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European Union key documents
for 2014-2020

* Green Paper on promotion measures and information provision for agricultural products: a 
reinforced value-added European strategy for promoting the tastes of Europe. Published in July 
2011 by the European Commission and communication and communication of March 2012 for 
the European Parliament, the Council, the European Economic and Social Council and the 
Committee of the Regions to promote the implementation. The quality of agrofoodproducts 
with labels as Protected Guarantees of Origin (DOP) and Protected Geographical Indications 
(IGP), Guarantees of Origin (DO) and culinary heritage was two of the key topics. 

* European Parliament Resolution on the European gastronomic heritage: cultural and 
educational aspects (2013/2181(INI)). Adopted in February 19, 2014 . This resolution 
recommends to the Commission some cultural actions strategies based on food products, 
gastronomy heritage, sustainable food tourism, and synergies with the Council of Europe (i.e. 
Cultural routes related to foodscapes) and UNESCO (Conventions and programs related to culture 
ςWorld Heritage as cultural landscapes, Immaterial Cultural Heritage, and Creative Cities for 
Gastronomy - , communication ςMemory of the World - and environment ςBiosphere Reserves 
and Geoparks- )





Barcelona holds the secretariat of the 
Foundation of the Mediterranean Diet, in the 
list of safeguarding of Intangible Cultural 
Heritage, including actions with 
Mediterranean cuisines, as Catalancuisine

The University of Barcelona and the 
University of Girona are linked to the 
UNESCO Chair in Culture, Tourism, 
Development (2001). The UOC has earned 
the headquarters of the UNESCO Chair 
Food, Culture, Development.

Every two years the UB and IBERTUR #gastrotourBCNorganize 
an academic event on tourism and heritage tonearm. In June 
2014, in collaboration with CHARTS project brought together 
390 participants from 49 countries.

Montsenyand Terresde l'Ebreare 
Biosphere Reserves of UNESCO and the 
Central Catalonia is on the list of 
Geoparks. Adding value to food products 
and Catalan cuisine are factors of local 
development

UNESCO 
conventions and
programsrelated
to food heritage

Currentinitiatives





CuinaCatalana ςSafeguarding Project of 
Culinary Heritage of Catalonia is a candidate 
project to the Register of Best Safeguarding 
practices of Intangible Cultural Heritage

UNESCO 
conventions and
programsrelated
to food heritage

Currentinitiatives

SentSovi iscandidateto beMemory
of the World. The Catalan cuisine 
recipes from the fourteenth century 
would involve cooking the first texts 
to be internationally recognized by 
UNESCO.

Vic-Osonais candidate to beCreative 
City of Gastronomy, a category in the 
UNESCO Network of Creative Cities



Priorat-Monsant-Siuranais in the Spanish 
tentative List to be World Heritage site as 
Cultural landscape, as an example of 
Mediterranean agricultural inner mountain 
landscape

UNESCO 
conventions and
programsrelated
to food heritage

Currentinitiatives



Catalan
restaurants with
Michelin stars
(Guide2014): 
A total of 54 
establishments, 
65 stars.

45 restaurants with 1 Michelin star (new 
establismentsas 41 Grados or Tickets ) y 7 
restaurants with 2 stars.

Tworestaurants in Cataloniawith 3 
Michelin stars: SantPau, by Carme 
Ruscalleday el Cellerde Can Roca, by
wƻŎŀΩǎbrothers

El Cellerde Can Rocaawarded 
this year as the second best 
restaurant in the world. Jordi 
Roca, head of the sweet kitchen 
chosen as the best pastry chef 
in the world by the British 
magazine 'Restaurant'.



Catalan culinary heritage 
safeguarding project

Best practice selected initiative to 
transfer to CHARTS & ECTN 
European regions

Candidate Project 
Register of Best Safeguarding Practices- UNESCO 
Convention for the Safeguarding of the Intangible 
Cultural Heritage

A project developed under the support of:



«A ŎƻǳƴǘǊȅΩǎcuisineis its
landcapein a pot»  
Josep Pla, Catalanwritter

«La cuinaésel paisatgeposat
a la cassola»   Josep Pla, escriptor



Catalan culinary heritage safeguarding project
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
* Involving markets, museums and heritage preservation centres as a focus open to community to know the 
project.
* Promotion of the local Catalan and Araneselanguage 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.
* Promoting a quality and sustainable gastronomy tourism.
* Opening of the project to more external collaborators.
* Collaborating with other regions to share and exchange best practices and experiences.  



Some Best Practices to Transfer

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

* Methodology of participative culinary heritage inventory used for the edition of Corpus de la 
CuinaCatalana(Corpus of the Catalan Cuisine) in 2006 and the revised versions of Corpus del 
PatrimoniCulinariCatalà(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 agrofoodproducts 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 MarcaQ 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 heritagedevelop by ArtesaniaCatalunya
ςCCAM (Catalonia Crafts). This brand will encompass: the authenticity of the artisan product 
όƭŀōŜƭƭƛƴƎΥ ƳŀŘŜ ƛƴ /ŀǘŀƭƻƴƛŀ ǳǎƛƴƎ ǘǊŀŘƛǘƛƻƴŀƭ ƳŜǘƘƻŘǎύΤ άEmpremtesde CatalunyaέΣ ŀ ǊŀƴƎŜ ƻŦ 
artisan products that represent symbols of Catalan identity, popular customs, art and history; and 
άOficis{ƛƴƎǳƭŀǊǎέ όǳƴƛǉǳŜ ǘǊŀŘŜǎύΦ wŜƎƛǎǘŜǊ ŀƴŘ ƛŘŜƴǘƛŦƛŎŀǘƛƻƴ ƻŦ ŀǊǘƛǎŀƴǎ ŀǊŜ ŀŎŎǊŜŘƛǘŜŘ ōȅ 
Craftsman Cards and Expert Artisan Diplomas. There are also defined artisans geographical areas 
ǊŜŎƻƎƴƛȊŜŘ ŀǎ ά½ƻƴŜǎ ŘΩLƴǘŜǊŝǎArtesanalέ ό!Ǌǘƛǎŀƴ LƴǘŜǊŜǎǘ ½ƻƴŜǎύ ŀƴŘ ά½ƻƴŜǎ d'Oficis{ƛƴƎǳƭŀǊǎέ 
(Areas of Unique Trades).

ϝ άMarcaCuinaCatalanaέ όCatalanaCuisine 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. 

* Food clubs, formed by cookers and producers.And  

* 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 next courses.



Handicrafts
related to the
kitchenand the
table
837 artisansand 
37 SME with the
brandsof Quality
HandicraftProduct

14 areaswith traditional UniqueArtisanJobs 
relatedto food

Theaimof the Project 
is to combine tradition
and Innovation

5 Crafts InterestZones

837 artisansrepresenting21 traditionals
worksrelatedto the kitchenandthe table


