Slow Food Movement Embodies Traditions, Sustainability
Source: Mark Williams

Eco-gastronomy. It’s not a word you hear every day. And if you look in a dictionary, chances are you won’t find it. But to the 80,000 members of Slow Food, it is an apt description of their growing worldwide movement. According to the Slow Food Web site, the word describes “the strong connections between plate and planet,” and in an age when people are beginning to take an interest in sustainable living concepts, it’s a word you may see used more frequently.
The Slow Food Movement was founded in 1986 by Italian Carlo Petrini. He was searching for another option to the fast food/supermarket culture that was spreading rapidly around the planet. Fearing the extinction of local food varieties and unique flavors, and the resulting homogenization of local cultures, Petrini began to “rally the troops” in his war against industrializing and centralizing food production and distribution. The subsequent Slow Food movement now boasts 850 local chapters in 50 countries. The chapters are known as convivia, the plural form of the Latin word “convivium,” meaning banquet or feast. 

The idea behind Slow Food is that food is the great “connector.” Just as feasts bring people together in a sharing environment, the food we eat every day links us to those who produced it. Through agriculture, through the environment, through health, what we eat says a great deal about what we believe. Some people are vegetarians; others eat meat. Some believe in organic production, while others are just as happy grabbing fries and a burger from a fast-food chain. Those personal food decisions reverberate beyond our dinner tables into the wider world. 
Slow Food’s message is, as stewards of our planet we should all be aware of where our food comes from, how it was produced and if it is environmentally sustainable. It’s being aware of the connection between food, the environment, food economies and cultures. And it’s also being aware of health. Is the food you’re eating making you healthy? Is it sustaining you?

Slow Food USA is a not-for-profit educational organization that supports North American food traditions. They believe that when people enjoy the traditions of gathering together around a table, and when they recognize and celebrate the earth’s diversity, the quality of their lives can be improved. In short, by slowing down, the belief is that people can have the opportunity to enjoy the bounty that is around them. 

There are currently 140 local chapters in the United States who, through public outreach programs, promote local foods and support the people who produce them. There are currently two chapters in Kentucky: the Bluegrass Convivium and Kentuckiana Convivium. There are plans to begin a Central Kentucky chapter in Lexington and a student chapter at the University of Kentucky in Spring 2007.


For more information on Slow Food in Kentucky, contact the (COUNTY NAME) Extension office.


Educational programs of the Cooperative Extension Service serve all people regardless of race, color, age, sex, religion, disability or national origin.
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