Copyrighted material - Provided by Taylor & Francis
Josh Evans. Nordic Food Lab. 10/07/2015

THE ROUTLEDGE HANDBOOK
OF SUSTAINABLE FOOD AND
GASTRONOMY

Edited by Philip Sloan, Willy Legrand and
Clare Hindley
Preface by Roberto Flore, Nordic Food Lab

Copyrighted material - Provided by Taylor & Francis
Josh Evans. Nordic Food Lab. 10/07/2015

First published 2015
by Routledge
2 Park Square, Milton Park, Abingdon, Oxon OX14 4RN
and by Routledge
711 Third Avenue, New York, NY 10017
Routledge is an imprint of the Taylor & Francis Group, an informa business
© 2015 Editorial matter and select ion: Philip Sloan, Willy Legrand and
Clare Hindley; indiv idual chapters: the contributors.
The right of Philip Sloan, Willy Legrand and Clare Hindley to be
ident ified as the author of the editorial material, and of the authors
for their indiv idual chapters, has been asserted in accorda nce with
sections 77 and 78 of the Copyright, Designs and Patents Act 1988.
All rights reserved. No part of this book may be reprinted or reproduced
or utilised in any form or by any elect ronic, mecha nical, or other means,
now known or herea fter invented, including photocopying and recording,
or in any informat ion storage or retrieval system, without permission in
writing from the publishers.
Trademark notice: Product or corporate names may be tradem arks or
registered tradem arks, and are used only for ident ificat ion and
explanat ion without intent to infringe.
British Library Cataloguing in Publication Data
A catalogue record for this book is available from the British Library
Library of Congress Cataloging in Publication Data
The Routledge handbook of sustainable food and gastronomy / edited by Philip Sloan,
Willy Legrand and Clare Hindley.
Includes bibliographical references and index.
1. Food supply—Environmental aspects. 2. Food industry and trade—Environmental aspects.
3. Gastronomy. I. Sloan, Philip. II. Legrand, Willy. III. Hindley, Clare.
HD9000.5.R68 2015
338.1′90286—dc23
2014042676
ISBN: 978-0-415-70255-3 (hbk)
ISBN: 978-0-203-79569-9 (ebk)
Typeset in Bembo
by RefineCatch Limited, Bungay, Suffolk, UK

Copyrighted material - Provided by Taylor & Francis
Josh Evans. Nordic Food Lab. 10/07/2015

CONTENTS

Foreword
Editors’ biography
Editorial introduction
Acknowledgements
Notes on contributors

x
xii
xiv
xvii
xviii

PART 1

Anthropology of food

1

1 “Luxurious simplicity”: self-sufficient food product ion in Italian
ecovillages
Alice Brombin
2 Spirituality, social ident ity, and sustainability
Peter Varga
3 ‘Sustainable food’: whose responsibility is it anyway? A personal
commentary
Clare Hindley
4 Food for thought: culinary heritage, nostalg ia, and food history
Paul Cleave

v

3
21

29
34

Copyrighted material - Provided by Taylor & Francis
Josh Evans. Nordic Food Lab. 10/07/2015
Contents
PART 2

Local food initiatives

45

5 Does the pursuit of local food destroy our environment? Questions
of authent icity and sustainability
Sean Beer

47

6 Back to the roots – when hip meets sustainable: a case study of the
Kartoffelkombinat in Munich
Thomas Berron

57

7 Nutrition in rural India
Richa Govil

65

8 Aboriginal food: tradit ional dishes surviving in the fast food era
Donald Sinclair and Carolann Marcus

76

9 Sustaining and spreading local food culture through cooking classes:
a case study of Chiang Mai, Thailand
Wantanee Suntikul, Rodrigues Ng Iris, Ho Weng, Luo Xiao Yan,
Lam Iok Cheng and Chan Weng San
10 The use of local culture and sustainability in local food and beverage
entrepreneurship: case studies in Cornwall
John Tredinnick-Rowe and Tim Taylor

86

96

PART 3

Food movements

111

11 Vegetarianism for public health and for the environment: major
F&B implicat ions
Maryam Fotouhinia Yepes

113

12 Reducing the food miles: locavorism and seasonal eating
Jan Arend Schulp

120

13 Spa cuisine: an opport unity for the hospita lity industry?
Sandra J. Cooper

126

14 Discussions on Slow Food and San Francisco
Alissa Folendorf, Colin Johnson and Mehmet Ergul

135

vi

Copyrighted material - Provided by Taylor & Francis
Josh Evans. Nordic Food Lab. 10/07/2015
Contents
PART 4

Social pillar/social entrepreneurship

143

15 Ethical employment in the catering industry
Gaurav Chawla

145

16 The Peruvian cacao value chain’s success: fostering sustainable
entrepreneurship, innovat ion, and social inclusion
Sandor G. Lukacs de Pereny

157

17 An analysis of the potent ial restaurant operat ions have for rehabilitating
offenders: a case study of Her Majesty’s Prison, The Verne
Sonja Beier

187

PART 5

Food innovation/future

197

18 Broadening insect gastronomy
Afton Halloran, Christopher Münke, Paul Vantomme, Benedict Reade
and Josh Evans

199

19 Wild ideas in food
Christopher Münke, Afton Halloran, Paul Vantomme, Josh Evans,
Benedict Reade, Roberto Flore, Roland Rittman, Anders Lindén,
Pavlos Georgiadis and Miles Irving

206

20 Foods from aquacult ure: varied and growing
Ricardo Radulovich

214

21 Fermentation art and science at the Nordic Food Lab
Benedict Reade, Justine de Valicourt and Josh Evans

228

PART 6

A sustainable restaurant system

243

22 Sustainable restaurant concepts, focus on F&B
Elena Cavagnaro

245

23 Foodservice, health and nutrit ion: responsibility, strategies and
perspectives
Laure Saulais

vii

253

Copyrighted material - Provided by Taylor & Francis
Josh Evans. Nordic Food Lab. 10/07/2015
Contents

24 Sustainable supply chains and environmental and ethical initiatives
in restaurants
Christine Demen Meier, Nicolas Siorak, Stéphanie Bonsch Buri and
Clémence Cornuz
25 How self-sufficient can a restaurant be? Introducing the Foodzone
model, a managerial tool
Jaap Peter Nijboer, Peter R. Klosse and Jan Arend Schulp
26 Business model development for a sustainable and responsible
restaurant concept: the dimensions and business rationales of
CSR and sustainability
Anders Justenlund
27 The sustainable restaurant: does it exist?
Charles Barneby and Juline E. Mills

267

279

286
297

PART 7

Culinary tourism

305

28 Local foods: marketing and the destinat ion
Martyn Pring, Sean Beer, Heather Hartwell and Jeffery Bray

307

29 Authenticity and experience in sustainable food tourism
Sonia Ferrari and Monica Gilli

315

30 The autumn-pear: a symbol for local ident ity, local specia lities,
biodiversity and collaborative park management, an Austrian
case study
Ulrike Pröbstl-Haider, Elisabeth Hochwarter and Josef Schrank
31 Tourism, food tradit ions and supporting communities in Samoa:
the Mea’ai Project
Tracy Berno
32 Foodways of lowland Sariaya: towards a sustainable food tourism
Shirley V. Guevarra and Corazon F. Gatchalian
33 Gastronomic tourism: development, sustainability and applicat ions –
a case study of County Cork, Republic of Ireland
Clare Carruthers, Amy Burns and Gary Elliott

viii

326

338
348

360

Copyrighted material - Provided by Taylor & Francis
Josh Evans. Nordic Food Lab. 10/07/2015
Contents

34 Responsible travel as a means to preserve cultural and natural
heritage: initiatives in Crete, Greece
Nikki Rose

370

PART 8

General issues/world food crisis

377

35 International and national regulat ions in favour of sustainable operat ions
in food service
Nicolas Siorak, Christine Demen Meier, Stéphanie Bonsch Buri and
Clémence Cornuz

379

36 The political and economic realities of food system sustainability
Christina Ciambriello and Carolyn Dimitri

391

37 Customer expectat ions regarding organic and healthy food
Christine Demen Meier, Nicolas Siorak, Stéphanie Bonsch Buri and
Clémence Cornuz

408

Index

421

ix

Copyrighted material - Provided by Taylor & Francis
Josh Evans. Nordic Food Lab. 10/07/2015

19
WILD IDEAS IN FOOD
Christopher Münke, Afton Halloran, Paul Vantomme, Josh Evans,
Benedict Reade, Roberto Flore, Roland Rittman, Anders Lindén, Pavlos
Georgiadis and Miles Irving

Introduction
Foraging for all manner of wild plants, animals and fungi and their products makes up part of
the tradit ional diets of approximately 300 million worldw ide (Bharucha and Pretty, 2010).
Furthermore, their relevance in the global food supply is often underest imated, as policies and
statistics at national and regional levels tend to neglect their importa nce for food sovereignty
and food culture (Bharucha and Pretty, 2010). Foraged plants often grow spont aneously and
many exist independent of human interact ion (Heywood, 1999).
Foraging, or ‘searching widely for food or provisions’ (Oxford English Dictionary, 2013),
is an interactive and intimate activity. Foraged foods can convey distinctiveness of local
ident ity, representing ethnicity, culture, landscape, social context, connect ion to nature
and stories of survival and wealth (Hall et al., 2003; Timothy and Amos, 2013). Moreover,
foraged foods – gathered from varied and robust ecosystems – hold a vivid array of
unique flavours, textures and aromas, and together represent the seasona lity and biodiversity
of different regions. Historical ethnobotanical surveys on wild plants estimate that
approximately 7,000 species have been a part of human diets over time (Grivetti and Ogle,
2000). For example, more than 1,100 edible mushroom species are known worldw ide
(FAO, 2004).
Diversification of food sources promotes ecolog ica lly resilient and nutrit ious food systems;
thus, foraged foods offer a great opport unity to broaden culina ry horizons while simult an
eously promoting diverse foodscapes. Wild foods are invariably more diverse than farmed
foods, especially considering that 75 per cent of human food is derived from just 12 plants and
five animals ( Jaenicke and Höschle-Zeledon, 2006).
From elderflowers (Sambucus nigra) to samphire (Salicornia europaea) to wood sorrel (Oxalis
acetosella), this diversity provides the opport unity to emphasize and celebrate locality by
strengthening the sensory connect ion of the eater to their surroundings through food. In
some areas of the world wild gathered foods risk disappearing from human diets (Leonti et al.,
2006). On the other hand, foraging in forests, fields, lakes and by the sea is experiencing a
gastronomic revival and is regaining significance in contemporary food culture, nutrit ion
paradigms, local economies and society at large. This resurgence is due in part to the interest
in wild products by some of the world’s leading chefs, such as Michel Bras (Bras, Aveyron,
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France), Rene Redzepi (Noma, Copenhagen, Denmark), Alex Atala (DOM, São Paulo,
Brazil) and many others.
In order to exemplify this ecolog ical diversity and interact ion with foraged foods in
gastronomy, we provide four cases, each with a different theme (ethnobotanical knowledge,
entrepreneurship, natural resources and conservat ion), from different parts of the globe: the
Mediterranean island of Sardinia, southern Sweden, England and the Yunnan Province in
China. These cases valorize the heritage of foraged foods and show how local knowledge
renders products accessible to modern gastronomic entrepreneurs and chefs while drawing
from a region’s historical, geographical and social diversity (Hall et al., 2003).
Most wild-harvested products are accessed through tradit ional ecolog ical knowledge
of edible species, which provides further reason to preserve and enhance this knowledge
before it vanishes. Indigenous knowledge accumulated over generat ions serves as the basis
of agricult ure, food product ion, human and animal health, as well as natural resource
management decision-m aking (Slikkerveer, 1994). To exemplify the importa nce of
interconnected knowledge systems, chef and forager Roberto Flore presents his approach
to gastronomy, and its relat ion to the protect ion of biodiversity and food sovereignty in
Sardinia.

Wild idea #1: Sardinia – handing down a family history through food:
the tale of a chef-forager
Roberto Flore, Sardinian chef
‘Chef-forager’ is a relatively unknown term, and for some it may even seem like a new food fad.
However, in reality it describes the genuine awareness of how to handle food through a greater
contact with nature and the rediscovery of a region’s own flavours.
The term ‘foraging’, when translated into the Sardinian language, is ‘erbuzzae’, meaning the
act of collecting wild herbs. Through my work, foraging, culina ry research and interpretat ion
I have the possibility of engaging in one of the most ancient of human activities: the collect ion
of wild species. Since prehistoric times – when farming and agricult ural systems were yet to
develop – human beings foraged for seeds, fruits and herbs, which were used to feed, to heal and
to perform spiritual rites. These pract ices still affect our everyd ay lives, even if now in a limited
way. In Sardinia, wild species such as Mastic (Pistacia lentiscus), Myrtle (Myrtus communis), wild
fennel (Foeniculum vulgare) and borage (Borago officinalis) have created a sound foundat ion for our
historical and cultural herita ge and are still used in most communities. As such, their protect ion
needs to be ensured. The knowledge of wild herbs is often transferred orally to young people
using the specific names in the Sardinian language, as their names in Italian are often not known.
Plant names are often used as place names to identify where a given species prevails. This gives
a clue as to what kind of vegetat ion, such as trees, shrubs, fruits and herbs, one can find in a given
place. The names of wild plant species are also used to define the physical and psycholog ical
characteristics of a person. From these multiple significa nces it is easy to see the importa nce of
wild herbs in our culture.
My training was born in the arms of my grandmother. She taught me how to cook and
recounted to me how she had survived World War II nourished only by self-m ade foods, wild
herbs and fruits. These stories have changed my perspective on food and cooking. Even as a child
I was very aware of the origins of my food, as I was often foraging for it myself. The story of my
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family has been passed down through food; as a result food for me has always provoked strong
emotions, which then feed my passion for food and cooking. For me the act of cooking is far
more complex than just feeding people: a plate of food becomes a means to inspire young people
or to illust rate to conscious travellers the image of ‘la mia Sardegna’. Therefore, it is essent ial to
use high-quality local products and to fight for the preservat ion of small-scale producers. In this
respect my former training as an agricult ural techn ician has helped me become closer to produ
cers and understand the quality of their products. The knowledge that I have accumulated has
allowed me to interact with internat ional colleagues who have a similar vision and allows me to
promote local development in a global context.

Roberto Flore’s example illust rates a sharing of knowledge based on a tradit ional under
standing of the diversity of food resources. These resources play an importa nt role in times of
crisis, but even more so they play a role in the preservat ion of knowledge and culture, which
shapes the ident ity of place (Fischler, 1988). Consumers often look for ‘authent ic’ experiences
associated with local, tradit ional foods and the history of an area, and are taken up by many
marketing and branding initiatives in order to promote regional products (Sims, 2009).
Shaping or creating an ident ity can be a spont aneous or a deliberate process, but often contains
elements of both.
The arrival of fresh, wild products on our plates can be achieved in a variety of ways.
In recent years there has been an increase in commercial foraging enterprises that supply
wild food to restaura nts, such as herbs, mushrooms, berries, fruits and nuts (Luczaj et al.,
2012). Wild food enthusia sts have applied their knowledge to promote local food systems
by enabling the provision of these foods to importers, wholesalers, greeng rocers and
restaura nts.
The Swedish professional foragers of Roland Rittman Ltd. present their experiences as
entrepreneurs, and their work that contributed to the expansion of New Nordic cuisine.

Wild Idea #2:

Sweden – Roland Rittman and the Yellow Archangel

Roland Rittman and Anders Lindén – professional foragers, Sweden
This is the story of how wild tastes arrived on the plates of Noma in Copenhagen, considered
the world’s premier restaura nt 2010–2012 according to ‘The World’s 50 Best Restaurants’. Our
narrator is Roland Rittman, former teacher, field-biolog ist and environmental activist who has
played a significa nt role in bringing these flavours to market.
‘It all started with a modest sale of mushrooms at the farmers market in Lund some 15 years
ago. I gradua lly expanded the assortment with classic weeds such as nettles (Urtica dioica). Shortly
therea fter, I built up the courage to enter a restaura nt kitchen for the first time in my life and I
was over the moon when I left the building with my crates empty. At this point, I extended the
hobby of foraging to an activity of survival! There was no grand plan for my little enterprise or
any idea where it would lead. However, something fundamenta lly changed when I decided to
take my wagon across the bridge from Skåne, Sweden to Copenhagen, Denmark, where I came
into contact with René Redzepi. The culina ry chemistry between my products and René was
considerable and his enthusia sm stimu lated my continued rediscovery of tastes from the wild. To
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the people involved in my company, foraging as a profession has meant a lot of hard work and
weekly deliveries to Copenhagen but it has also given us many precious hours in the forests and
on the beaches of our beaut if ul province. Among our current select ion of more than 30 wild
products, there is one herb that holds a special place in my heart.
During the mild winters of the early years, I foraged for Yellow Archangel (Lamiastrum galeo
bdolon) among magnificent columns of Beech (Fagus sylvatica) and as dusk fell over the forest, roe
deer (Capreolus capreolus) frequently joined me at a distance. These gastronomes often just pick
the very best shoot of a plant before moving on to a different taste, utilizing up to three quarters
of available herbs depending on the season. Now that is curiosity for flavour worth aspiring to! I
knew that this type of ecosystem had been providing for humans and other wildlife for thousands
of years and I never felt lonely as I navigated from one natural treasu re to the next. Two close
relatives of the Yellow Archangel, White Deadnettle (Lamium album) and Purple Deadnettle
(Lamium purpureum) were already known as herbaceous delicacies. Deadnettles do well with scal
lops or flatfi sh and René created a dish combining Yellow Archangel with blood sausage. These
herbs were also used in sweeter contexts such as in Quince (Cydonia oblonga) marmalade. The
results were well-received and as Noma grew in reput at ion, Lamiastrum from our humble forests
came to populate plates across the region. Through successf ul relat ionships with Noma, many
wild herbs now have the attent ion of the gastronomic world and they have made a contribut ion
to establishing Copenhagen as the deepest taproot of the New Scandinavian Kitchen/Nordic
Cookery/Nordic Cuisine.’

‘Wild’ as a theme and a source of inspirat ion for chefs involves different techn iques aside from
wild gathering to ensure a stable supply. Beyond the image of collecting rare species from
the wild, cultivating wild plants within agricult ural food systems is not yet fully acknow
ledged (Luczaj et al., 2012).
Prior to the dawn of agricult ure, ‘weeds’ as we know them did not exist as such (Harlan,
1992). After all, the category of ‘weeds’ is much more cultural than botanical, as evidenced
by the varying value of these plants as either unwanted pests or desired herbs. The same wild
plants can be seen both as a detriment to agricult ural systems and demanding removal, and as
an edible and delicious resource – depending on history, culture and the indiv idual forager.
Although highly dependent on species, some wild plants can be semi-domesticated for
commercial use. Some farmers and gardeners, such as Søren Wiuff and Søren Espersen in
Denmark, produce food in this grey area between ‘wild’ and ‘cultivated’, letting wild plants
grow alongside planted crops, and transplanting wild species into fields without selecting
seed. Here the United Kingdom’s leading professional forager recounts his experience with
the inclusion of a wild resource in the broader agricult ural paradigm.

Wild Idea #3:
album)

United Kingdom – searching for fat hen (Chenopodium

Miles Irving – Forager Ltd.
The search for uses for our edible wild plants is a bit like the Greek god Janus, with one face to
the future and one face to the past. We look back to see where plants have been used in the past,
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and this can provide a starting point for using them now. However, it is not a process of nostalg ic
primitivism that limits us to these historic uses. With all the resources of our contempora ry
cosmopolitan context at our disposal, we can forge a future that develops the possibilities of these
plants beyond only what has been done before. We have techn iques, technology and the ability
to learn and commun icate far beyond those our ancestors possessed. With this in mind, we are
presently exploring the possibilities of various edible weed seeds with a strong history of use, but
a future of use that we believe is even stronger.
This year we have homed in on fat hen (Chenopodium album), a plant whose place in the
culture of rural Suffolk was strong enough to give its name – ‘melde’ – to several towns and
villages, for example Milden and Melbourne (the original Melbourne being a Cambridgeshire
village). Seeds of fat hen have been found in the stomach of several of the mummified peat bog
men as well as on many sites of ancient settlement (Glob, 1969). However, the culture of using
edible weeds along with the crop they share ground with has long since disappeared in Europe,
despite being alive and well in most parts of the world where subsistence farming is still pract ised.
For a farmer, fat hen, with its ability to produce as many as 50,000 seeds from a single plant, is
public enemy #1. Yet fat hen shares the nutrit ional profile of its South American cousin quinoa
(from which it is virtua lly indist ing uishable to the untrained eye prior to flowering), having very
high levels of calcium, vitamin A and protein. Farmers invest considerable resources trying to get
rid of it, which only goes to prove its superior vitality as compared to the much less resilient
cultivars with which it competes for ground. We think it wiser to work with the one that flour
ishes in spite of opposit ion!
This year we have harvested 20kg or so of ripe fat hen seeds. There are challenges with the
processing of them – the seed coats are heavy in saponins, the removal of which demands
repeated washings. At least some of what remains of this black outer coating should probably also
be removed to allow the seed to swell, as mecha nica lly prepared quinoa does, when cooked. But
these are mere techn ical problems. It may be that fat hen seeds were abandoned precisely because
earlier technolog ies could not solve these problems efficiently, so that large grass grains such as
wheat and rye came to predominate. With all the techn ical tools available to us now, however,
we are sure that processing fat hen seed quickly and efficiently will be just a matter of tracking
down the right equipment and techn iques. The first part of the processing is already happening:
every year tons of fat hen seed gets processed through combine harvesters where it occurs as a
weed in organic grain crops. Some of this gets sold as bird seed but often it is thrown away. This
is a momentous step because we are edging a food product ion system back towards the wild by
purposef ully including a wild resource in the agricult ural regime. This act, even just for this
plant, has global implicat ions: either fat hen or one of its close relatives is a prolific weed on every
continent. The potent ial is vast.

Wild edible plant species grow within a diverse array of terrestrial and aquatic ecosystems.
While these ecosystems are often defined by their resiliency, human pressures such as
overharvesting, unsust ainable forestry pract ices, introduct ion of invasive species and urban
izat ion affect the biodiversity and populat ion dynamics of wild edible plants (Heywood,
1999). As another example, Pavlos Georgiadis explains the importa nce of the wild
edible golden orchid in Yunnan Province and the threat of overharvesting and habitat
destruct ion.
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Wild Idea #4:

China – the wild edible golden orchid

Pavlos Georgiadis
Orchids (Orchidaceae) are the largest plant family, comprised of more than 40,000 known species.
Several orchid species are traded as ornamental plants by virtue of their wide diversity of
conspicuous floral patterns and arrangements. Many species from several genera have been used
for a long time in the preparat ion of herbal treatments, especially in tradit ional Chinese medicine
(Ye and Zhao, 2002) and Ayurveda (Georgiadis, 2007). Ethnobotanical research in
Xishuangbanna of Yunnan Province in China has revealed that orchids might have more to offer
than just a showy image and medicinal propert ies, but also are elements of indigenous food
culture, what can be called ‘ethnog astronomy’.
Embodying the powerf ul spirit of nature, life, balance and love, the ‘golden orchid’
(Dendrobium chrysotoxum) possesses the rare ability to induce the balance between yin and yang,
a natural duality forming the guiding philosophical principle in tradit ional Chinese medicine.
This beaut if ul epiphyte has thus become highly sought after, with its stems corresponding to the
(Herba dendrobii), the most commonly used herbal material in Chinese medicine (Li et al., 2005).
These stems are still dried and sucked as cough drops as they are believed to induce the produc
tion of body fluids and to strengthen the immune system.
A rare ‘golden tea’ is also prepared from the flowers of D. chrysotoxum, which are caref ully
harvested from its bright-yellow racemes, followed by sun-d rying. A dozen dried flowers are
infused into a glass of hot water and drained three times to yield a golden-yellowish concoct ion
with a smooth texture and warm, woody flavour reminiscent of wild forest honey. A larger
dosage of flowers yields a stronger concoct ion with a more intense taste, while the dehydrated
flowers can be ingested directly, in salads or preserved in marmalades. This special tea is
prescribed by local healers to lower blood pressure, strengthen the immune system, enhance
reproduct ion capacity, and to induce a calm sleep, free of bad dreams. Recent studies have
revealed an array of beneficial substances present in this orchid (Gong et al., 2004; Yang et al.,
2004), especially polysaccharide with anti-oxidant, anti-hyperg lycemic and immune stimu la
tion propert ies (Zhao et al., 2007).
Overharvesting due to high demand as well as habitat destruct ion from ecolog ica lly ill-
conceived development activities in this global biodiversity hotspot (Myers et al., 2000) are
threatening the existence of D. chrysotoxum. Once abunda nt in the wild, its occurrence is now
limited, growing in support struct ures atop tradit ional homes in tropical forest communities
around the Mekong River basin in southern China, Thailand and Myanmar. Scientific evidence
and increased recogn it ion for its anti-d iabetic propert ies may hold the key for the conservat ion of
this beaut iful orchid. Research and development in emerg ing fields of gastronomy for the creation
of premium products based on edible D. chrysotoxum should aim for the valorizat ion of its organ
oleptic and medicinal propert ies in innovative food concepts. A moderate demand from high-end
gastronomy can be met by sustainable product ion through tissue culture inside the orchid’s
natural habitat, as part of adapted agroforestry systems and/or recovery initiatives for restoring
native biodiversity in the tropical mount ain forests of Xishuangbanna and neighbouring regions.
This research was funded by the Faculty of Agricultural Sciences, University of Hohenheim
and the Fiat Panis Foundation, Ulm, Germany. Thanks are due to the TianZi Biodiversity
Research & Development Center, Jinghong.
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The case by Pavlos Georgiadis brings to our mind that wild edible plants are not just edible
but they also can have an ornamental funct ion and be valued for medicinal propert ies, which
are deeply embedded into local culture. However, this multiple funct ion can increase demand
and threaten the wild populat ion. Setting up sustainable harvesting standa rds in combinat ion
with breeding and domesticat ion, therefore, can ensure future supply and protect ion of some
species, which are under pressure.

Conclusion
The untamed and fluid nature of ‘wild’ foods brings a myriad of flavours, textures and aromas
that represent the seasona lity and biodiversity of different regions. Wild plants have always
comprised an importa nt component of tradit ional diets, and continue to do so in many coun
tries. These wild foods are uniquely adapted to specific agro-ecolog ical niches, do not require
inputs such as fertilizers to grow, and often have multiple uses ( Jaenicke and Höschle-Zeledon,
2006).
With an increasing interest from leading chefs, as well as consumers, many wild foods are
undergoing an importa nt revalorizat ion. The establishment of strong relat ionships between
chefs and foragers helps to preserve, record, spread and build upon tradit ional knowledge, as
well as to tell a story through specific gastronomic experiences. Nonetheless, the increased
interest in wild foods must go hand-in-hand with sustainable harvesting pract ices in order to
conserve wild populat ions. It is thus of crucial importance that the value of these resources
becomes more deeply understood – allowing gastronomic enterprises to continue exploring
the potent ial of these diverse and delicious wild resources while ensuring that they continue
to thrive in the ecolog ies where they originate.
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