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Feeding|Good mission
sufficient, healthy, tasteful and divers
food




Norwegian| Sea
feeding Good vision

hefs influence what and how we eat and
able to change consumer behaviour.
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Reykjavik"

Feeding Ggod Goal
~Mobilize 1 million chefs and cooks in 50 counti
towards 2020
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Intérvention strategy =
Create local/regional taskforces of chefs to find

solutions for their regional challenges |
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Make food production more sustainable and ¢ pe
- food cultures and systems more resilient
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An¥gke the food society as a starting point
% not agriculture

1. Capacity building
. 2. Zero measurementjand impact assessment
3. Pilot 3 first ideas and concepts

4. Leading to a focus @§nd

5. Gagtronomic innovgtion agenda
Gibet Kiribati
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Food culture

0-measurement & Impact assessment

Footprint
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Recipes for ¢

Inspiration-education book

Sus + resp. topics

60 Iinterviews

Dietary change

70 recipes

Macrotrends for transformation
Future of food

healthy planet

for professional consumers

300+ pages full colour

30 topchefs, among 6 top 100
4 gastronomic institutes

25 top-scientist

Published november 2015

App for recipes and events?
Education program?




Hawaii g HiO

Example of a concept

* What is currently consumed|and how is it used
* What is edible and can be pfoduced

* What are the benefits in different fields (oil, fertilizer, food, human
health, planetary health,etc)
* Sea garden perspectives In
* Experimental with new reci
*Workshops on recipes

* €riteria for recipes

* Develop practical recipes + gookbook
* communicating recipes
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resilient food cultures pacific




