
 
Hot Topics 

 
Slow Food translates the principles of ‘good, clean and fair' into work on a series of hot topics such 
as GMOs, land grabbing and sustainable meat and fish consumption, so as to highlight a wide 
range of factors - cultural, social, economic, environmental and gastronomic. The Slow Food 
approach is based on a coordinated set of actions that center around communication, advocacy, 
awareness raising and grassroots projects directed at citizens (to empower them to change the 
food system with their choices), at producers (to support them in implementing sustainable models 
of production), and at governments and institutions (to encourage them to incorporate good, 
environmentally-friendly practices and needs in their policies). In recent years, Slow Food has 
brought its campaigns to a new level, namely by starting to discuss key topics with political 
institutions such as the European Union.  
 
Slow Fish. The international Slow Fish campaign promotes artisanal fishing and responsible fish 
consumption. Slow Fish aims to inform people about the richness and complexities of the world of 
fishing so that consumers can make more informed choices and widen their choices beyond the 
most popular - and often overfished – species. The campaign invites people to find local solutions 
that support better management of the sea resources. Slow Food has been working in the field of 
sustainable fishing for several years, with the biennial Slow Fish event in Genoa (Italy), local 
initiatives all over the world and projects supporting responsible fishing communities.  
 
The multilingual website - http://slowfood.com/slowfish/ - brings together existing information and 
resources on the issue, and communicates the work of the Slow Fish network.  
  
Slow Cheese. In 2001, Slow Food launched a campaign to protect cheese made from raw milk, 
gathering over 20,000 signatures to protect the rights of cheesemakers in countries where 
overzealous hygiene laws were preventing or jeopardizing the production of raw milk cheese. 
Gradually, the success of the campaign has restored confidence and dignity to cheese producers 
around the world, underlining the extraordinary taste qualities of raw milk cheeses, as well as their 
cultural value. All Slow Food Presidia cheeses are made from raw milk. In the USA, Ireland, Great 
Britain and Australia, where regulations are very strict or prohibit raw milk completely, Slow Food is 
taking a stand to support the rights of producers. All Slow Food Presidia cheeses are made from 
raw milk. This network of small-scale producers has also spread to countries such as South Africa, 
Brazil and Argentina.  
In July, 2015, Slow Food launched a petition against the use of powdered milk to make cheese, 
which has collected 150,000 signatures in Italy. 
A key part of the campaign is the international event dedicated to the world of small-scale 
artisanal cheese production, known simply as Cheese. Held in northern Italy every two years, it 
has created an international network of cheesemakers and artisans who gather to present their 
products, meet co-producers (consumers), discuss the challenges of the trade and market 
prospects, and share solutions. 
 
GMOs. Slow Food has been promoting GMO-free food and feed in its projects since its 
beginnings. Vast monocultures, which are usually in favor of GMO cultivation, are causing 
biodiversity impoverishment and forcing small-scale farmers, who are operating in marginal areas, 
to move from their lands; leading to the loss of traditional knowledge and varieties. The food 
sovereignty of communities is being further jeopardized by the fact the seed market is largely 
controlled by multinational companies that patent and produce GMO seeds, as well as by the high 
risk of contamination between GMO and organic and conventional crops. In countries where 
GMOs are permitted, labeling laws are adopted exclusively for products of human consumption 
and not for “GMO derived products” (meat, milk, eggs, etc.), obtained from GMO animal feed. 
These insufficient labeling laws hinder the freedom of choice of consumers. Members of Slow 



	  
	  

Food around the world are committed to raising awareness, educating and explaining why it rejects 
GMOs through events and actions organized at the local and international level.  
 
Land Grabbing. Land grabbing, the acquisition of land - often at very low prices, by corporations 
and foreign countries - is threatening biodiversity, peoples’ livelihoods and the future of local 
communities and regions around the world. In Africa, South America, Asia, Eastern Europe and 
Australia, the race – sometimes violent – to obtain agricultural land, but also water and other 
resources that belong to whole communities, is forcing local people, who are denied all rights, to 
abandon their land. For some years now, Slow Food has worked on a campaign to raise 
awareness on the issue among the general public and, through its projects, the affected 
populations (http://www.slowfood.com/what-we-do/themes/land-grabbing/). Slow Food is also part 
of an international coalition of organizations that denounce land grabbing and its most alarming 
consequences to institutions, and try to give more attention to how land concessions are given and 
land is used. 
 
Bees and pesticides. Slow Food works to raise awareness of the dramatic decline of bee 
populations, both wild and farmed, and collaborates with many different civil society organizations 
in the European Union, in particular with the European Beekeeping Coordination. Through different 
petitions and other campaign activities, Slow Food are calling on the European institutions to end 
the use of harmful pesticides, in particular those containing fipronil and neonicotinoids, and instead 
encourage the use of clean farming practices and the creation wildlife-friendly ecosystems. 
 
Slow Meat. During the second half of the nineteenth century, meat consumption quintupled. This 
rapid increase in meat consumption is not visible in North America and Europe, but also in China, 
India and several other countries in which there is an emerging middle class. According to FAO 
estimates, meat consumption could double once more by 2050. 
The growing demand for meat has resulted in a significant increase in industrial meat production. 
Animals need to be fed with food resources. At present, the amount of feed required is higher than 
the food resources produced in the form of eggs, dairy and meat products. Producing one animal-
derived calorie requires eight times more water than that needed to produce a calorie from 
vegetable foods. It is primarily the countries in the global south that produce soya and corn used to 
feed the intensive animal farms in the north. The numbers are relentless: continuing to eat meat at 
the current rate is simply unsustainable; there will not be sufficient Earth surface to feed livestock 
in the future.  
Currently 70% of the Earth’s cultivable land is allocated to meat production, with animal husbandry 
being one of the main causes of greenhouse gases emissions, even exceeding the rates linked to 
transportation. Animal farming is also the main reason for the deforestation of the Amazonian 
region. These are alarming figures, especially considering that they are expected to worsen. 
Slow Food wants to alert consumers about the problem, and invite them to change the current food 
system with their personal consumption choices. Slow Food promotes activities on animal welfare 
and sustainable meat consumption, as well as providing information through conferences and 
publications. We should be more aware of the direct links between how we treat animals and the 
quality of the meat we eat, as well as the impact it has on the environment. 
Animals are sentient beings. They should be guaranteed a life devoid of pain and anxiety. In many 
cases, however, animals are not even conceded the minimum conditions of welfare. Good living 
conditions for animals includes exposing them to less stress, which often causes diseases and 
results in the greater use of pharmaceutics. By creating an environment of wellbeing, producers 
can guarantee meat that has better nutritional value and better taste. Slow Food does not promote 
vegetarianism, but proposes a different production system. Choosing to consume less but better 
meat and to prioritize local breeds can make the difference. 
 
Food Waste. Reducing food waste is a major challenge that Slow Food is committed to tackling. In 
a world where many people do not have enough to eat and resources are limited, Slow Food 
believes that the prevention and reduction of food loss and food waste is an important step in 
achieving a sustainable food system. The present system in which we find ourselves as 
consumers, producers or intermediaries is founded on a mechanism of waste and overproduction, 



	  
	  

and on the rapid selling-off of stock to put new products on the market. In other words, waste is not 
an accident; it is organic to the system. At the center of our work is the strong belief that the key to 
fighting food waste is to give food back the value that it deserves. Awareness-raising at all stages 
of the food chain and information campaigns are key measures of our strategy to combat food 
waste: over the past few years Slow Food has started organizing small- and big-scale awareness-
raising events (e.g. Salone del Gusto, Disco Soups), produced guides and educational materials, 
and launched collaborations (e.g. with Feeding the 5000). Slow Food intends to intensify its 
commitment in the future. 
 
Indigenous Peoples. Slow Food believes that it is senseless to defend biodiversity without also 
defending the cultural diversity of indigenous peoples. The right of peoples to have control over 
their land, to grow food, to hunt, fish and gather according to their own needs and decisions is 
fundamental to protect their livelihoods and defend the biodiversity of indigenous breeds and 
varieties. According to the State of the World's Indigenous Peoples (SWIR), the total population of 
indigenous peoples is around 370 million - less than six percent of the global population - and they 
occupy 20 percent of the Earth's territory. As the original inhabitants of a certain area, they 
possess unique cultures, languages and customs, but throughout history this has been eroded 
through the confiscation of their lands, the displacement of communities, cultural suppression and 
even genocide. Today this continues through land grabbing. The survival of indigenous peoples is 
proof of the resilience of these traditional societies, held together by their identity - their culture, 
language and traditions linked to a geographical area and the historical links with the environment 
that they have inhabited and depended on.  
 
The Slow Food Youth Network (SFYN) is an international network of young people who are 
enthusiastic about the Slow Food philosophy of good, clean and fair food. The SFYN raises 
awareness among young citizens and consumers to encourage and mobilize them in making 
responsible choices regarding the consumption of food. The SFYN organizes several different 
events to engage young people in food-related issues.  
 
For further information on Slow Food’s hot topics, please visit: 
http://www.slowfood.com/what-we-do/themes/  


