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Our recipe for success

Quality, tradition & innovation



«A country’s cuisine is its
landcape in a pot»  
Josep Pla, Catalan writter

«La cuina és el paisatge posat
a la cassola»   Josep Pla, escriptor



Catalonia

The project is local centred in Catalonia, an autonomous community of the 
NE of Spain. Its capital and largest city is Barcelona. The area of this region 
extended in 32.114 km2, with an official population of 7.519.843 (INE - 2011). 
Catalonia is as gastroregion that involves an active community from the rural, 
mountain, coastal and urban areas interested in the preservation and 
valorisation of Catalan culinary heritage as unique part of its identity.

For the Catalan society, the culinary heritage has always been an element 
that has played a very important social and cultural role. For Catalonia, 
culinary is identity; social and intergenerational dialogue; integration and 
cultural diversity; tradition, creativity and innovation; and also and important 
sector of our economy and a job for agro-food producers, artisans, traditional 
cookers and chefs, historians, anthropologists, journalists and cultural 
heritage managers.



The World Best Restaurant - 2013



After France… we are the First World region with
Restaurants with Michelin Stars



Stakeholders

Leader: Fundació Institut Català de la Cuina i de la Cultura Gastronòmica–
FICCG (Foundation of Catalan Institute of Cuisine and Gastronomy Culture)

Participants:

- Professionals, most of them traditional cooks, chefs and culinary heritage experts, associated to the FICCG
- Professors and researchers from universities and research centres.
- Museums and Heritage preservation centres.
- Professionals from Food Clubs of Catalonia. 
- Teachers and students from Cookery schools. 
- Teachers, students and children’s parents and grandparents from public and private primary and secondary schools of Catalonia.
- Citizens living in Catalonia and abroad interested in Catalan cuisine safeguarding.
- Artisanal food and drinks producers. Professionals with artisan food cards and homemade food companies, associated in 
“gremis” (unions or association of skilled workers), some of them with Medieval origins.
- Artisan fishers.
- Artisans related to Catalan cuisine (kitchen & table) accredited by identifications such as “Carnet d’Artesà” (Artisan or Craftsman 
Carnet) and “Diploma de Mestre Artesà” (Expert Artisan Diploma) by Artisan Area of Consortium for Trade, Craft and Fashion of 
Catalonia (CCAM). Some of them living and working in “Zones d’Interès Artesanal” (Artisan Interest Zones) and “Zones d'Oficis
Singulars” (Areas of Special Trades).
- Professionals of markets and open air markets associations.
- Catholic religious orders in Catalonia, most of them with an active presence in Catalonia from the medieval age in monasteries
and convents. 
- Writers and journalists. 
- Local media.
- Public Administrations.
- Public-private bodies.
- Agro-food industrial and trade companies and organizations.



Background

The Catalan culinary heritage safeguarding project is based in an important 

historical background, traditional methods and knowledge transmitted during generations mainly 
orally (in popular cuisine basically by women from mothers to daughters) and in published cook 
books (the first preserved from the mid-fourteen century: Sent Sovi), quality local ingredients 
from unique cultural foodscapes that characterized four culinary seasons, artisan food producers, 
artisan fishers and artisans with crafts related to the cuisine and table. 

Catalan cuisine is expressed mainly in a minority language and evolved into an international 
context dominated by cultural and food globalization. Today people is being let to cook at home 
or starting to cook it so different than all the wealth of traditional knowledge associated with this 
area could lose in a few decades. However, people have interest in the culinary tradition, 
recreating the flavours that come from their past, their family and cultural taste memory. 
Moreover, at the restaurants, many professionals are also responsible for offering this type of 
cuisine to try and rediscover the tastes and traditional links with the local cultures. Thus, the 
homemade food was increasingly outsourced. This return to the ancestors’ dishes, with all its 
limitations of space and time, is an opportunity for traditional producers. They sustains our 
traditional cuisine based on local production, the experience accumulated over centuries in the 
management of foodscapes. In addition, Catalan professional restoration has now become a 
world leader in terms of author’s cuisine. 



Goals

General goals: 

To create and to implement a coordinated policy, a legal framework and a strategy for the 
safeguarding and promotion of Catalan culinary heritage with community involvement and 
participation that could be used as reference for other World regions.

Operational goals:

* Promotion of a transversal and inter-sectorial action to coordinate policies, a legal framework 
and a strategy with actions to develop and implement a Safeguarding Management Plan for 
Catalan culinary heritage who involve culinary heritage and agro-food professionals, public 
administrations, private organizations, primary and secondary schools, cookery schools, 
universities and research centres, local media, and, especially the community.  
* Promotion of value-based education by integrating Catalan Culinary Heritage and relate cultural 
and natural heritage within the curriculum with and active participation of families and other 
collectives in school educational processes to include direct inter-generational transmission of 
knowledge and traditions.
* Awareness of society that Catalonia has a strong culinary heritage with a long tradition and 
great creativity which continues until today.
* Compilation of research, recipes collections and all existing material to analyse and disseminate 
the history and social and cultural reality of Catalan cuisine



Goals
* Involving markets, museums and heritage preservation centres as a focus open to community 
to know the project.
* Promotion of the local Catalan and Aranese language in teaching as a vehicle for the expression 
of intangible cultural heritage related to Catalan Culinary Heritage.
* Ensuring project continuity by consolidating a staff unit, working groups and searching for 
external support.
* Opening of the project to more external collaborators.
* Collaborating with other regions to share and exchange best practices and experiences.  



Safeguard measures involved

Identification, documentation, research and preservation

* Foundation of Catalan Institute of Cuisine and Gastronomy Culture – FICCG, created in 1994.
Sent Soví Chair for the Study of Food and Mediterranean cuisine. Created in 1997 by the 
University of Barcelona and FICCG.
* Corpus de la Cuina Catalana (Corpus of the Catalan Cuisine), edited in 2006, was the first 
research to create the inventory of more than 900 traditional Catalan recipes using a participative 
methodology. The revised version was Corpus del Patrimoni Culinari Català (Corpus of the 
Catalan Culinary Heritage), which contains 1200 traditional recipes. This project was awarded by 
Gourmand Books. 
* Bibliographical heritage. Research and valorisation of Catalan cookery books. Mainly the Sent 
Soví, an anonymous recipe book written in Catalan from the mid-fourteen centuary that contains 
two hundred and twenty recipes. Updated versions have been published in Spanish and English.
Culinary Heritage studies at the Documentation Centre of DG of Popular Culture, Associations 
and Cultural Action of Generalitat of Catalonia
* Culinary Heritage Terminology. The project saved numerous expressions of culinary heritage 
and its vocabulary (traditional ingredients, meals, recipes, crafts, traditional rituals, festivities, 
songs, etc.). By making them visible, it was also introduced in activities for schools.



Corpus del Patrimoni Culinari Català (Corpus of the Catalan Culinary Heritage), which 
contains 1200 traditional recipes. This project was awarded by Gourmand Books. 



Safeguard measures involved
Protection

* Regional legal framework. The Parliament of Catalonia recognized the cuisine as intangible 
cultural heritage of Catalonia on 23th December 2011.
* Catalonia have labels for control and protection of quality agro-food products, artisan food 
producers and homemade food companies, artisan fishing and crafts related to culinary heritage. 
Exists a brand for traditional crafts, a label for commercialization “Empremtes de Catalunya” 
(Catalonia fingerprints), and a register of artisans and geographical crafts areas.
* “Marca Cuina Catalana” (Catalana Cuisine Brand), created in 2000 by FICCG, is a quality 
guaranty brand recognized by Generalitat of Catalonia for the preservation of Catalan culinary 
heritage based in the Corpus and in the quality products. 

Promotion, enhancement, transmission, revitalization

* National Day of Catalan Cuisine – 19th Mars. Started in 2011 with the project. This day, St. 
Joseph, is associated with the preparation of the best know Catalan sweetmeat from medieval 
times: the “crema” (Catalan cream or caramel custard).
* Catalan culinary heritage at Schools. In 2007, more than 7.000 students from primary and 
secondary participates in the programme “Mengem amb els cinc sentits” (Eat with all five senses) 
created to promote the Catalan culinary heritage. In 2013 a project pilot have been developed by 
four schools in order to introduce the Catalan Cuisine in schools curricula.



Safeguard measures involved
* Gastroteca.cat, an interactive website created for the general public, cooperates closely with 
professionals to promote local products and Catalan cuisine.
* Club de Turisme Gastronòmic (Gastronomy Tourism Club), promoted by Catalan Tourism Board, 
with the participation of FICCG to promote Catalan Cuisine Brand.
* Art and culinary heritage at museums. A pilot project has been developed at National Art 
Museum of Catalonia in order to create visits to show the history of Catalan cuisine through 
paintings from medieval times until now.
* Promoting the project through ICTs (www.cuinacatalana.eu and www.gastroteca.cat, both 
includes the Corpus online) and social media (facebook, twitter).

http://www.cuinacatalana.eu/
http://www.gastroteca.cat/


Gastronomy tourism product club



Some Best Practices to Transfer

The project is an international model for the safeguarding activities, some experiencies could be 
relevant in other contexts such as:

* Methodology of participative culinary heritage inventory used for the edition of Corpus de la 
Cuina Catalana (Corpus of the Catalan Cuisine) in 2006 and the revised versions of Corpus del 
Patrimoni Culinari Català (Corpus of the Catalan Culinary Heritage) in 2008 and 2011. This 
methodology was presented at International Conference "Compiling a food heritage inventory: 
existing knowledge, situation, methods and perspectives" (Tours, France, 2009). The project 
continues including the participation of community through collective and individual 
contributions. 

* Development of control and protection for quality of agrofood products with labels as 
Protected Guarantees of Origin (DOP), Protected Geographical Indications (IGP), Guarantees of 
Origin (DO), Integrated Production (PI), Environmentally Friendly Agricultural Production (PAE) 
and Marca Q programmes. These labels are reserved for typical products from specific regions, 
with their own distinctive character and unique flavour, qualities fostered by the close 
connection between produce, environment and human skills. Artisanal food and drinks could also 
controlled with artisan food cards and registers for of homemade food companies. Artisan fishing 
is also controlled. 



Some Best Practices to Transfer

* Brand of traditional Catalan crafts related to culinary heritage develop by Artesania Catalunya
– CCAM (Catalonia Crafts). This brand will encompass: the authenticity of the artisan product 
(labelling: made in Catalonia using traditional methods); “Empremtes de Catalunya”, a range of 
artisan products that represent symbols of Catalan identity, popular customs, art and history; and 
“Oficis Singulars” (unique trades). Register and identification of artisans are accredited by 
Craftsman Cards and Expert Artisan Diplomas. There are also defined artisans geographical areas 
recognized as “Zones d’Interès Artesanal” (Artisan Interest Zones) and “Zones d'Oficis Singulars” 
(Areas of Unique Trades).

* “Marca Cuina Catalana” (Catalana Cuisine Brand), a guaranty brand for the preservation of 
Catalan culinary heritage. There are different categories according establishments: restaurants, 
fondes, hotel-restaurants, school kitchens and dining rooms, youth hostels and rural tourism 
establishments who show the brand in external signalisation and in menus. 

* Catalan culinary heritage programme included in the curricula in primary and secondary 
schools, with a pilot project developed for 2012-13 and a progressive implementation 
programme for the course 2013-14.



Catalan cuisine guaranty brand



Fonda Gaig

Barcelona

A restaurant with 

guaranty Catalan 

Cuisine brand



Some Best Practices to Transfer

* Gastroteca.cat is an interactive website at the service of farmers, producers, distributors, 
cooks, gourmets, food and drink tourism organisers, experts and consumers.  Moreover, the 
organisation also seeks to foster biodiversity, as well as cultural, geographic and regional 
differences, defending culinary heritage and promoting local products and traditional methods. It 
set up to promote catalane culinary heritage and support the marketing of local food products 
and to promote both Catalan cuisine and food and wine tourism in Catalonia. The site provides 
updated information about such produce: who makes it, where to buy it, how to cook it, 
restaurants, food and wine routes, fairs and markets, news... There are interesting associated 
initiatives as “Compra a pagès” a guide to purchasing from farmers who sell their produce 
directly to consumers.



Produts
Where buy
Where eat
Recipes
Routes
Activities





Efectiveness
The project has demonstrated effectiveness in contributing to the viability of intangible cultural 
heritage concerned. Some of the parameters that can be used to determine the project's 
effectiveness with regard to safeguarding the natural and cultural tangible and intangible heritage 
can be listed:

* Political support. All the politic groups at the Parliament of Catalonia agree with the recognition 
of Catalan Cuisine as part of immaterial heritage in December 2011.
* Governance. FICCG is the coordination unit for the project carried out by FICCG with the active 
participation of all the departments of Generalitat of Catalonia and other public administrations, 
private sector and professional organizations. 
* Public – private synergies, through initiatives as “Marca Cuina Catalana” (Catalan cuisine 
brand), Gastroteca.cat and professionals and organizations associated to the labels for local 
products, food artisans, artisan fishers and crafts related to culinary heritage.
* Pedagogic programme including Catalan cuisine in the School curricula. The pilot project 
started in 2007 involved 7000 students. The project will be open for the course 2013-14 to the all 
interested schools in Catalonia. 
* Number and background of collaborators and sponsors from very different areas.
* Awards and recognitions, as Gourmand Awards for the Corpus of Catalan Culinary Heritage.
* Visitors and tourists interested in Catalan culinary heritage, coordinated through Gastronomy 
Tourism Club of the Catalan Agency for Tourism and Gastroteca.



New projects 

Catalan Cuisine National Day

19th Mars – This day Catalan people eat the traditional “crema”  



Efectiveness
* Creation of National Day of Catalan Cuisine – 19th Mars. Started in 2011 with the presentation 
of the Campaign to promote the Catalan Cuisine – Catalan Culinary Heritage Safeguarding Project 
to the UNESCO Register of Best Practices for Intangible Heritage. 
* Adopting of Corpus as the reference book for Catalan cuisine, associated to the Catalan Cuisine 
Brand with identification in menus of establishments associated to the project. 
Media and social media impact of the project.
* Creative funding. The project is financed through the collaboration of private sector (sponsor 
programme) and individual crowd-funding adopting recipes included in the Corpus obtaining 
discounts in Catalan cuisine restaurants.
* New initiatives to reinforce the viability of the project “Viles gastronòmiques de Catalunya” 
(Catalonian gastronomic villages). FICCG, Generalitat of Catalonia, University de Barcelona and 
Open University of Catalonia are working to create a future quality brand for Catalan villages with 
policies and strategies for safeguard and promotion of culinary heritage (products, crafts, 
traditional recipes,…), implementation of Catalan Cuisine brand for its establishments, 
involvement of museums and heritage preservation centres, development of school programs on 
Catalan cuisine and community participation.

But the best is…



Catalan culinary 
heritage 

safeguarding 
project

A proposal to be 
included in the 
UNESCO Best 

Practice Register 
of Safeguarding 

Immaterial 
Cultural Heritage 









A Invitation for CHARTS 
members to present the 
results of our project… 



Tourism and 
Gastronomic Heritage 

Culinary heritage, cultural 
landscapes and foodscapes, food 

routes and regional food labels for 
gastronomic destinations -

gastroregions

Barcelona (Catalonia, Spain), June 16-20th 2014

3rd International Conference
UNITWIN UNESCO Network 

“Culture, Tourism, Development”
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