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November 22,2016
10:00 - 16:00

November 24,2016
10:00 - 12:00

How you perceive yourself is part of how you perceive
food. In turn, these perceptions have an impact on food
systems, both locally and globally.

This workshop explores food frameworks and ecologies,
two notions that are central to eco-gastronomy. A new
approach to food, eco-gastronomy recognises that our
beliefs, choices, and actions can produce much-needed
political, environmental, social and cultural transformation
in the food system. It also highlights the responsibility

for the health and well-being of our food ways that we

all share—producers, activists, cooks, academics, artists,
politicians, and industrialists alike.
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William Angliss Institute and the
Eco-Gastronomy Project present
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a food systems
workshop

Led by Dr. David Szanto of Italy’s University of
Gastronomic Sciences, the workshop includes advance
readings, group discussion, and hands-on exercises

that examine key implications of eco-gastronomy. This
workshop is an ideal introduction to food system change
and advocacy or to further study in the field of food and
gastronomy.

Registration fee: $35

Space is limited and participants are required to attend both days.
To register, email: d.szanto@unisg.it
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This event is part of the Eco-Gastronomy Project, a global knowledge-exchange initiative from the University of Gastronomic Sciences (Pollenzo, Italy). unisg.it/ecogastronomy




