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Terra Madre Salone del Gusto 2020 in a nutshell 
 

WHAT:	Terra Madre Salone del Gusto 2020 is the most important international event dedicated 
to food, the environment, agriculture, and food politics. 
 
WHEN:	From	October 8, 2020 to April 2021. 
 
WHERE:	Online at	www.terramadresalonedelgusto.com	and in physical events around the world.	 
 
WHO:	Slow Food and its international network (which involves over a million	activists, chefs, 
experts, youth, farmers, fishers, and academics in over 160 countries), and special guests.	 
 
HOW:	Visitors can navigate a catalogue of	conferences, forums and events that will tackle the 
most urgent issues linked to food production on our online platform. But Terra Madre is also a 
celebration, and there will be plenty of occasions to party!	 
 
HASHTAGS: #TerraMadre & #SlowFoodforChange 
 

 
 
 

 
The press kit for  

Terra Madre Salone del Gusto 2020 
is written in 

 
www.easyreading.it 

 
 
 
 

Terra Madre Salone del Gusto Press Office: 
Slow Food - non-Italian press:	press@slowfood.it 

Paola Nano	(+39 3298321285) –	Giulia Capaldi	(+39 3428278485) 
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Valter Musso (+39 3357422962); Elisa Virgillito (+39 3452598615); Marco Gritti (+39 3357789849) 
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The 2020 edition: Our Planet, Our Food, Our Future 
The 13th edition of Terra Madre Salone del Gusto will be global, physical, and digital, in a 
completely renewed format. It will be the	largest and widest-ranging edition of Terra Madre ever: 
in terms of the number of countries involved, of participants, the quantity of "actions for change" 
which will be put into effect by hundreds of thousands of activists across the world.	 

#TerraMadre and Covid-19 

The food system has been deeply affected by the global healthcare	emergency.	The impacts on 
the supply of and demand for food have serious consequences for the four pillars of food security: 
availability, access, utilization and stability. The pandemic is not just a health crisis, but a	food 
crisis.	But Covid-19 represents also an opportunity for us to	open our eyes and find solutions to 
all the other emergencies we face: the climate and	environmental crisis; the economic crisis 
generated by an unsustainable development	model based on the impossible dream of infinite 
growth, a model which foments	social injustice and distributes our collective wealth ever more 
unequally; the social	exclusion of large sections of the population and denial of fundamental 
rights; the	drama of mass migration. 

We have a response: biodiversity. How is it possible to feed the planet guaranteeing good, clean 
and fair food for all? What can we do to reverse a development model that creates social and 
environmental disasters, eroding our natural capital? Slow Food maintains that the only way 
forward is through the promotion of biodiversity in all its forms: from invisible bacteria to the 
largest species, as well as the diversity of human knowledge and cultures. This mission is more 
timely and urgent than ever.	In order to fulfill this mission, we believe that Terra Madre is 
necessary.	 

The 2020 edition: Our Planet, Our Food, Our Future 

Our relationships with our food – how we produce it, distribute it, choose it and eat it – have 
enormous impacts on our planet, and consequently, our future.	Unfortunately, we seem to be 
headed in a bleak direction with little hope because many of us – too many – do not realize the 
enormous environmental and social impact of the food we eat. We are not used to considering 
cause-effect relationships, and think selfishly, without considering that our individual bad habits 
(for example eating meat multiple times daily) have devastating consequences when they become 
the worldwide norm. For this reason Slow Food decided that the theme of the 2020 edition would 
have be Our Planet, Our Food, Our Future: together, we will try to understand where we are 
going, and to identify the corrective action needed to ensure a better future – because we’re 
running out of time – on which kind of future lies ahead. 

A New Geography 

Slow Food puts political borders into the background and highlights the primacy of the ecological 
and cultural spheres by	focusing on	ecosystems.	We will analyze the various frailties, problems, 
solutions and opportunities not as Italians or Americans, Ugandans or Brazilians, but as 
inhabitants of the mountains, the hills, the plains, islands and cities. 



• In the	Highlands	the protagonists are the	producers in mountainous and hilly areas:	mountain 
honeys, grass-fed cheeses,	tubers and roots, the legumes and cereals of the	hills and 
bread	produced at high altitude, wild herbs, chestnuts, apples, coffee.	Here	we’ll show how 
systems of management	and care for the land (terraces, alpine	pastures, the andenes in Peru, 
the milpa	in Mexico) represent an opportunity to	reactivate local economies and a response	to 
widespread problems like depopulation,	hydrogeological instability, and the	difficulties of 
agricultural problems and	herding. 
 

• In the	 Water Lands	we present projects focused on	sustainable fishing – from the 
Mediterranean to the Caribbean – and the defense of	the sea, the oceans and inland waters, 
as well as salts, oils, seaweed and of course	rice, the most important aquatic plant.	The well-
being of the ecosystem depends on our recognition that the	oceans, seas and inland waters 
are a common good.	We discuss the necessity of developing protected areas, restoring 
value	to the work of small coastal communities and the role of Mediterranean 
landscapes.	We’ll also show how we can all contribute to taking care of the health of our 
waters by	fighting pollution and waste.  

 
• The	Lowlands	is the ecosystem which shows	the sharpest contrast between different	modes of 

production. On the one hand,	monocultures, and intensive farms; on	the other, diversified 
small-scale farms,	a symbol of regeneration. Slow Food	proposes agroecology as a solution	to 
the spread of intensive agriculture,	monocultures, desertification, and related	problems. At 
the same time, the reduction	of meat consumption and the promotion	of sustainable farming 
which is respectful	of animal welfare are part of the alternative	to industrialized animal 
farming and	deforestation. 
 

• Urban Lands	are an essential part of our ecosystem division	for the simple fact that today 
more than half the world’s population live in urban	areas and the percentage is set to rise 
even further.	A fair and inclusive ecosystem where information and public awareness	can make 
the difference.	On the one hand, their demand	makes them one of the principal causes of the 
climate crisis. On the other, they can be	laboratories for innovation, places to experiment 
with new models of living together	and development, promoting food policies which aim to 
mitigate our environmental	impact and transform our collective consumption. 

Terra Madre Salone del Gusto is an event organized by the City of Turin, Slow Food, and the 
Region of Piedmont in cooperation with MIPAAF (Ministry of Agriculture, Food and Forest Policy 
of Italy) and MATTM (Ministry for Environment, Land and Sea Protection). It has been made 
possible thanks to its many sponsors, including Agugiaro&Figna, Astoria, BBBell, Bormioli, 
Compagnia dei Caraibi, Lavazza, Liebherr, Pastificio Di Martino, Quality Beer Academy, San 
Bernardo, UniCredit. With the support of Fondazione Compagnia di San Paolo, Fondazione Cassa 
di Risparmio di Torino, and Associazione delle fondazioni di origine bancaria del Piemonte. With 
the contribution of IFAD and EU. In collaboration with SANA. 



The New Format of a Revolutionized Event 
Since its first edition in 1996, Terra Madre Salone del Gusto has always been held in Turin, Italy, 
with thousands of delegates and visitors descending upon the city every two years to participate 
in this unique event. But this year, due to the Covid-19 pandemic, Slow Food has revolutionized 
the event: as we can't bring the world to Terra Madre in Turin, we'll bring Terra Madre to the 
whole world, starting from October 8 and continuing for six months until April 2021. The platform 
will host a rich calendar of initiatives:	a	mix of digital activities in innovative formats, diffuse 
physical events and an e-commerce platform, all under the Terra Madre umbrella, uniting all the 
nodes of the Slow Food network as well as our partner organizations, institutions and businesses. 

 

How does the platform work? 

Starting from October 8 the Terra Madre platform	–		www.terramadresalonedelgusto.com	– will 
host events focused on sustainable food from all over the world, continuing for the following six 
months. It will close in April 2021 with the	Slow Food International Congress, which will gather 
all the ideas for the future of food that we collect during the journey.	The platform will 
be	completely free, all visitors need is an internet connection.	The platform will provide a 
catalogue of conferences, forums, webinars, e-learning courses and workshops, a section 
dedicated to e-commerce of products (where producers will be able to upload videos, pics and 
info about their work), a Premium section dedicated to the press and a Business-to-Business 
section dedicated to exhibitors. 

The potential audiences for Terra Madre 2020 are vast and diverse: from informed consumers 
to sustainable producers, from lovers of gastronomy to environmental activists, from schools to 
families, from businesses within and beyond the food industry to journalists and 
researchers.	Browsing through the events in the program, there is a distinction between two main 
categories: Digital & World. 

TERRA MADRE DIGITAL 

Several different formats, some of which are inspired by tried-and-tested formulas, others that 
are completely new: 

• Conferences: A mainstay of the program, we will have Conferences as part of Terra Madre 
Digital throughout the six months of the event. From October 8, we dedicate space to one of 
the key themes of this edition:	a new geography.	The conferences will all be broadcast online, 
so that everyone can take part in them. 
 

• Forums: Another of the cornerstones of Terra Madre Salone del Gusto. These are the moments 
when members of the Slow Food network, from producers to cooks, activists to experts, 
discuss issues related to agriculture, food, sustainability, biodiversity, and production models. 
The challenge is to find answers to the questions that concern the four ecosystems: from the 
care of highlands to the question of control of water resources, from the need to safeguard 



and protect traditional seeds	as opposed to GMOs, one of the frontline battles in the 
lowlands;	where urban food gardens, farmers' markets and the relationship between city and 
countryside are a potential antidote to food swamps and food deserts. 

 
• Food Talks: Fifteen minutes talks on specific issues by writers, economists, philosophers, 

anthropologists, ecologists, educators, as well as farmers, herders, fishers and cooks, all of 
whom offer their own vision of the environment, agriculture and food: a collective framework 
of the future we want and need. 

 
• How It's Made: activities where you’ll discover new skills and techniques, expand your 

understanding and be able to reproduce the recipes presented by our guests in your own 
home.	We’re preparing ourselves for a delicious journey that will satisfy all your curiosities—
even ones you didn’t know you had. We’ll take you to milk camels with the herders of Karrayu 
people and into the heart of an Asian metropolis to learn how to make	baozi, the typical 
steamed bun filled with minced meat and vegetables or sweet bean paste and lotus flowers. 
We will sail aboard a Tunisian boat to fish for octopus with amphora and climb the mountain 
of Piedmont to learn the secrets of honey harvesting. 

 
• Five episodes of the Relay from around the world:	a	miniseries in five parts that crosses 

continents and time zones with a global dialog on the big questions of our age:	the climate 
and environmental crisis; migration as a consequence of the degradation of natural resources; 
equity, inclusion and justice; the devastation of the Amazon rainforest and the battles of 
indigenous people for their rights.	 

o Asia and Oceania start from the climate and environmental crisis, the main problem 
which we need to confront if we are to guarantee a sustainable future for human life, 
and indeed all life, on this planet. We reassert our response based in biodiversity, 
and the search for a healthier equilibrium between humanity and the rest of nature. 
 

o In Europe we confront the policies on the table as part of the	Green Deal	and the	Farm 
to Fork	strategy to create a healthier, more sustainable food system, one which 
protects the health and well-being of people as well as reinforcing the competitiveness 
and resilience of the European Union.  

 
o In Africa and the Middle East the major themes to tackle are migration as a 

consequence of the degradation of natural resources, the scarcity of water and land 
rights, which are all too often denied or violated. 

 
o In North America the debate focuses on food education,	equity, inclusion and 

justice	and how oppression is deeply rooted in all American systems, including the 
food system. We reaffirm our commitment to make Slow Food an antiracists 
organization which truly aims to guarantee good, clean and fair food for all. 

 



o In South America, finally, we confront the problems of the devastation of the Amazon 
rainforest and the battles of indigenous people who suffering discrimination, theft and 
genocide. All too often natural resources and the most vulnerable people are subject 
to the same iniquitous treatment, victims of an insatiable greed that deprives people 
of the very idea of a future. 

TERRA MADRE WORLD 

From September, a world map will light up	everywhere that we are organizing an event. You will 
also find some of our classic activities	which will be held in Turin from October to April: 

• Taste Workshop: a way to learn through tasting, to widen our knowledge while stimulating the 
senses and listening to the stories of the people behind the products. The first 12 Worshops will 
be held in Eataly, Turin. For those who can’t be physically present, they can buy a tasting kit for 
10 people, get to together and enjoy some conviviality, and follow the Workshop in streaming. 

• Diffuse Dinners	organized by the Slow Food Cooks' Alliance and the cooks of Slow Food Osterias 
• Activities in the Cities of Terra Madre	that involve host families, to safeguard the precious 

heritage of hospitality they have built up over the years 
• Action Days	on specific themes, planned internationally, where the network focuses on actions 

that are both practical and symbolic 
• Farmers' markets	where producers and consumers can establish direct contact 
• Live guided tastings	organized by convivia, by Slow Food Communities and by local groups, to 

pay tribute to the diversity of every locality. 

 



How should we confront the current crisis? 
The digital event will host the testimonials of experts, and offer 

possible solutions 
For several months, the world has been focused on the Covid-19 pandemic and the subsequent 
economic crisis. Yet the real existential threat we face is the ongoing climate and environmental 
crisis, which greatly amplifies the other two. We must react and face the greatest crisis together, 
as it affects every aspect of human life: our health, our society, our economy, and the ecology 
of the entire planet. We need radical action now before it is too late. 

To be able to implement change we need to analyze the situation from a different point of view. 
We must draw a new geography to find a viable alternative to the current model of development. 
As such, the opening conference of Terra Madre Digital is dedicated to this new geography, but 
also to the future of the capitalism within it. For the occasion we welcome	Franco Farinelli, 
former professor of Geography at the Universities of Bologna and professor at the Universities 
of Geneva, Los Angeles (UCLA), Berkeley (UCB) and the Sorbonne in Paris; and	Paul Collier, 
director of the International Growth Centre (IGC), an economic research center based at the 
London School of Economics, run in collaboration with the Blavatnik School of Government at 
Oxford University.	 

In the new geography of Terra Madre the Earth is not a jigsaw puzzle of frontiers and boundaries. 
It is a living system of fertile land, water, air, places, and relationships between living beings: 
ecosystems. We focus on the shared frailties and opportunities of the	Highlands	(mountainous 
and hilly regions, with projects on land care, landscape protection and sustainable tourism), 
the	Lowlands	(where agroecology is a response to intensive agriculture, monocultures and 
desertification; projects for the reduction of meat consumption, sustainable farming as an 
alternative to intensive farming and deforestation),	Water Lands	(sustainable fishing, protection 
of the seas, oceans, inland waters and coastal communities, the fight against plastic and 
pollution),and	Urban Lands	(urban gardens, farmers' markets, short supply chains, community-
supported agriculture, sustainable urbanization). The objective is to analyze each ecosystem 
within the food system and identify proposals and solutions for their shared problems with the 
contribution of experts, activists and Slow Food producers who live and work in these areas.	 

A real policy proposal does not just say what needs to be done (or saved) but explains how to 
do it. This is the objective of Terra Madre which, between October 2020 and April 2021, 
addresses crucial issues for the future. Compared to the traditional five-day event, a time span 
of six months makes it possible to develop analyses and proposals in a more in-depth and 
articulated manner, despite the impossibility of a physical meeting between delegates from every 
continent. 

The fight against climate change as a matter of global justice is addressed by	Sunita Narain, 
Indian activist and director of the Centre for Science and Environment in New Delhi;	Bruce 
Pascoe, Australian Aboriginal writer and professor of Indigenous Knowledge at the University of 



Technology in Sydney;	Wen Tiejun, renowned expert on sustainable socio-economic development 
and rural issues, and Professor at the Renmin University of China in Beijing. 

To discuss the issue of biodiversity protection we’ll speak to the father of agroecology,	Miguel 
Altieri, who teaches the subject at the University of California; and	Virgilio Martinez, the chef 
at Restaurant Central in Lima, Peru, representing a category of workers—chefs—that can 
influence the gastronomic culture of a country and promote its endangered biodiversity. Terra 
Madre will also focus on European Union initiatives and how the New Deal, with its Farm to Fork 
and Biodiversity Strategy policies, aims to meet contemporary challenges.	 

The Food Talks, online conferences available to the public, will also provide other important 
contributions. Some of the names who have confirmed their participation so far are	Dave Goulson, 
Professor of Biology at the University of Sussex, specialist in the ecology and conservation of 
insects, and the dangerous decline of pollinators;	Dan Barber, iconic American chef and New York 
Times columnist on the agricultural revolution;	Fritjof Capra, the Austrian physicist and essayist 
and systems theorist, with a systemic analysis of the pandemic as a response by Gaia to the social 
and ecological emergency that humanity has caused; and	Larissa Bombardi, a geographer 
specializing in pesticide use in Brazil. 
 
 



The Resilience of the Slow Food Network:  
Together We Are Stronger 

In recent months a worldwide health crisis has added woe to an already suffering society, and 
its impact on the food system has been significant. We have listened to the women and men of 
our great Slow Food network and supported them. Now we want to share their stories of 
resilience: of people adapting to the course of natural events and who, in the face of the Covid-
19 pandemic, have rolled up their sleeves. Their courage, inventiveness and sense of solidarity 
are at the core of Terra Madre. Together we are stronger. 

 

Rescuing the Delicious in Okinawa, Japan 

Okinawa,	the smallest of Japan’s main islands and	kingdom of the indigenous	Ryukyu people,	is 
also home to a thriving	Slow Food community. This	shouldn’t come as a surprise, as the traditional	
Okinawa diet	—lots of vegetables, little meat, low in grains and sugar and almost no dairy—	has 
contributed to the fact that the islands have the highest life expectancy in the world.	The isolation 
of Okinawa means that there have been significantly few cases of Covid-19 here compared to 
Japan as a whole.	“We haven’t had a real lockdown,”	says	Dai Kitabayashi, a member of the 
Advisory Board for the Indigenous Terra Madre network. "“But most of the restaurants and 
hotels decided to close anyway, or switch to take-out.	There was so much food going to waste 
that we decided to launch the Masamun (Delicious Food) Rescue	project, a group that connects 
producers with unsold items due to the influence of Covid with people that want to support those 
producers".	The group has over 500 members so far and has ensured that lots of products have 
been sold out rather than being thrown out.	The way it works is straightforward: producers post 
their unsold items with photos, price and location, and group members contact them directly for 
pick-up or delivery. It seems so simple, yet it took a pandemic to push communities to act 
decisively to facilitate these direct producer-to-consumer relationships. The objective for Slow 
Food in Okinawa is to ensure these direct relationships survive and thrive beyond the current 
Covid emergency: because this is precisely the sort of action which Slow Food has been advocating 
for over 30 years. 

 

Albania: a Project for the Earth, a Project for the People 

We come back to an old friend,	Altin Prenga, one of the main protagonists of the rebirth of 
Albanian gastronomy together with his brother Anton. In these difficult times, a beautiful thing 
is taking place in Altin’s native Albania, another of the small yet marvelous initiatives which 
typify the ingenuity of the Slow Food network.	After working for some time in Italy he returned 
to his country and opened an agritourism,	Mrizi I Zanave.	“At Mrizi I Zanave and in all the 
related businesses we have around 70 workers” says Altin. “In this period of lockdown, 25 of us 
have taken the opportunity to transform our work. What we used to produce in the dairy and in 
our workshops for the restaurant is now being sold online: we’ve put in place a delivery service 



which is bringing our products from the countryside to the capital, Tirana.” Slowly but surely, 
he’s developed a business that is more than just a restaurant or guest house, but one which is 
directly occupied with the production of food in loco: cheeses, conserves, wine and more. This 
horizontal outlook and helped him to continue looking forward through this difficult period. At 
Mrizi I Zanave and in all the related businesses we have around 70 workers. And in this period 
of lockdown, 25 of us have taken the opportunity to transform our work. What we used to produce 
in the dairy and in our workshops for the restaurant is now being sold online: we’ve put in place 
a delivery service which is bringing our products from the countryside to the capital, Tirana.” 
Many of the workers at Mrizi I Zanave, however, have had to stay at home, with few prospects 
and a feeling of helplessness that many of us have experienced first-hand around the world. “We 
thought about what we would be able to do, and then the idea came to us: In the Albanian 
countryside there are lots of elderly people living alone. Often their children have emigrated, 
and there aren’t a lot of social opportunities. Here around us, there are small village, where 
everyone knows everything about everyone else. So, we started to gather information: how many 
elderly people are there? How many of them have a piece of land they are not using? How many 
would like to be involved in our project? We have found over 40 so far! So, then we bought some 
plants and seeds: over 6000 in total, from beans to tomatoes and zucchini, spending no more 
than €30 in total. We did some inspections, passed by with a tractor and a tiller. After preparing 
the terrain, we planted the seed. We have taken it in turns to guarantee health and safety, and 
to respect the government’s decrees. And now these elderly people will have a harvest of fresh 
vegetables to get them through the summer.”	What has happened here is an example of deeply-
held beliefs and values: the Earth, collaboration among the network, care for the vulnerable, and 
the capacity to read a situation, present and future, and know how to create remedial 
opportunities from it.		

 

The Bread of Monte Mutria, Italy: A Symbol of Community 

Cusano Mutri, Civitella Licinio and Pietraroja are three small villages on the border of the 
Southern Italian regions of Campania and Molise, each with a population of around 4000.	The 
local people are the custodians of the mountains, keeping them alive and maintaining their 
beauty.	The rich gastronomic culture of the region includes several traditional products, including 
the Slow Food Presidium of	 the	Samnite Verneteca Cherry Tomato.	There are also efforts 
underway to relaunch the historic prosciutto of Pietraroja, a splendid product, which was once a 
Slow Food Presidium, but fell by the wayside for lack of producers. The region is home to several 
Slow Food Communities, whose aim is to protect and promote local biodiversity. With the Covid 
emergency they launched a project:	bread for everyone. With the closure of restaurants, the 
isolation and worsening problems related to food access they put our heads together. They got 
their hands on grain, on wood, on ovens. Then three times a week they baked bread, and with 
the help of the council and the Civil Protection Department they were able to donate it to every 
house in the area. They gave priority to larger families and those for whom the lockdown of 
commercial life found themselves in dire straits while waiting for government help.	In this 
community the	moscia, a traditional bread of Benevento, soft and fluffy, is once again a unifying 



symbol. It’s reached every home, been broken by hand, shared and eaten together. It is a gift 
for everyone in a community that does not want to leave anyone behind. A community which is 
slowly raising its head and beginning to reorganize. 

 

With Bare Hands Against Glyphosate in Austria 

In the south of Austria, in the beautiful Gailtal valley between East Tyrol and Carinthia, the 
entire local community has decided to mobilize to say no to the use of glyphosate. And is doing 
so literally with their own bare hands. This area is an example of excellence and it is for this 
reason that Slow Food has chosen it as the first Slow Food Travel destination in the world. The 
Alpe Adria Convivium is very active and has understood the importance of working together to 
ensure a good, clean, fair and healthy future for all. This story begins when the inhabitants of 
the area discovering that the Gailtal Valley railway line, decommissioned in 2016 because it was 
unprofitable, would soon be reactivated and the tracks cleared of weeds with glyphosate. But 
how can the protection of the area, its wealth and the health of its inhabitants be reconciled with 
the use of a herbicide such as glyphosate? The community literally rose up and after a long media 
battle and a series of negotiations with the railway company, a mediation was found: it would 
be the inhabitants of the area who would weed the railway line, giving their time and their hands 
to remove the weeds from the tracks.	"If we think that money is our only source of wealth, it 
will certainly be a sad future," says the president of the Alpe Adria Convivium, Herwig Ertl. "But 
if we can understand that our wealth is the nature of our region, then we will have a happy and 
healthy future. We are proud to have stopped glyphosate, to have allowed us to continue to 
produce good and healthy products even near the train tracks.		

 

Sustainable Urban Agriculture Starts at School in Ethiopia 

In Ethiopia, the Covid-19 emergency has caused the price of agricultural products to 
skyrocket.	Although there was no lockdown and people, mostly employed in agriculture, were able 
to continue working, the health crisis has undermined the food security of the weakest sections 
of the population. Eskender Mulugeta is the founder of	Food Secured Schools Africa, 
the	IncrEdible Gardens, and a committed proponent of agroecology. He is also a big supporter 
of school gardens in Addis Abeba.	“In the past, people used to eat	injera	(a sour, fermented 
flatbread), and nefro, but many people have forgotten or neglected these foods in favor of 
modern imports: pasta, pizza, rice—generally foods with a higher starch content and lower 
overall nutritional value” says Eskender.	“Beans and pulses have seen a decline in popularity, 
but whenever I reintroduce people to the traditional bean-based dishes of Ethiopian cuisine they 
tend to be very popular. I think people are becoming more aware of the importance of growing 
their own food.	We cannot wait for someone else to change the food system for us—we can 
change it ourselves by creating our own local food systems. Covid is bringing us back to our 
yards and balconies to grow something, instead of relying on the supermarkets. We have been 
selling a lot of seedlings to people so they can grow their own food. I want to compete with 
BAYER and Monsanto on the local level (but not international!) promoting sustainable food. I 



am an entrepreneur, and I see lucrative opportunities in sustainable agriculture. I’m excited 
about that. My next goal is to sell 10,000 avocado seedlings in my local food system, and to 
connect the local school gardens to the wider communities. I want to use the school gardens as 
a platform to teach the wider local community about models they can replicate at home to grow 
their own food. I think the future is bright, and I’m working every day to achieve that brighter 
future” concludes Eskender. 

 

Slow Food Cuba: We'll Restart with Solidarity, Intelligence, Unity 

To live sustainably is possible, and this is evident in Cuba. If we talk of survival and sustainable 
development, the Cuban people have a lot of experience, and the stories of the members of Slow 
Food communities in Cuba show it. “Coronavirus was a sort of wake-up call from the Universe” 
says	Nélida Pérez, communication coordinator for	Slow Food Cuba. “It’s put us on a new axis, 
completely unknown, which must be confronted by humanity. Wars, famine, and climate change 
were not sufficient to put the brakes on our impulse for destruction; our blindness for money, 
the madness and ambition to dominate have caused humans to destroy the planet. Now we have 
a challenge, and it’s time to put new energies into our actions and at the same time to take up 
new arms: solidarity, intelligence, and unity. The same arms which are the basis of our 
country.” 	In recent months, the Slow Food communities on the island have organized training 
seminars to encourage organic cultivation in courtyards, balconies, and small spaces and even 
to create vertical gardens with recycled plastic bottles. In Cuba, there was a time when urban, 
suburban, and family agricultural was widespread, and cultivated courtyards proliferated. Many 
people developed a structure and organization, but today everything has slowed down. The 
emergency has made re-emerge this necessity, and it has pushed the Cubans' capacity for 
inventiveness to flourish again. One of the most successful examples of resilience, which many 
people look to in Cuba, is La Finca del Medio: an example of resilience to follow, not just as an 
ecological farm but as a community in general. La Finca started nearly 30 years ago in a semi-
desert terrain. Everyone had emigrated to the city or to other countries, and the farm suffered 
because of the bad, conventional practices adopted up until that time. Today, the farm gives 
hope to all those who know it. They started literally from zero, regenerating the soil, building 
their own tools, experimenting, and innovating with appropriate technologies for the use of 
renewable energy. The work of the family is a great strong point. They developed a project “La 
idea sobre la mesa” (The idea on the table), showing the natural development of food, from seed 
selection to tasting, becoming spokespeople for a new agricultural philosophy that can be seen, 
smelled, touched and tasted, as in an art gallery. 
 



A Virtual Marketplace to Meet the Producers  
from the Slow Food Network 

 

The Italian & International Market has always been the heart of Terra Madre Salone del Gusto, 
a meeting place for thousands of producers from across the world and hundreds of thousands of 
visitors, a unique occasion to discover the extraordinary gastronomic diversity of every 
continent.	The Covid-19 pandemic has forced us to radically rethink the Market. This year it will 
not be held physically, but online, with both a showcase and an e-commerce. 

 

THE SHOWCASE 

In the virtual showcase of the Terra Madre Salone del Gusto Marketplace of 2020 there will be 
a complete and exhaustive description about its producers. The descriptions, available from 
September, will include texts, videos, and photos, allowing visitors to get to know the products 
and their producers almost as well as in person. There will be lots of different ways to search 
for you to mix and match:	by country and region,	by product category,	by exhibitor type, and by 
ecosystem. 

 

E-COMMERCE 

From October 8 we'll activate an e-commerce platform where our producers can sell a selection 
of their products both within Italy and overseas. As well as Italian products, which for various 
reasons will likely have a more significant presence, there will also be a selection of international 
products. 

 

BUSINESS-TO-BUSINESS 

An integral part of the event is the technological B2B organized by the Turin Chamber of 
Commerce and Unioncamere Piemonte as part of the	Enterprise Europe Network	(an international 
network of the European Commission that involves various partners with around 600 contacts 
across the world), co-financed by the European Commission to support the competitiveness of 
small- and medium-sized European businesses. Like all of Terra Madre Salone del Gusto, the B2B 
will have its first launch in the days of October 8-10, with the organization of bilateral meetings 
around the three Cs of the Circular Economy for Food: 

• Cultural and natural capital (agroecology, biodiversity, sustainable agriculture, precision 
agriculture, urban agriculture) 

• Circularity (efficient and sustainable food production, recuperation and promotion of the 
byproducts of the food industry, sustainable packaging, soil regeneration) 



• Coevolution (reduction of food waste along the food chain, from production to distribution 
and consumption; systems for monitoring circularity; labelling; social sustainability and 
gender equality) 

The Terra Madre Salone del Gusto B2B will be a continuous event through April 2021, whose 
calendar will ideally follow the main event, with sessions of bilateral meetings and dedicated 
webinars for specific technologies (e.g. sustainable packaging) or to transversal themes (like 
digital marketing in the food industry or future financing opportunities for agriculture). 

 
 

 
 



Terra Madre Salone del Gusto: A Brief History 
 

1996	– The first edition of Salone del Gusto is held in Turin at Lingotto, once the largest 
automobile factory in the world. Coming ten years after the foundation of Slow Food Italia, this 
was the event that launched the association’s flagship Ark of Taste project, as well as one of the 
cornerstone activities of all future events, an innovative mix of food education and degustation: 
Taste Workshops. Though smaller than future editions, this event marked the birth of the first 
fair dedicated entirely to small-scale food products and producers. 

 

1998	– Salone del Gusto returns with a new formula centered on the market place, a meeting 
point for food producers and eaters, which occupied the entire exhibition area at Lingotto. Here, 
the first Italian products to have boarded the Ark of Taste were presented. The international 
nature of the event was reinforced by the concurrent hosting of the Slow Food International 
Congress, which welcomed some big names from around the world: Paul Pontallier, winemaker at 
the legendary Château Margaux in Bordeaux, Charlie Papazian, the American godfather of 
homebrewing, and renowned Catalan chef Ferran Adrià. The event was also visited by then Prime 
Minister of Italy Massimo D’Alema, marking an unprecedent political recognition for the country’s 
artisan producers. 

 

2000	– Another flagship Slow Food project is presented for the first time: The Presidia, with 90 
groups of producers from across Italy present at the event. Growing attention both from the 
public and the media consolidates the unique position of Salone del Gusto, an essential reference 
for quality gastronomy. The presence of the jurors and winners of the first Slow Food Prize for 
Biodiversity (held earlier in the year in Bologna) marks the establishment of a new watchword in 
the Slow Food vocabulary, one which informs all of our future projects: biodiversity. 

 

2002	– Two years later, and the Presidia project has gone international, and the first projects 
from beyond Italy are presented for the first time, testament to the innately	glocal	character of 
Slow Food. Food education is more than ever the backbone of Salone del Gusto: each activity, 
tasting and conference contributes to making the event the largest “food school” in the world. 
Guests this year included Eric Schlosser, author of	Fast Food Nation. 

 

2004	– The growing worldwide spread of the movement, and the recently-launched Slow Food 
Foundation for Biodiversity, combine to launch a new, revolutionary step forward: the birth of 
Terra Madre, the meeting of food communities from around the world, where 5000 delegates 
from 130 countries meet in a “Farmers’ United Nations”, held at the same time as Salone del 
Gusto. The newly launched University of Gastronomic Sciences in Pollenzo is also presented for 



the first time. Charles, Prince of Wales, closes the first meeting of Terra Madre and visits Salone 
del Gusto. Media coverage of the event reaches all the continents of the world. 

 

2006	– Salone del Gusto celebrates its 10th	birthday, and Slow Food Italia its 20th. The event 
focuses on defining and spreading the message encapsulated in the title of Carlo Petrini’s 2005 
book	Good, Clean and Fair. The second edition of Terra Madre is inaugurated by then President 
of the Italian Republic, Giorgio Napolitano, as the network expands to include chefs and teachers, 
consolidating itself as a permanent feature of the event, and indeed, Slow Food, with around 
7000 delegates present from across the world. The	System Event Design	project is also launched, 
a new vision for reduced environmental impact in Slow Food events which continues to evolve to 
this day. Guests this year include Michael Pollan, author of	The Omnivore’s Dilemma. 

 

2008	– The 7th	edition of Salone del Gusto sets a new record in terms of visitor numbers (180,000 
in total) and strengthens its bond with Terra Madre. The meeting of food communities expands 
to include youth and, for the first time, musicians. The event promotes itself as a “return trip” 
to the roots of food, in which everyone, from producers to consumers, can take part. 	The 2008 
edition also marks the launch of another flagship Slow Food project, the Earth Markets, which 
aim to bring producers working according to the Slow Food philosophy in closer contact with 
their communities. To date, 70 such Earth Markets have been opened in 18 different countries. 

 

2010	– The theme of the 8th	edition of Salone del Gusto was the link between food and places: 
a new geography for Planet Earth which offered the 200,000 visitors a unique journey around 
the culinary cultures of world, all within the Lingotto complex. Terra Madre, now supported by 
IFAD, focused its attention on indigenous peoples, leading to the creation of the Indigenous 
Terra Madre network within the larger organization. This year also saw the launch of a campaign 
to plant “A Thousand Gardens in Africa” to increase food sovereignty and protect biodiversity: 
food communities and Slow Food convivia from around the world heeded the call. Also presented 
for the first time was the Slow Food Cooks’ Alliance, started in 2009. 

 

2012	- Salone del Gusto and Terra Madre fuse into a single event, with the tagline	foods that 
change the world.	The public meet representatives of food communities from around the world 
who animate the market, which now extends across the 3 pavilions of Lingotto’s Oval conference 
centers, where more than 1000 exhibitors from over 100 countries are present. Once again, the 
Slow Food International Congress is held at the same time, with 650 delegates from 95 countries 
present in Turin. At the Congress the Slow Food President Carlo Petrini launches a new challenge: 
to catalog 10,000 products on the Ark of Taste and create 10,000 Gardens in Africa – with a 
full-size replica of one such garden planted inside Lingotto itself. Guests included Serge 
Latouche, author of	Farewell to Growth. 



2014	– The 10th	edition of Salone del Gusto and the 10th	birthday of Terra Madre: this was the 
year that the Ark of Taste docked, physically, in Turin, with a sample of all the 2000 products 
on board. There was a greater focus than ever on food and taste education, with an entire 
pavilion of Lingotto dedicated to these themes. A new series of activities—the Cooking Schools—
also made its debut in this context. More Presidia than ever were also present: 180 from Italy 
and 120 from 50 other countries, while the market hosted 1200 exhibitors from over 100 
countries.	 

 

2016	– A unique and extraordinary edition of Terra Madre Salone del Gusto, held for the first 
and so-far only time outdoors, around the city of Turin, and not at Lingotto. The city’s grand 
central park, Valentino, hosted the market, while the central square of Piazza Castello and the 
adjacent Via Roma were home to Slow Food Presidia (visited by President of the Republic Sergio 
Mattarella), the Enoteca and numerous other activities. More than 7000 delegates of the Terra 
Madre network from every corner of the world and the largest-ever participation of the public 
made this an unforgettable moment both in the life of Slow Food and for the city of Turin. Guests 
at the series of conferences at the Teatro Carignano included French politician and alter-
globalization activist José Bové and Marion Nestle, author of	Food Politics.	A spectacular march 
from Valentino Park, along the Po river and up into the center of the city with delegates from 
round the world proclaiming with their placards "they are giants, but we are millions", the slogan 
of Terra Madre which affirms its strength and oppositions to the rules imposed by multinationals 
and markets. 

 

2018	-	A new and urgent thematic focus was at the heart of the 12th	edition: climate change, and 
how food is a cause, a victim and potential solution to the crisis facing the planet. The	Food for 
Change	campaign was the unifying thread which brought together lots of new Slow Food activities 
as Terra Madre Salone del Gusto returned to Lingotto: Slow Travel, which started in Austria, and 
clusters dedicated to Slow Meat, Slow Fish, Food and Health, Seeds, Bees and Insects, and other 
vital issues for the future of our planet’s ecology. A new model for Slow Food was launched at 
the event too, as the organization moves way from an associative model and towards a more 
inclusive network of Communities. There was a program of events in locations across the city 
once again as part of the Terra Madre IN program, with conferences, dinners, theater shows, 
exhibitions, and activities for schools and families. Among our guests were the writer Amitav 
Ghosh and	political activist Surita Narain, both from India, ambassadors of a popular voice against 
the climate crisis and the possible solutions we can enact collectively, while the actress Lella 
Costa and Slow Food activist Alice Waters were spokespeople for questions of gender and the 
need to empower women from farm to table. 
 



Partners Working Together with Slow Food 
 

Terra Madre Salone del Gusto has been able to grow over the last 24 years thanks to the numerous 
partners who have provided both the organizers and our hundreds of thousands of visitors with 
their skills, their equipment, and their fundamental economic support. A new technological and 
global challenge awaits us for the 2020 edition, which the organizers are able to face with a 
family of businesses that have built up strong and productive relationships with Slow Food over 
the years. This edition also marks the start of new alliances with new partners. Below are just 
a few of the companies who stand alongside Slow Food in this new adventure. 

 

Lavazza, partner of the Salone del Gusto since its first edition in 1996, which has a long and 
fruitful partnership with the Slow Food movement;	Pastificio Di Martino, which for over a hundred 
years and with three generations of pasta makers has contributed to bringing the name of 
Gragnano to the world; the	Quality Beer Academy, a project to spread and promote the culture 
of beer, created by Radeberger Gruppe Italia. And some new entries for 2020:	UniCredit, the 
pan-European banking group that maintains strong roots in the territories and the communities 
in which it operates, supporting them on many fronts; and	Acqua S.Bernardo, the mineral water 
brand that been bringing the water of the Maritime Alps to Italian tables since 1926. 

 

Agugiaro & Figna Molini, the Italian milling company and a leader in the soft wheat market with 
plants in the cities of Collecchio, Curtarolo, and Magione;	Astoria, which distributes its 
professional espresso coffee machines in 140 countries and has created the "slow coffee" 
philosophy;	BBBell, the telecommunications operator that has been delivering ultra-broadband 
fast connectivity in the Piedmont and Liguria regions for over ten years;	Bormioli, the leading 
Italian company in the glass sector whose products enliven the dinner table 
experience;	Compagnia dei Caraibi, a Piedmontese company that imports and distributes high 
quality spirits;	Liebherr, the German group whose equipment for domestic and professional use 
has always been synonymous with quality, design and innovation, distributed in Italy by BSD 
S.p.A. 

 

Finally,	Reale Mutua, the most important Italian insurance company in the form of a mutual 
society, which supports activities dedicated to food and health. 
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