
Slow Food Communities:
What They Are and

How They Are Created



The climate crisis and dramatic biodiversity loss are critical emergencies threatening the future of our planet and humanity itself. Food is an integral part of the 
change that we must all bring about in order to avert disaster.

Slow Food is already deeply committed to this challenge, but its global network must play an even more significant role. In order to adapt to the complexity of this crucial 
moment in history, the association has decided to try out a more flexible organizational form, the community.
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SLOW FOOD = GLOBAL NETWORK OF LOCAL COMMUNITIES 
 NEW ORGANIZATIONAL MODEL

The Organizational Model

create more dynamic and 
inclusive forms of aggregation

increase the places where 
Slow Food network nodes

are present

bring together already-existing 
local groups that are in sympa-
thy with Slow Food and not yet 
an active part of our network

identify new groups
 

increase the number of 
subjects involved and the 

number of activists

Objectives:

boost Slow Food’s
   impact



CommunityThe term “community” is not new to Slow Food. 
It officially entered our vocabulary in 2004 at the first Terra Madre, a global gathering of food communities.

Why the Community Model

For Slow Food, the community is an unparalleled social, cultural, economic and also political model,
which puts at its center the common good. In our case this is linked to food, the environment and social connections.

A community is based on the relationships and emotional security that link its members.



Network Nodes 

The newly created communities are integrated into the network which, at a local level,
is already composed of convivia.

Dialog, collaboration and exchange are the added value of the Slow Food network. Local groups like 
communities and convivia cooperate and co-exist to work towards Slow Food’s objectives.

The exchange of experiences, good practices and ideas forms the basis of dialog between the network’s nodes.



Instructions
for Use



Community Members and Characteristics

1 name identifying
the community

1 specific objective 
(e.g. promoting and

protecting a local food)

1 reference area
(e.g. a valley or district in which 

the community is active)

OF THE CASTANICOLTORI 
OF THE UPPER RENO 

VALLEY 

+10 5+

10 people
(minimum number)

1 spokesperson 5 coordinators

= +

INCLUDING



With the signing of the Founding Declaration, the members state:

How a Community Is Created

the date and place
of creation

their adhesion to the
ideals and values of

Slow Food and
the principles of the 

Declaration of Chengdu

the objective the community 
has set itself in order to 

contribute to Slow Food’s 
mission in its local area

the activities, initiatives and 
projects the community will 
use  to achieve this objective

the global project (e.g. 
Presidia, Ark of Taste, food 
gardens, campaigns) that 

the community will support 
and its financial contribution

the list of community 
members and their

email contacts   



The Founding Declaration can be completed on the Slow Food community platform. 

How a Community Is Created

A PDF form can be downloaded
from the website:

www.slowfood.com/our-network/slow-food-communities/community-founding-declaration/

communities.slowfood.it
The platform is available in seven languages. !



Work Tools for Communities

Slow Food Community Logo 
> sent from Slow Food headquarters
directly to the spokesperson as soon

as the community is officially registered

Impact Report  
> an annual report completed every year

by the spokesperson to provide information
on activities and evaluate their impact

EDUCATIONAL 
GASTRONOMIC 

ETNEA

FAQs (Frequently Asked Questions) 
>  can be referenced for more information

on forming a community and are 
downloadable from the website in seven languages 

www.slowfood.com/our-network/slow-food-communities/faq/



Through support for key projects like the Ark of Taste and the food gardens, the local communities support Slow Food’s global 
network. The community as a group takes on the objective of collecting donations and other funds through activities that can be

planned throughout the year, like a fundraising dinner, a small local event or an online campaign.

 

The Community Supports the Global Network  

Every year the community
undertakes to support a project or a campaign
with a contribution.



EDUCATIONAL  
GASTRONOMIC  

ETNEA

GARDENS  
OF VHEMBE

Stories From the Network: Examples of Project Communities

NAME: Etnea Gastronomic Education Community
PEOPLE INVOLVED: 29
COUNTRY: Italy

OBJECTIVE/DESCRIPTION
A group of students, teachers and cooks are working to promote local food 
culture together with producers and consumers.

ACTIVITIES
Organizing training, Taste Workshops, meetings with producers, information 
events and sharing sessions in the kitchen with families.

PROJECTS SUPPORTED
Food gardens

NAME: Vhembe Gardens Community
PEOPLE INVOLVED: 100
COUNTRY: South Africa

OBJECTIVE/DESCRIPTION
The local leaders of the 10,000 Gardens in Africa have joined together to 
promote exchanges between the many activists and food growers in the 
Vhembe area.

ACTIVITIES
Creating food gardens based on the selection and conservation of local 
seeds and organizing training for the local network on agroecological 
techniques. Throughout the year the community will also hold meetings and 
public events like a farmers’ market for the gardens.

PROJECTS SUPPORTED
Food gardens



Stories From the Network: Examples of Thematic Communities

SUSTAINABLE 
FISHING IN 
BOCACHICA

NAME: Bocachica Sustainable Fishing Community
PEOPLE INVOLVED: 11
COUNTRY: Colombia

OBJECTIVE/DESCRIPTION
Fishers, cooks, female entrepreneurs and officials from local institutions have 
joined together to support sustainable fishing.

ACTIVITIES
Organizing training sessions for professionals in the sector and 
advocacy activities with institutions.

PROJECTS SUPPORTED
Slow Food Cooks’ Alliance

NAME: Indigenous Kalinga of Pasil Community
PEOPLE INVOLVED: 15
COUNTRY: Philippines

OBJECTIVE/DESCRIPTION
Women and men from this indigenous community defend the local 
ecosystem and gastronomic heritage and cultivate rice varieties like
Chong-ak (Ark of Taste) on high-altitude terraces.

ACTIVITIES
Mapping local biodiversity and nominating at least four products to board 
the Ark of Taste. Promoting products with educational activities that involve 
young and old people and promoting them to local institutions.

PROJECTS SUPPORTED
Ark of Taste, Slow Food Presidia, Terra Madre

* The Indigenous Slow Food Communities 
use the logo related to the projects of the 
thematic network

INDIGENOUS 
KALINGA OF PASIL

Indigenous 
Peoples’ Network*



 HERITAGE PROTECTION 
OF BIODIVERSITY 

OF NAGALAND

FAROE ISLANDS FOR SYSTEMS 
SUSTAINABLE FOOD

Stories From the Network: Examples of Geographic Communities

NAME: Nagaland Biodiversity Protection Community
PEOPLE INVOLVED: 29
COUNTRY: India

OBJECTIVE/DESCRIPTION
Safeguarding and promoting the culture of food and traditional agriculture, 
promoting it as an economic, social, cultural and human development 
resource.

ACTIVITIES
Mapping the local biodiversity, nominating Ark of Taste products, organizing 
a community seed bank, developing community food gardens in each 
village to ensure the conservation and consumption of native varieties and 
launching a regular farmers’ market.

PROJECTS SUPPORTED
Ark of Taste

NAME: Faroe Islands Sustainable Food Systems Community 
PEOPLE INVOLVED: 100
COUNTRY: Faroe Islands

OBJECTIVE/DESCRIPTION
To promote a sustainable and local food culture in the Faroe Islands through 
work with producers, cooks, retailers and youth.

ACTIVITIES
To develop the local network of activists, involving more professionals from 
the sector and promoting local products through educational initiatives and 
events.
Educational activities for young people will also be organized in conjunction 
with documenting the Faroe Islands’ agricultural and gastronomic heritage.

PROJECTS SUPPORTED
Slow Food Presidia



For more information, contact Slow Food’s international headquarters:
international@slowfood.com

More information and materials are available from: 
www.slowfood.com


