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EU Work Plan of the European Agenda for Tourism 2030

TheEuropean Green Deahs a set of initiatives aimed at all three pillars of sustainable development (environmental, soc
cultural and economic) contains all points listed above, and more. But it goes even further; it makes the commitment of
EU block to the transformational change of its economy and society legally binding.

In alignment with the European Green Deal, Eig Strateqy for Sustainable Tourisadopted by the European Parliament
in 2021, aims to enhance the resilience, sustainability, and digitalization of the tourism sector.

It includes measures such as reducing VAT on tourism services and integrating tourism into broader development plan

TheTourism Transition Pathwaig part of the broader strategy of the European Commission to enhance the sustainabilit
digitalization, and resilience of the tourism sector.

Its main components are green amulgital Transition resilience (e.g. crisis management), inclusivity and stakeholder
engagement (e.g. eoreation, collaboration and capacity building).

Most European countries formulated national tourism strategies which are well aligned with the values of sustainable
development present in the European framework while taking into consideration the specifications of their national and
regional circumstances. These documents provide a policy framework on a national level.

https://transition-pathways.europa.eu/tourism/knowledgdocuments/explorineslow-tourism-trends-and-practiceseurope
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EU Strategy for Sustainable Tourism: the Example of Slow Tourism

One of the cornerstonesof slow tourism, the Slow Food Movement, encouragedravellersto savourlocal cuisine,visit
traditional markets,and participatein cookingclasses

Asan initiative, it hasspreadacrossEurope,promoting sustainablefood practices(the principlesof good/fresh,cleanand
fair produce)and supportingLocalFarmersand Artisans(D N VY, 3019.

Theprinciplesof slowfood in the scopeof tourism mirror the environmentalconcerns
Butwhat is more, they gainaspectgelatedto socialequity andsustainability(Klarinet al., 2023 6).

TheSustainableGastronomyapproachincludesthe useof locallysourcedand seasonaingredients

Thisis reflected in EceGastronomy a variant of sustainablegastronomywhere environmentalconcernsguide ingredient
choices preparationmethods,and marketingat everystep of the process

Ecogastronomycould be consideredreflectivecookingandeating (D N y, 301.9)

https://transition-pathways.europa.eu/tourism/knowledgedocuments/explorineslow-tourism-trends-and-practiceseurope
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Sustainable Gastronomy & Local Food Cultures

Another key aspect dbustainable Gastronomfrom the slow tourism perspective is a large variety of immersive
experiences that allowravellersto connect withLocal Food Cultures

Among others, the Slow Food introduces the following:

o Farm Visits/Agrotourismwheretravellerscan visit farms to learn about organic farming practices, participate in harves
and enjoy farmrfresh meals

o Handson Cooking Classes with Local Chefs

o Food and Wine Guided Touo$ vineyards, breweries, and food markets which offer a taste of regap@atialitiesand
the stories behind them

o0 Food Festivals and Agricultural Shows

Traditional cuisines in some European nations are addressed by policy instruments at a national level

Finland's Food Tourism Strategy 28228 believes the experiential road of authentic and unique culinary experiences ca
contribute to the sustainable growth of the tourism sector while protecting the environment and supporting the local
communities.

{ LI Ay Q& bl Edogagtlorfomidofirisny foclis2INah sustainability, innovation, and stakeholder collaboration
through taking advantage of its rich gastronomic and wine heritage.

https://transition-pathways.europa.eu/tourism/knowledgdocuments/explorineslow-tourism-trends-and-practiceseurope
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INTERNATIONAL INSTITUTE OF
GASTRONOMY, CULTURE, ARTS AND TOURISM

IGCAT is a ngorofit institute working in partnership with regional stakeholder consortiums in the fields of gastronomy,e;ul
arts and tourism. IGCAT is the official secretariat oMlwrld Reqgion of Gastronomy Awamahd Platform of awarded and

candidate regions.

IGCAT and the World Region of Gastron@mogrammeare recognized by specialized intergovernmental organizations.

The World Region of Gastronomy title is awarded by IGCAT each year as a stirhmkuBdod, Hospitality, Tourism, Culture,
Health and Sustainability.

It also serves tgupport Economic, Cultural, Social and Environmental Developnanpart of a longerm regional strategy.

The Award began in 201#nd has received international acclaim from travel guides (Lonely PlEagtller National
Geographic, Rough Guide etc.), airline magazines, intergovernmental conferences and global events, as well as respec
newspapers (New York Times, FT, Observer etc.) and many national news broadcasting channels.

https://igcat.org/
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European Regions of e
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European Regions of Gastronomy (candidate and awarded), guided
by IGCAT, aim to contribute to a better quality of life for their citizens
by raising awareness about the importance of cultural and food

uniqueness, and in doing so:

» stimulate creativity and gastronomic innovation

» nourish children and adults through culinary education

e improve sustainable tourism standards

¢ strengthen circular economies in both urban and rural settings

e support community and environmental well-being and health
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https://www.europeanregionofgastronomy.org/
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European Region of Gastronomy Award South Aegean awarded European Region of Gastronomy 2019

Showcase

the region s distinct cultural and food assets catalYSt Build reglonal ldent]ty

for development in the region through the and pride in local citizens with regard to
internationally by giving visibility to

regional stakeholder group distinct cultural and food assets

traditional food ways _
k]

Awareness of wider food issues
for healthy living and sustainability both

Support local economies
by stimulating public and private sector

Focus on innovation and learning

_ _ to support smart growth and thus provide
; ; through educational programs and wider : =
funding potential new skills and new opportunities for SMEs

citizen engagement projects

Sustainable tourism
improving the quality of products and

Encourage
the use, promotion and innovation of local

Environmental protection

and protecting biodiversity

food products hospitality provision in the region
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https://www.europeanreqgionofgastronomy.org/southegeanand-sibivr-awardedeuropeanregionof-gastronomy2019/
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WORLD GASTRONOMY SUMMIT
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Award Cereony of Crete,
European Region of Gastronom
awarded 2026, 9 October 2024
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PRINCIPLES UNDERPINNING THE AWARD

FEE|IJIHE

/ THE PLANET \

INNOVATION, CREATIVITY AND

FOCUS
AREAS

AN i

BALANCED AND
SUSTAINABLE TOURISM

FEEDING THE PLANET
World Regions of Gastronomy commit to:

a. Develop awarenessising events on the
importance of food varieties, traditional farming
methods and the importance of bees.

b. Encourag@rogrammedor communities to
become seksufficient in food supply and to keep food
waste to a minimum.

c. Instil pride in cultural diversity and food traditions
through events and activities to celebrate regional
unigueness.

d. Educate about the perils of pesticides for the-eco
system, especially for bee populations, and other
related areas.

e. Draw up londerm development plans that

consider preventative measures to avoid the loss of
local plant and animal varieties, as well as

traditional food knowledge. https://igcat.org/
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INNOVATION, CREATIVITY AND JOB OPPORTUNITIES
World Regions of Gastronomy commit to:

a. Develop events for visitors and citizens that raise awareness about unique local food and cultural diversity.
b. Protect and promote traditional food and craft production through business development hubs.

c. Explore contemporary visitor experiences.

d. Take steps to increase the amount of protected Gl products in the region.

e. Develop and use digital tools such as apps and online platforms that facilitate the promotigalamnsationof the

~
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f. Support adult learning and encourage new skills such as-&fing, creative design, sustainable packaging, eross
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EDUCATING FOR OUR FUTURE
World Regions of Gastronomy commit to:

a. Increase children's access to creative subjects, gardening and cookery both in and outside of school, thus
raising awareness and pride in schools about the region's cultural and food uniqueness.

b. Make steps to ensure where possible that public procurement procedures prioritize healthy options (including
locally sourced and natural foods).

c. Encourage cooperation with the agricultural and educational sectors, so that local food knowledge is shared.

d. Ensure children have access to at least one healthy meal per day and make efforts to regulate sugar and salt
content.

e. Improve knowledge about plastic and food waste as well as encourage respdmasiblaourtowards
recycling.



BALANCED AND SUSTAINABLE TOURISM
World Regions of Gastronomy commit to:

a. Promote opportunities for the emergence of quality and creative food experiences devoted to surprise visitors,
as well as meet sustainability educational goals.

b. Support new cultural and food festivals and markets with a focus on local and healthy food, as well as increas
the variety of local foods in existing festivals and public events.

c. Encourage chefs in restaurants and hotels to use and promote local products, innovate on traditional recipes,
well as share and promote stories about the region.

d. Consider policies to rebalance tourism objectives to meet quality rather than quantity targets and thus aim to
ensure a balanced approach to tourism.

e. Increase the sale and export of local food gifts by encouraging innovative and locally designed products such
kitchenware, ceramics and recipe books.

f. Address food waste.



LINKING URBAN AND RURAL
World Regions of Gastronomy commit to:

a. Carry ouprogrammedo demonstrate and educate citizens on where their food comes from.
b. Increase the amount of land dedicated to clean, natural and traditional farming.
c. Provide opportunities for urban gardenipgpgrammesand projects.

d. Support the development of infrastructure needed to encourage urban dwellers and visitors to explore the rural
landscape and reconnect to nature in a sustainable and responsible manner.

e. Encourage private and public initiatives to become energy independent by using their own energy management
systems.

f. Support seed bank schemes to protect endangered plant species.



WELEBEING AND HEALTHIER LIVING
World Regions of Gastronomy commit to:

a. Showcase regional and local foods that are wholesome and healthy through sustainable events, experiences,
rituals and celebrations.

b. Encourage webeing related practices and promote investigation into traditional cures and remedies, based on
local plants and rituals.

c. Promote campaigns to eliminate singlee plastics and find local sustainable alternatives for food packaging.

d. Build awareness about the importance of honey and ensure wild flowers are preserved for healthy bee
populations.

e. Encourage green spaces and the planting of trees to keep air clean and support a vibrant and nourishing
environment.
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Eastern Macedonia-Thrace
Attica

North Aegean
Western Greece
Western Macedonia
Epirus

Thessaly

Ionian Islands
Central Macedonia
Crete

South Aegean
Peloponnese

Central Greece

Direct Contribution of tourism to Regional GDP

67.7% 80.2% Wk 107.3% .19 102.4%

@_@)

In the absence of data on the regional distribution of the total tourist expenditure, its estimation is done approximately, based on the distribution of
incoming tourism receipts as reflected by the Border Survey of the Bank of Greece. These data are compared with the estimate of the GDP of each
Region, taking into account the GDP of 2022 on the one hand and the last available % distribution (2020 data) on the other. Due to the approximate
nature of the elements in the graph, the picture it shows is mainly indicative.

Sources: Bank of Greece, ELSTAT - Processing: INSETE Intelligence

https://gtad.insete.qgr/en/home
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Dear friends,

The proposal for Crete's inclusion and declaration as a “European Region of Gastronomy 20267 spe-
arheaded by the Educational Development Company PLOIGOS in collaboration and with the support of
the Region of Crete, significantly contributes to advancing the Region's efforts in establishing a robust
network of relations and collaboration among local government, university and research institutions
development agencies, Cretan entrepreneurship, the production sector, the educational and cultura
sector, and the local community.

This initiative primarily targets the aforementioned entities, along with other initiatives or movements
constituting the “Cretan Dietary Ecosystem”. It invites them in an organised and effective way to conve-
ne, contribute, co-decide, and ultimately operate collectively, forming a cohesive structure, when neces-
sary, to uphold the “Cretan Dietary Culture’.

Through our invelvement in this international initiative, we aim to enhance the visibility of Cretan gastro-
nomy and foster Crete's connection with the European Gastronomic Regicns, with the shared objective
of developing partnerships and joint initiatives centred on leveraging gastronomic traditions and their
intersection with tourism, production, art, and culture.

@D igcatorg / Crete-E..ate-2026 -
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Recognising the evolving global norms and attitudes towards environmental stewardship, cultural preser-
tion. healthy eating, and local communities, we choose to participate in shaping responses, advocating
the international community the Cretan Diet as 2 realm embodying timeless and healthy values. These
values are intended to be experienced by those seeking not only dietary guidance but also a holistic life-
style capable of nurturing not only the body but also the spirit, through an enriching journey spanning
from the Minoan era (the first organised European civilisation, 3000 BC - 1450 BC) to the present day.
This journey is complemented by the scientifically documented health benefits of the Cretan Diet, as evi-
denced by seminal studies such as the Rockefeller Foundation's research (1948), the 7 Countries Study
on heart disease and cancer (conducted by American researcher Ancel Keys in the 1960s), and the Lyon
t Study (undertaken by French researchers Serge Renaud and Michel de Longeril in the 1%90s)

Q

Furthermore, we aspire to modernise this significant heritage into a contemporary tourism offering
through the organisation of gastronomic tourism and corresponding itineraries. This can be achieved by
concurrently safeguarding the Cretan gastronomic identity and utilising research and scientific findings
generated oy Cretan institutions for documentation purposes

In this context, gastronomic tourism assumes a central role in comprehending, appreciating, and utilising
the Cretan Diet as a conduit for conveying messages, as an ambassador of a culture rich in flavours and
sensations, as a repository of knowledge, health, production methods, and technigues, and as a catalyst
for local development, spotlighting Crete's identity through its people, products, and initiatives. Such tou-
rism is primarily grounded in the sustainable practices of both large and small tourism enterprises, arti-
sanal endeavours steeped in identity, and local social capital in terms of relationships, perceptions, part-
nerships, coexistence, and social cohesion. In essence, it prioritises visitors, the local community, and the
ocale, thereby countering the global trend towards uniformity. Ultimately, gastronomic tourism based
on the Cretan diet can also contribute to promoting sustainable agriculture and gastronomy and, more
broadly, addressing critical global environmental challenges.

This is the cause we are called upon to safepuard and develop, and our collabeoration with both the Inter-
national Institute of Gastronomy, Culture, Arts, and Tourism and other Gastronomic Regions of Europe is
an indispensable factor for achieving the poals we have set forth

Stavros Arnaoutakis
The Regional Governor of Crete

https://tastecrete.eu/cretanfood-culture/#
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These celebrations and gastronomy events are often Cherry Festival (Gerakari, Amariou) Division of responsibilities at the territorial level and drafting of the quality
centred around locally produced products that charac- . . . criteria reguired to be part of the project (companies, events, municipali-
terise the area, such as: Trahanas Festival (4latsata, Heraklion) ties, etc) - JANUARY APRIL 2024
@ l, Meatpie Festival (Meskla, Chaniz) 1.1 Creation of quality criteria requirements for obtaining the CERG
Citron Festival (Garazo, Rethimno) . label and launch of the campaign to become Ambassador CERG, Sup-
Watermelon Festival (Charakas. Heraklion) porter CERG, Area Coordinator, Affiliated restaurant/winery/agritour-
— Honey Festival (Drakona, Chania) ism facility upon subscription to the values card/list of the requirements
Nut Festival (Goniss Pediados) School/Training Institute or University
e Raki Festival (Heraklion)
Grape Festival (Asimi, Heraklion) 1.2 Launch of an idea competition to incorporate CERG into new and
Olive Ol and Olive Tree Festival (Kalimvari Chania) existing events with innovative formulas addressing challenges indicat-
A Sardin Festival (Chznia) ed by IGCAT: elimination of single-use plastics, food waste, healthy eat-
Ll

ing for teenagers, better quality and sustainable tourism, better capac-
ity for the use of international languages, and storytelling - May 2024

Shepherd’s and Cheese Festival (Zoniana, Rethimno)
Chestnut Festival (Chaniza)

é?t Sfakia Pie Festival [Sfakia)
Custom of Klidonas [4rmeni. Sitias)

Eftazimo Bread Festival (Kroustas, Lasithiou) PARTICIPATION INTO THE PLATFORM MEETING OF IGCAT

Choclios Festival (Faraspori, Sitias)
2.1 Brand dissemination events in different areas of Crete - Summer to

Autumn 2024

With the help of ambassadors, coordinators, and supporters, and the
organizations that have already shown interest, we will organise meet-
ings to gather new proposals and nominations for initiatives and events
to be scheduled.

Eftazimo Bread Festival (Kastamonitsa, Heraklion)
Corn Festival (Piscokefzalo, Sitias)

Potato Festival (Tzermiado. Lasithiou)
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Myzithropita Festival (Palekastro_Sitias)

Wine Festival {Dafnes, Heraklion)
Traditional “Kazanemata” (Chamezi. Sitias)

Mizithra Pie Festival [Kritsa, Lasithiou)

. . o
Kommatas Festival (Exo Moulianz, Sitizs) 2.2 Meetings with school principals and university contacts for the inte-

gration of specific activities promoting CERG and its values into scheool
and university calendars (pilot actions or support scheduled actions). In
this case, activities related to the IGCAT challenges: elimination of sin-
gle-use plastics, food waste, healthy eating for teenagers, better quality
and sustainable tourism, better capacity for the use of international lan-
puapes, and storytelling

Fish Festival (Souda, Chania)
Feast of Figs [Sikiz. Sitias)

Zucchini Festival (Avrakonte, Lasithiou)
Pie Festival (Episkopi. Heraklion)
Stafidoelia Festival (Marathos)

Carob Festival [Pines. Lasithiou)

108
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CRMG25 Gastronomy Calendar Projects Adherents Press Contact JOINIT Private area EN v«

VISIT AND TASTING OF WINES AND
KMO PRODUCTS

Girona counties, Baix Emporda Tastings, Guided tour All audiences Others 4’»

« GUIDED TOUR AND WINE TASTING
* WITH CHEESE

Baix Emporda Tastings, Guided tour All audiences Others +

e 4 jueves, 13 de noviembre de

https://[somgastronomia.cat/en/crmg25/
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Best Organic Restaurant / Food Service
Peskesi restaurant, Heraklion, Crete, Greece

https://peskesicrete.gr/en

FROM THE FARM TO THE TABLE, FROM THE TABLE TO THE FARM

Since 1998 we faithfully serve our vision; we have been taking care of the
preservation, revival, highlighting and promotion of both the tangible and
intangible wealth of the Cretan diet.

Our first concern is producing healthy products with real nutritional value that do

not burden the environment and reach FROM THE FARM TO THE TABLE. But, we do

not stop here; we continue FROM THE TABLE TO THE FARM following the principles
of sustainable gastronomy.

EU

AW A R D S

WINNER
2025

https://www.youtube.com/watch?v=zANmMh1z4vK8



https://www.youtube.com/watch?v=zANmh1z4vK8
https://peskesicrete.gr/en

COOKING IN CRETE IS STRONGLY CONNECTED WITH CULTURE AND HOSPITALITY

CONTACT

FRINI KATSOUNA

Cretan Cuisine Food Blogger ?de. k Lik@
+30 6974 753 579 a CM“
doitlikeacretan@gmail.com —————————

info@doitlikeacretan.gr

TASTE CRETE BY
INDULGING INTO

A MYTHICAL
GASTRONOMY

https://doitlikeacretan.com/#experience:
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Tourism and Gastronomy
Traditional Catalan Popular Charitable Gastronomic Meals:
an Example of Sustainable Tourism

Social Sciences and Tourism Department
Research Group for the Analysis and Planning of Tourism (GREPAT)
Escold y A @S NeArmaiidBaidelbna



TRADITIONAL CATALAN POPULAR CHARITABLE GASTRONOMIC MEALS
An Example of Tourism Transition Path Strategy to Improve Sustainability

Thesecollectivemealsare opento everyone yvillagersand outsiders In the past,they were celebratedto giveqgifts
to the local or rural poor and the gypsies,coincidingwith pre-Lent or other designatedholidays It could be,
therefore, that they were alreadycelebratedduring the Middle Ages Nowadaysthey are a fun event, in which
residents outsidersandtourists participateand havelost their welfare character

Someof thesepartieswere bannedduring the Francodictatorshipbecausethey coincidedwith Carnival In some
casesthe festivalcommissiondhad to fight and make different arrangementswith the CivilGovernmentto give
them the necessarpermitsto restartthe tradition.

With the return to democracysomeof theseTraditionalCatalanPopularCharitableGastronomidveals

were consolidatedand becametourist attractionsthat cannowadaysboostthe TourismTransitionPath,whichis
part of the European Commission'sbroader strategy to improve sustainability as traveling specifically to
experienceanddiscovera destinationor region'sculinaryculture, cuisine,andlocalfood and drink.

Gastronomytourism focuseson a deep dive into local food traditions through activities like dining at local
restaurants, visiting markets, attending food festivals, participating in cooking classes,and touring farms or
wineries It has grown significantlyas travelersincreasinglyseek authentic, experiencebasedjourneysthat go
beyondsceneryto explorethe culturalidentity of a placethroughits food.



LA SOPA DE VERGES, UNA MENJA ANCESTRAL ..
Veraes, 4 Margo 0383,V. Farapoli




POOR PEOPLE'S SOUP

The associationof La Sopade Vergeswith the medievalperiod is basedon a drawing by the notary Miquel / 2 NJXof &
[ I & ORSX 9f Y5L Jgdeh betiveen 1348and 1402and wheretwo peoplecanbe seenpreparinga broth in apearl

Thedrawingis on the backcoverof a notary manual Continuingwith the historicalreferences,jn 1952the folklorist Joan
Amadesalsocollectedsomelinesaboutthis mealin hisseminalwork, CatalanCustoms

"In Vergesthey distributed La Sopaals Pobres Therichest paid the expenses The rector blessedthe soup Thosewho
carriedthe cauldrons]eft the pearlsandtook careof the organizatiorhadthe right to take part in the ballet of ten that was
dancedasthe end of the party." ‘

TheSopade Verges is a collective meal, in the style of a rancho,
similar to those prepared in other Catalan towns, which is
celebrated on Shrove Tuesday.

In the past, these types of meals, understood as an act of alms
to the less fortunate, were callégboor people's soup®

https://verges.cat/parentpage/lssopade-verges/



https://verges.cat/parentpage/la-sopa-de-verges/
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