



	
Project ID: 2021-1-CZ01-KA220-SCH-000034484
[image: Ein Bild, das Grafiken, Grafikdesign, Cartoon, Text enthält.

Automatisch generierte Beschreibung]

COURSE FOR ENVIRONMENTAL EDUCATION
e-Modules: Teaching Learning activities and their technology 
enhanced material set to develop
[image: Ein Bild, das Text, Schrift, Logo, Grafiken enthält.

Automatisch generierte Beschreibung]

Thematic Units for Week-Long Workshop Sessions:
Inquiry-Based Integrated Learning Workshop Series 
on the Intersection of Arts, Science, and Policy"

M: 1-6 Culinary Diplomacy

COURSE AUTHOR:©Tatjana Christelbauer MA (TC) 
ACD Team, Austria



	



DISCLAIMER
Funded by the European Union. Views and opinions expressed are however those of the author(s) only and do not necessarily reflect those of the European Union or the European Education and Culture Executive Agency (EACEA). Neither the European Union nor EACEA can be held responsible for them.   
COURSE SHARING LICENSE CC BY-NC-SA = [image: ]
Canonical URL:  https://creativecommons.org/licenses/by-nc-nd/4.0/

MODULE: 1-6

LESSON: Culinary Diplomacy, Sustainable Approach

    



Culinary Diplomacy, sustainable approach

Introductory guide for the lesson and practical engagement
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The destiny of nations depends on how they nourish themselves" 
Jean Brillat-Savarin, the 18th-century epicure

The Importance of Culinary Diplomacy
Culinary diplomacy is the use of food and cuisine as a tool to foster cultural understanding, enhance relationships, and promote national identity on the international stage. It serves as a gateway to widening the knowledge spectrum of diverse nutritional cultures and lifestyles, highlighting the symbolic value of food in fostering mutual respect and cooperation among individuals, communities, and nations.

The Significance of Culinary Diplomacy: Bridging Cultural Divides through Food
Culinary diplomacy serves as a powerful tool for expanding our understanding of various cultures and promoting cross-cultural exchange. It underscores the importance and symbolic value of nutritional culture, lifestyle diversity, and food diplomacy for fostering health, strengthening relational cultures, and serving as a promotional asset for individuals, communities, national representations in the international context, and tourism.
How does individual or global dietary culture change, and how can health-promoting behavior positively influence other aspects of social interaction?

Numerous civil society projects have already been developed in Austria in this context. 
For example, Caritas Austria offers "Community Cooking" to promote intercultural exchange, and Youth at Work ZOBAeck participates in the international gastronomy event "Good France," where innovative chefs throughout Austria create their French menu using Austrian ingredients, and so on.

Understanding Nutritional Culture and Lifestyle Diversity
Nutritional culture reflects the culinary traditions, dietary habits, and food practices unique to different regions and communities. It encompasses not only what people eat but also how they prepare, share, and appreciate food. Through culinary diplomacy, individuals gain insights into the rich tapestry of global culinary heritage, fostering a deeper appreciation for cultural diversity.
Lifestyle diversity, intertwined with nutritional culture, encompasses broader aspects of daily life, including social norms, rituals, and values related to food. Each culture's approach to food reflects its history, geography, climate, and social customs, contributing to the vibrant mosaic of human existence.

Nutritional Culture and Lifestyle Diversity
Understanding nutritional culture and lifestyle diversity through culinary diplomacy is crucial for several reasons:
1. Cultural Exchange: Food is an integral part of cultural identity. By sharing culinary traditions, people can learn about and appreciate different cultures, fostering mutual respect and understanding.
2. Health Benefits: Exploring diverse diets can introduce healthier eating habits and nutritional practices. For example, the Mediterranean diet, rich in vegetables, olive oil, and fish, has been widely studied and recommended for its health benefits.
3. Educational Opportunities: Culinary diplomacy provides a platform for education about the origins, ingredients, and nutritional values of various cuisines, promoting informed and health-conscious choices.

The Role of Food Diplomacy in Promoting Understanding and Collaboration
Food diplomacy leverages the universal language of food to foster mutual understanding, bridge cultural divides, and promote collaboration on shared challenges. By sharing meals and culinary experiences, individuals and communities can transcend linguistic and cultural barriers, forging meaningful connections and building trust.
In the international context, food diplomacy serves as a potent tool for showcasing a nation's cultural identity, heritage, and values. Culinary exchanges between nations can foster goodwill, promote cultural exchange, and enhance diplomatic relations. Through initiatives such as food festivals, culinary tours, and gastronomic events, countries can showcase their culinary prowess, attracting tourists and bolstering their soft power on the global stage.

Promoting Health and Well-Being through Culinary Diplomacy
Beyond its cultural and diplomatic dimensions, culinary diplomacy plays a crucial role in promoting health and well-being. By highlighting the nutritional value of traditional cuisines and encouraging the consumption of locally sourced, seasonal ingredients, culinary diplomacy supports sustainable food systems and healthy eating habits.
Embracing diverse culinary traditions can inspire individuals to adopt balanced diets rich in fruits, vegetables, whole grains, and lean proteins, contributing to improved health outcomes and reduced rates of diet-related diseases. Moreover, culinary diplomacy fosters a sense of pride in one's cultural heritage while promoting respect for the dietary customs of others. Culinary diplomacy, built on sustainability and health, encompasses diversity aspects, and can foster mutual sympathies in both diplomatic and civil society spheres with less environmentally and health-damaging "gifts." 
Culinary health culture mediation, which encompasses interculturally sensitive diversity aspects and is based on sustainable goals, can bring together diverse regional and international audiences.

Relational Cultures and Food Diplomacy
Food is a powerful tool in building and maintaining relationships at personal, community, and international levels:
1. Personal Connections: Sharing meals can strengthen personal bonds, as food often carries emotional and symbolic meanings that can bridge cultural gaps.
2. Community Cohesion: Culinary events and festivals can bring communities together, celebrating diversity and fostering a sense of unity.
3. International Relations: Culinary diplomacy is used by nations to improve diplomatic relations. State dinners, cultural exchanges, and food festivals serve as platforms for dialogue and cooperation.

Promotional Purposes for Tourism and National Representation
Culinary diplomacy also plays a significant role in tourism and national branding:
1. Tourism Attraction: Food tourism is a growing sector. Destinations renowned for their culinary traditions attract visitors seeking authentic gastronomic experiences, boosting local economies.
2. National Identity: Countries use their unique cuisines to promote their cultural heritage internationally. Culinary showcases, such as France’s focus on haute cuisine or Japan’s promotion of sushi and tea ceremonies, enhance national pride and recognition.
3. Soft Power: Culinary diplomacy is an aspect of soft power, allowing nations to subtly influence international perceptions and foster goodwill. By presenting their cuisine, countries can build a positive image and create favorable conditions for political and economic relations.

Health-conscious nutrition 
is valued in Austrian diplomacy. For example, in 2018, Nora Pouillon, born in Vienna and known as the "Mother of Organic Food," was awarded the Golden Merit Medal by Austrian President Aleksander Van der Bellen for her contributions at the Austrian Embassy in the United States.
Civilian actors are promoting regional fruits, products and meals within social media channels, cultural associations and civil society organisations are engaged in the promotion of the national culture and values with health-nutrition as well.  

Engage: How health nutrition and food/culinary diplomacy matters in your local communities and school? Discuss with your colleagues, look for examples, make a collection of useful good practices, collect also potentially threatening examples, create your own examples for the promotion of the health-conscious nutrition, use creative design for more authentic expressional forms. 

Here are some examples from the Austrian Cultural Diplomacy association ACD:
[image: ]
Tasks for further research and discussion:
[image: ]
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Task: research and share examples on culinary diplomacy from your country, homeplace, local community. 
Examples from practices for your engagement:
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Conclusion
Harnessing the Power of Food for Global Engagement
In conclusion, culinary diplomacy serves as a gateway to understanding, appreciation, and collaboration across cultures. By celebrating the richness of nutritional culture, embracing lifestyle diversity, and leveraging food diplomacy, individuals, communities, and nations can forge stronger bonds, promote health and well-being, and enhance their global presence. In an increasingly interconnected world, the shared experience of breaking bread has the potential to transcend boundaries and unite humanity in a celebration of diversity and harmony. Culinary diplomacy is a multifaceted tool that transcends mere sustenance. It enriches our understanding of nutritional cultures and lifestyle diversity, strengthens relational cultures, and serves promotional purposes for tourism and national representation. Through the symbolic and practical value of food, culinary diplomacy enhances health, fosters intercultural dialogue, and promotes a sense of global community. In the international context, it becomes a vital element of cultural exchange and mutual respect, highlighting the universal language of food.

References: 
· ACD-Agency for Cultural Diplomacy CD-culinary ties: connecting culinary diplomacy, storytelling, creative design, for building intercultural bridges: https://www.acdvienna.org/acd-cd-culinary-ties/ 
· UNESCO workshop on Youth, Sustainable Consumption patterns & lifestyles: https://unesdoc.unesco.org/ark:/48223/pf0000124238 
· Web article: Ambassador Waldner presented the "Decoration of Merit in Gold" bestowed by Austrian Federal President Alexander Van der Bellen to Nora Pouillon, Austrian organic foods pioneer in the U.S. and one of Washington DC's most celebrated chefs. https://www.archive.austria.org/the-latest/2018/5/16/chef-nora-pouillon-gets-austrian-award#:~:text=On%20May%2014%2C%202018%2C%20Ambassador,Washington%20DC's%20most%20celebrated%20chefs.
· UNESCO digital book: Double pyramid: Healthy Food for People, Sustainable Food for the Planet https://www.unscn.org/web/archives_resources/files/Double_pyramide.pdf 
· Culinary CD in the practice: receptions, commercials, tourism, food festivals, …: https://diplomatmagazine.eu/2022/03/02/thai-gastrodiplomacy/
· EU knowledge4policy: https://knowledge4policy.ec.europa.eu/health-promotion-knowledge-gateway/fruit-vegetables_en#:~:text=Nutritional%20value%20of%20fruit%20and%20vegetables,-The%20macronutrient%20composition&text=In%20general%2C%20F%26V%20have%20a,magnesium%2C%20phosphorus%20and%20calcium). 
· Better healthy: https://www.betterhealth.vic.gov.au/health/healthyliving/fruit-and-vegetables 
· Healthy living UK: https://archive.nutrition.org.uk/healthyliving/healthydiet/fruit-and-vegetables.html
· Dr. Martin Dahinden „Kulinarische Diplomatie und Schweizer Küchengeheimnisse“ (in German, p. 137): https://www.roland-koch.de/wp-content/uploads/2018/11/Koch_Einigung-Europas-und-Souver%C3%A4nit%C3%A4t_EIZ_189.pdf 
· Melissen, J. (Ed.). (2014). The new public diplomacy: Soft power in international relations. Palgrave Macmillan.
· Dichter, T. W. (2012). Culinary diplomacy: Breaking bread to win hearts and minds. SAIS Review of International Affairs, 32(1), 55-64.
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Culinary CD: atmosphere, sympathy, ceremony … 



Origins of the culinary diplomacy:



The terms "culinary diplomacy" and "gastro diplomacy" have been in use since the early 2000s, and
have been popularized by the work of public diplomacy scholars Paul Rockower and Sam Chapple-
Sokol who wrote in a 2013 article in the journal The Hague Journal of Diplomacy that „culinary
diplomacy is "the use of food and cuisine as an instrument to create cross-cultural understanding in 
the hopes of improving interactions and cooperation.“
Gastronationalism or culinary nationalism is a related concept involving the use of food and its history, 
production, control, preparation and consumption as a way of promoting nationalism and national identity. It
may involve arguments between two or more regions or countries about whether a particular dish or
preparation is claimed by one of those regions or countries and has been appropriated or co-opted by the others. 
Examples of gastronationalism include efforts by state bodies, nongovernmental bodies, businesses and business
groups, and individuals, to improve the nation brand
• Sources: Ichijo, Atsuko; Ranta, Ronald (2016). Food, national identity and nationalism : from everyday to global politics. Basingstoke, 



Hampshire. 



• Thailand: Kitchen of the World. Bangkok: The Government Public Relations Department (Thailand)
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Examples from ACD-association
culinary diplomacy projects



Creations from the Austrian 
regional plants, fruits, corn .. 
named creatively such as the mini bread



pralines named after Austrian reform
pedagogue Marta Schörl „Schörlperlen“, 



Austrian poppy and salt bread named after 
women from Alpine mythology



„Saliges Mohnbrot“, Rasberryeye of
Malina“ sweet dish namhed after novel



written by Austrian autor Ingeborg 
Bachmann, Austrian violettes for tea: 



„Veilchenküß“
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“the way to a man’s heart
is through his stomach”



Reflect on, discuss, „How You interprate the phrase, how love & food relate for you?



Note: The origin of the phrase, “the way to a man’s heart is through his stomach” comes from a letter to his wife penned
by the statesman John Adams in the early days of American democracy. 



Some years later, the phrase would appear in Richard Ford’s “A Handbook for Travellers in Spain,” where it reads,



“The way to many an honest heart lies through the belly.”



Paula and Burghard von Reznicek's etiquette book "The Perfect Adam" from 1928: 



„Liebe geht durch den Magen“  ^"And love goes through the stomach“
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Reflect on, discuss about
food, values, lifestyle, health, cultural identity -



relations



„You are what you eat“



Note: in 1826, the French lawyer Anthelme Brillat-Savarin wrote, in Physiologie du Gout, ou Meditations
de Gastronomie Transcendante:



"Dis-moi ce que tu manges, je te dirai ce que tu es."
^Tell me what you eat and I will tell you what you are.



In an essay titled Concerning Spiritualism and Materialism, 1863/4, german philosopher Ludwig Andreas 
Feuerbach wrote:



"Der Mensch ist, was er ißt."
^ Man is what he eats
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relations
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inChat
Spices & drinks
from Your country
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inChat



„Bread diplomacy“ 
Le_MOON bread
with ingrediences from
all partner countires
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