: Recap of Key Learnings

Facilitator-led session to summarize the main

concepts and key learnings covered in the

training program.

Use interactive methods like open-ended

questions, quizzes, or small group

discussions to engage participants and

reinforce their understanding.

Provide visual aids or slides summarizing the

essential points of each session.

Give word to participants to share what they

learned and what they found weak

Material for Method 1

A structured summary document highlighting

the main concepts and takeaways from each

session.

Precise context: Include session titles, key

points, and practical tips for application.

Method 2: Questionnaire Forms

Conduct a feedback session to assess the

effectiveness and relevance of the training

program.

Utilize surveys or feedback forms to collect

quantitative and qualitative data from

participants.

Ask specific questions about the content,

training methodologies, facilitation, and

overall satisfaction with the program.

Encourage participants to provide

constructive feedback and suggestions for

improvement.

Material for Method 2

Online questionnaire form



Sources and further information:

"The Third Plate: Field Notes on the Future of Food" by Dan Barber

"Braiding Sweetgrass: Indigenous Wisdom, Scientific Knowledge and the Teachings of

Plants" by Robin Wall Kimmerer

"The Art of Fermentation: An In-Depth Exploration of Essential Concepts and

Processes from Around the World" by Sandor Ellix Katz

"The River Cottage Cookbook" by Hugh Fearnley-Whittingstall: Offers insights into

using local and seasonal ingredients in British cooking.

"The Nordic Cookbook" by Magnus Nilsson: Explores the culinary traditions and

ingredients of the Nordic region.

Sustain: The Alliance for Better Food and Farming: A UK-based organization working

on food and agriculture issues, promoting sustainable and local food systems.

Slow Food UK: Part of the global Slow Food movement, focused on supporting local

food cultures and traditions.

Euro-Toques: A European chefs' organization that promotes local, seasonal, and

traditional cuisine.

"Noma: My Perfect Storm" (Available on various platforms): A documentary exploring

the culinary philosophy of Noma, a renowned restaurant in Copenhagen, Denmark,

known for its emphasis on local and foraged ingredients.

"In Defense of Food" (Available on Netflix): Based on Michael Pollan's book, this

documentary explores the relationship between food, health, and the environment,

emphasizing the importance of local and sustainable food choices.

"Food, Inc." (Available on various streaming platforms): This documentary delves into

the industrial food system and its impact on the environment, health, and local

economies.

Books:

Websites and Articles:

Documentaries:

https://www.sustainweb.org/
https://www.slowfood.org.uk/
https://www.eurotoques-international.eu/home.html


Food and Agriculture Organization of the United Nations (FAO) Europe and

Central Asia: FAO's regional office for Europe and Central Asia provides resources

on sustainable agriculture and local food systems in the region.

European Environmental Bureau (EEB): An organization focused on

environmental issues in Europe, including sustainable agriculture and

biodiversity.

Food Tank: A platform that highlights stories of hope and success in the food

system, including local sourcing and sustainable practices.

European Forum on Nature Conservation and Pastoralism (EFNCP): A platform

that focuses on sustainable land use, including grazing and pastoralism, to

support biodiversity and local food systems.

Agrobiodiversity European Network: A network that brings together

organizations working on agricultural biodiversity in Europe.

Bioversity International: An organization dedicated to research on agricultural

biodiversity and its role in sustainable food systems.

Organizations:

Academic and Research Resources:

http://www.fao.org/europe/home/en/
http://www.fao.org/europe/home/en/
https://eeb.org/
https://foodtank.com/
http://www.efncp.org/
https://www.agrobiodiversitypar.org/
https://www.bioversityinternational.org/
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