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EU Work Plan of the European Agenda for Tourism 2030 

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

In alignment with the European Green Deal, the EU Strategy for Sustainable Tourism, adopted 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 plans.

The Tourism Transition Pathway is part of the broader strategy of the European Commission to enhance the sustainability, 
digitalization, and resilience of the tourism sector.

Its main components are green and Digital Transition, resilience (e.g. crisis management), inclusivity and stakeholder 
engagement (e.g. co-creation, 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/knowledge-documents/exploring-slow-tourism-trends-and-practices-europe

https://transition-pathways.europa.eu/tourism/knowledge-documents/exploring-slow-tourism-trends-and-practices-europe


EU Strategy for Sustainable Tourism: the Example of Slow Tourism  

One of the cornerstonesof slow tourism, the Slow Food Movement, encouragestravellers to savourlocal cuisine,visit
traditional markets,andparticipatein cookingclasses.

Asan initiative, it hasspreadacrossEurope,promoting sustainablefood practices(the principlesof good/fresh,cleanand
fair produce)andsupportingLocalFarmersandArtisans(DǸƴŜǒ, 2019).

Theprinciplesof slowfood in the scopeof tourismmirror the environmentalconcerns.

Butwhat ismore,they gainaspectsrelatedto socialequityandsustainability(Klarinet al., 2023, 6).

TheSustainableGastronomyapproachincludesthe useof locallysourcedandseasonalingredients.

Thisis reflected in Eco-Gastronomy, a variant of sustainablegastronomy,where environmentalconcernsguide ingredient
choices,preparationmethods,andmarketingat everystepof the process.

Eco-gastronomycouldbeconsideredreflectivecookingandeating. (DǸƴŜǒ, 2019.)

https://transition-pathways.europa.eu/tourism/knowledge-documents/exploring-slow-tourism-trends-and-practices-europe
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Another key aspect of Sustainable Gastronomyfrom the slow tourism perspective is a large variety of immersive 
experiences that allow travellersto connect with Local Food Cultures

Among others, the Slow Food introduces the following: 

o Farm Visits/Agrotourism, where travellerscan visit farms to learn about organic farming practices, participate in harvests, 
and enjoy farm-fresh meals

o Hands-on Cooking Classes with Local Chefs

o Food and Wine Guided Tours of vineyards, breweries, and food markets which offer a taste of regional specialitiesand 
the stories behind them

o 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 2020-2028 believes the experiential road of authentic and unique culinary experiences can 
contribute to the sustainable growth of the tourism sector while protecting the environment and supporting the local 
communities.

{ǇŀƛƴΩǎ bŀǘƛƻƴŀƭ tƭŀƴ ŦƻǊ EnogastronomicTourism focuses on sustainability, innovation, and stakeholder collaboration 
through taking advantage of its rich gastronomic and wine heritage. 

https://transition-pathways.europa.eu/tourism/knowledge-documents/exploring-slow-tourism-trends-and-practices-europe

Sustainable Gastronomy & Local Food Cultures 

https://transition-pathways.europa.eu/tourism/knowledge-documents/exploring-slow-tourism-trends-and-practices-europe


IGCAT is a non-profit institute working in partnership with regional stakeholder consortiums in the fields of gastronomy, culture, 
arts and tourism. IGCAT is the official secretariat of the World Region of Gastronomy Award and Platform of awarded and 
candidate regions.

IGCAT and the World Region of Gastronomy programmeare recognized by specialized intergovernmental organizations.

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

It also serves to support Economic, Cultural, Social and Environmental Development as part of a long-term regional strategy.

The Award began in 2016 and has received international acclaim from travel guides (Lonely Planet, Traveller, National 
Geographic, Rough Guide etc.), airline magazines, intergovernmental conferences and global events, as well as respected 
newspapers (New York Times, FT, Observer etc.) and many national news broadcasting channels.



European Region of Gastronomy Award

https://www.europeanregionofgastronomy.org/

https://www.europeanregionofgastronomy.org/


https://www.europeanregionofgastronomy.org/
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European Region of Gastronomy Award South Aegean awarded European Region of Gastronomy 2019

https://www.europeanregionofgastronomy.org/south-aegean-and-sibiu-awarded-european-region-of-gastronomy-2019/

https://www.europeanregionofgastronomy.org/south-aegean-and-sibiu-awarded-european-region-of-gastronomy-2019/


https://www.youtube.com/watch?v=Qe3I-YI4tHY

Award Ceremony of Crete,
European Region of Gastronomy
awarded 2026, 9 October 2024

https://www.youtube.com/watch?v=Qe3I-YI4tHY


FEEDING THE PLANET
World Regions of Gastronomy commit to:

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

b. Encourage programmesfor communities to 
become self-sufficient 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 
uniqueness.

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

e. Draw up long-term development plans that 
consider preventative measures to avoid the loss of 
local plant and animal varieties, as well as
traditional food knowledge.

PRINCIPLES UNDERPINNING THE AWARD

https://igcat.org/

https://igcat.org/


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 GI products in the region.

e. Develop and use digital tools such as apps and online platforms that facilitate the promotion and valorisationof the 
ǊŜƎƛƻƴΩǎ ŎǳƭǘǳǊŀƭ ŀƴŘ ŦƻƻŘ ŘƛǾŜǊǎƛǘȅΣ ŀǎ ǿŜƭƭ ŀǎ ŜƴŎƻǳǊŀƎŜ ǊŜǎǇƻƴǎƛōƭŜ ŎƻƴǎǳƳŜǊƛǎƳΦ

f. Support adult learning and encourage new skills such as story-telling, creative design, sustainable packaging, cross-
ƳŀǊƪŜǘƛƴƎ ŀƴŘ ŜȄǇƻǊǘ ƻŦ ƭƻŎŀƭ ǇǊƻŘǳŎŜǊǎΩ ǇǊƻŘǳŎǘǎ ŀƴŘ ǎŜǊǾƛŎŜǎΦ

INNOVATION, CREATIVITY AND JOB OPPORTUNITIES
World Regions of Gastronomy commit to:



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 responsible behaviourtowards 
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 increase 
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, as 
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 as 
kitchenware, ceramics and recipe books.

f. Address food waste.



LINKING URBAN AND RURAL
World Regions of Gastronomy commit to:

a. Carry out programmesto 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 gardening programmesand 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.



WELL-BEING 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 well-being related practices and promote investigation into traditional cures and remedies, based on 
local plants and rituals.

c. Promote campaigns to eliminate single-use 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.



https://insete.gr/lines-of-actions/?lang=en

https://insete.gr/lines-of-actions/?lang=en


https://gtad.insete.gr/en/home

https://gtad.insete.gr/en/home


LA SOPA DE VERGES, UNA MENJA ANCESTRAL

https://tastecrete.eu/cretan-food-culture/#

https://tastecrete.eu/cretan-food-culture/
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LA SOPA DE VERGES, UNA MENJA ANCESTRAL
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LA SOPA DE VERGES, UNA MENJA ANCESTRAL

https://somgastronomia.cat/en/crmg25/

https://somgastronomia.cat/en/crmg25/


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

Best Organic Restaurant / Food Service

Peskesi restaurant, Heraklion, Crete, Greece

https://peskesicrete.gr/en

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


https://doitlikeacretan.com/#experiences

CONTACT
FRINI KATSOUNA
Cretan Cuisine Food Blogger
+30 6974 753 579
doitlikeacretan@gmail.com
info@doitlikeacretan.gr

COOKING IN CRETE IS STRONGLY CONNECTED WITH CULTURE AND HOSPITALITY

https://doitlikeacretan.com/#experiences


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

Thesecollectivemealsareopento everyone,villagersandoutsiders. In the past,they werecelebratedto givegifts
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,outsidersandtouristsparticipateandhavelost their welfarecharacter.

Someof thesepartieswere bannedduring the Francodictatorshipbecausethey coincidedwith Carnival. In some
cases,the festivalcommissionshad to fight and makedifferent arrangementswith the CivilGovernmentto give
them the necessarypermitsto restart the tradition.

With the return to democracy,someof theseTraditionalCatalanPopularCharitableGastronomicMeals
were consolidatedand becametourist attractionsthat cannowadaysboost the TourismTransitionPath,which is
part of the European Commission'sbroader strategy to improve sustainability as traveling specifically to
experienceanddiscovera destinationor region'sculinaryculture,cuisine,andlocalfood anddrink.

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 travelers increasinglyseekauthentic, experience-basedjourneysthat go
beyondsceneryto explorethe cultural identity of a placethroughits food.



LA SOPA DE VERGES, UNA MENJA ANCESTRAL



The associationof La Sopade Vergeswith the medievalperiod is basedon a drawing by the notary Miquel /ƻǊǎŀǾƝof
/ŀǎǘŜƭƭƽŘΩ9ƳǇǵǊƛŜǎ, datedbetween1348and1402andwheretwo peoplecanbe seenpreparinga broth in a pearl.

Thedrawingis on the backcoverof a notary manual. Continuingwith the historicalreferences,in 1952the folklorist Joan
Amadesalsocollectedsomelinesabout this mealin hisseminalwork,CatalanCustoms:

"In Vergesthey distributed La Sopaals Pobres. The richest paid the expenses. The rector blessedthe soup. Thosewho
carriedthe cauldrons,left the pearlsandtook careof the organizationhadthe right to takepart in the ballet of ten that was
dancedasthe endof the party."

The Sopade 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 called "poor people's soup".

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

POOR PEOPLE'S SOUP

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



