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European Union key document
for 20142020

* GreenPaper on promotion measures and information provision for agricultural products: a
reinforced valueadded European strategy for promoting the tastesBéirope Published in July
2011by theEuropean Commissiand 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 qualitygrbfoodproducts

with labels as Protected Guarantees of Origin (p@flProtected Geographical Indications
(IGP), Guarantees of Origin (D&hd culinanheritage wagwo of the key topics.

* EuropeanParliament Resolution on the European gastronomic heritage: cultural and
educational aspect$2013/2181(IN)). Adoptedin February 19, 2014This resolution

recommends to the Commission some cultural actistngtegies based ofood products,
gastronomy heritage, sustainable food tourism, and synergies with the Council of Europe (i.e.
Cultural routes related téoodscapeyand UNESCO (Conventions and programs related to culture
¢ World Heritage as cultural landscapes, Immaterial Cultural Heritage, and Creative Cities for
Gastronomy- , communicatiorg Memory of the World- and environment; Biosphere Reserves
andGeoparks)



United Naioes . Intangitle
; . Culwal
Hertage

Cuitral Organization .« \ > g
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UNESCO » Culturs » intangitie Haritage » Lists and Register » Inscrib2d elemants |
Lists and Register 4 Back to the full list @B nHpIleWwW Unesco.om catture ichien/RLIDCSES

Niscbad elemunts Mediterranean diet

* Inscribe on USL
* Inscribe on the RL

Inscribed in 2013 (8.COM) on the Representative List of the Intangible Cultural Heritage of Humanity
Country(ies): Cyprus, Croatia, Spain, Greecs, Italy, Morocco, Portugal

Files 2015-2016

Register

Description

Pending Sles The Mediterranean diet involves a set of skis, knowledge, rituals, symbols

Mechanism to encourage and traditions conceming crops, harvesting, fishing, animal husbandry.
multinational files conservation, procassing, cooking, and particularly the sharing and
consumption of food. Eating together is the foundation of the cultural identity
and continuity of communities throughout the Mediterranean basin. itis a

ICH Worldwid moment of social exchange and communication, an affirmation and renewal
oridwide of family, group or community identty. The Meditemanean diet emphasizes
- Africa - : values of hospitafity, neighbourfiness, intercultural dizlogue and creativity,

and a way of life guided by respect for diversity. It plays a vital role in cultural
spaces, festwals and celebrations, bringing tegether psople of all agss,
- Asla and the Pacinc - . conditions and social classes. Itincludes the craftsmanship and production
of traditional receptacles for the transport, preservation and consumption of
food, including ceramic plates and glasses. Women play an important role in > "
- Latin America and ths transmitting knowledge of the Madrerransan diet: they safeguard iis L“w'/m; eﬂ 2N

Lists of States Parties t=chnigues, respect seasona’ rhythmg ana festive events, and t'ans'prt the
values of the element to new generations. Markets ailso play a key role as
spaces for cultivating and transmitting the Meditzrranean diet during the dally practice of exchangs, agreemant and mutual respect.

- Arab States -

- Eurcpe and North An




UNESCO
conventions and
programsrelated
to food heritage

Currentinitiatives

Barcelona holds the secretariat of the
ﬁ @ Foundation of the Mediterranean Diein the
= list of safeguarding dhtangible Cultural
e Heritage including actions with
Mediterranean cuisines, dsatalancuisine

Montsenyand Terresde I'Ebreare
Biosphere Reserves of UNES&Id the ﬁ —

1971
2011

Central Catalonias on the list of e 114}
Geoparks Adding value to food products s=tiens e -
and Catalan cuisine are factors of local

la science et la culiure *
development

TheUniversity of Barcelonand the
University of Girona are linked to the

— UNESCO Chair in Culture, Tourism,

O pour Iadusaton, - Development (2001). The UOC has earr
) the headquarters of the UNESCO Chair
Food, Culture, Development.

Every two years the UB and IBERTgisttotourBCNrganize
an academic event on tourism and heritagaearm In June
2014, in collaboration with CHARTS project brought togethe
390 participants from 49 countries. e

CATALUNYA
e







CuinaCatalanag Safeguardindrojectof

UNESC,O 1B @ CulinaryHeritage of Catalonias a candidate
conventions and — ~ project tothe Register of Best Safeguarding
programsrelated  SouTadaton. practices of Intangible Cultural Heritage

to food heritage

Currentinitiatives VicOsonais candidate to b€reative [T | v o

> villes créatives

City of Gastronomya category in the 52
UNESCO Network of Creative Cities_ o mmsen -

SentSovi is candidateto be Memory N
of the World. The Catalan cuisine
recipes from the fourteenth century
would involve cooking the first texts A}
to be internationally recognized by |}
UNESCO.




UNESCO
conventions and
programsrelated
to food heritage

Currentinitiatives

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




45 restaurantswith 1 Michelinstar (new
Catalan ~+. ¥ establismentsas 41 Gradosr Tickets ) ¥
restaurantswith - restaurantswith 2 stars

Michelin stars

(Guide2014):

Atotal of 54 Two restaurantsin Cataloniawith 3
establishments, Michelin stars SantPau,by Carme

Ruscalledy elCellerde Can Rocdy
SENIEIS w 2 Obrdthérs

gr/:

ElCellerde Can Rocawarded

e L ATRAR ., am this year as thsecond best
Espafia Y \WAry Y@ restaurant in the world Jordi
r & Portugal 5 o AR { Roca head of the sweet kitchen

chosen as thdest pastry chef
in the world by the British
magazine 'Restaurant'.

Generalitat de Catalunya 49

Agéncia Catalana de Turisme *e
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«AQO 2 dzy duisiBe s
landcapein a pot»
JosepPla,Catalanwritter

«Lacuinaésel paisatgeposat
ala cassola Josep Plagscriptor



Catalan culinary heritage safeguardipgoject

General goals

Tocreate 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.

Operationalgoals

* Promotionof a transversal and intesectorial 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 agfood professionals, public administrations, private organizations, primary
and secondary schools, cookery schools, universities and research centres, local media, and, especially the
community.

* Promotionof valuebased 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 ingFnerational transmission of knowledge and traditions.

* Awarenesf society that Catalonia has a strong culinary heritage with a long tradition and great creativity,
which continues until today.

* Compilationof research, recipes collections and all existing material to analyse and disseminate the history
and social and cultural reality of Catalan cuisine

* Involvingmarkets, museums and heritage preservation centres as a focus open to community to know the
project.

* Promotionof the local Catalan anllranesdanguage in teaching as a vehicle for the expression of intangible
cultural heritage related to Catalan Culinary Heritage.

* Ensuringproject continuity by consolidating a staff unit, working groups and searching for external support.
* Promoting a quality and sustainable gastronomy tourism.

* Openingof the project to more external collaborators.

* Collaboratingwith other regions to share and exchange best practices and experiences.



Some Best Practices to Transfe

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

* Methodology of participative culinary heritage inventorysed for the edition oCorpus de la
CuinaCatalana(Corpus of the Catalan Cuisine) in 2006 and the revised versi@wfs del
PatrimoniCulinariCatala(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.

* Developmentof control and protection for quality ofagrofood products with labels as

Protected Guarantees of Origin (DOP), Protected Geographical Indications (IGP), Guarantees c
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 als
controlled with artisan food cards and registers for of homemade food companies. Artisan fishin
is also controlled.






CLUSTER CATALA D’ELABORADORS
DE PRODUCTES GOURMET

CLUSTER CATALAN DE ELABORADORES
DE PRODUCTOS GOURMET

CATALAN CLUSTER OF GOURMET
PRODUCT MANUFAC RERS

cataloniagourmet | ‘ N
www-a_‘h"‘iﬂwmt.at v . " ' /



Llenganissa de Vic IGP
Llenganissa Trufada
Fuet de Vic
Llenganissa de pages

CASA RIERA ORDEIX

' cataloniagourmel -

www.cataloniagourmet.cat




Casa Riera Ordeix
Placa dels Martirs 14
0ES00 Vic, Barcelona

Catalonsa, Spain

T.+34 933893 034
F.+34 938893 150

nfcldcasaneraoroem.com
www.casarieraordeix.com

CASA RIERA ORDEIX

— DES DE 1850 —

CASA RIERA ORDEIX |

Casa Riera Ordeix, elabora des de
1852 la Legitima Llonganissa de Vic,
en els Assecadors de Fusta Originaris
del Segle XIX, dins la Ciutat Medieval
de Vic.

Les Sis Generacions de la Familia
Riera han mantingut la Marca

en les posicions mes distingides
de Alta Gastronomia a Europa.

m

Riera Ordeix, elabora desd

el Legitimo Salchichon de Vic,

Originarios del Siglo XIX, dentro
de la Ciudad Medieval de Vic

www.cataloniagourmet.cat



Some Best Practices to Transfe

* Brandof traditional Catalan crafts related to culinary heritagitevelop byArtesaniaCatalunya

¢ CCAM (Catalonia Crafts). This brand will encompass: the authenticity of the artisan product
6ftlroSttAYy3aY YIRS Ay [ | Engremietde Giralinya=x i NI N2 Ayi(3
artisan products that represent symbols of Catalan identity, popular customs, art and history; an
6Oficis{f Ay Idzf I NBE O0dzyAljdzS UGN RSA0P wSIAAAGSNI |yl
Craftsman Cards and Expert Artisan Diplomas. There are also defined artisans geographical ar
NEO23Iy Al SRQL pAredsEsy Soa! NI A al y Ly d S NBfEi§ AW a o
(Areas of Unique Trades).

F MarcaCuinaCatalang CatalanaCuisine Brand)a guaranty brand for the preservation of
Catalan culinary heritage. There are different categories according establishments: restaurants,
fondes hotelrestaurants, school kitchens and dining rooms, youth hostels and rural tourism
establishments who show the brand in external signalisation and in menus

* Food clubsformed by cookers and producessnd
* Catalanculinary heritage programme included in the curricula in primary and secondary

schools with a pilot project developed for 20123 and a progressive implementation
programme for thenext courses.



Handicrafts {masan, a 837artisansrepresenting2ltraditionals
[.-;5_%;:3;5;?:03“'“"?3 worksrelatedto the kitchenandthe table

related to the

kitchenandthe E,
table 5 Qrafts Interest Zones -
837 artisansand NS

37 SMBwith the ofici

ZE N
G
)

14 areaswith traditional Unique ArtisanJobs
brandsof Quality singulars  relatedto food

HandicraftProduct

Theaim of the Project
ISto combinetradition
andInnovation

@ ol 40
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@ Universitat de Barcelona L XY




