
	  
 

Slow Food Events 
Linking Producers and Co-Producers 

 
Those who join Slow Food want to go beyond the passive role of a consumer and get to know the 
people who produce our food and how food is farmed, processed and distributed. In actively 
supporting farmers, fishers, artisanal food processers, breeders and shepherds, we become an 
integral part of the production process, and thus “co-producers”. Slow Food organizes fairs, events 
and markets to foster a stronger connection between producers and co-producers. Slow Food 
events range from small get-togethers organized by local convivia to major international fairs 
attended by hundreds of thousands of visitors, journalists and food professionals. 
 
Terra Madre Salone del Gusto. Salone del Gusto, first held in 1996, is one of the world’s most 
important events dedicated to artisan and small-scale food producers, as well as a international 
forum of exchange. Over the years, Salone del Gusto and Terra Madre, the world meeting of food 
communities launched in 2004 alongside Salone, have become increasingly closer, emphasizing 
that pleasure and responsibility must be inextricably linked. In 2012, for the first time the two 
events were united into a single event - Salone del Gusto and Terra Madre – to recount the 
extraordinary diversity of good, clean and fair food of the five continents. The last edition, held at 
the Lingotto exhibition center in Turin in October 2014, attracted 220,000 visitors from over 60 
countries, saw the participation of 3,000 Terra Madre delegates from around 160 countries, and 
featured a large market with 1,200 exhibitors from 100 countries, including 300 Slow Food Presidia 
producers and 400 Terra Madre food communities.  
From 2016, to make it unequivocally clear that there cannot be any gastronomic pleasure without 
responsibility and sustainability, and to shed more light on food communities, the event is called 
Terra Madre Salone del Gusto. It will be held from September 22 to 26, 2016 and for the first time, 
the event will take place in and around some of Turin’s most iconic locations. 
 
Cheese. An international reference point for dairy artisans and cheese enthusiasts from around the 
world, Cheese puts the spotlight on the diversity of artisanal production and helps to keep it alive 
by telling the unique stories behind each product – the people, breeds, territories and production 
processes. One of the battles that Cheese has won has been to restore the reputation of raw milk 
amongst consumers, confirming it as a vital element of a cheese’s flavor and terroir. The tenth 
edition of Cheese, held in Bra (Italy) from Friday, September 18 to Monday, September 21, 2015, 
ended with a very positive balance: more than 270,000 visitors, 30% of which from foreign 
countries. 300 producers from more than 30 countries from all continents have enlivened the 
streets of Bra (Italy) and proposed to visitors their dairy products. In particular, activities organized 
by the House of Biodiversity allowed to sensitize the public towards the essential role played by the 
soil and the alimentation of the animals in the quality and diversity of milks and cheeses. 
 
The Slow Food Asia Pacific Festival (AsiO Gusto) in Kintex (South Korea) was held from 
November 18-22, 2015. This is the biennial event organized by Slow Food Korea, in collaboration 
with Slow Food International and Design House Inc. The event brought together more than 50 
international exhibitors and more than 300 Korean exhibitors including small producers, artisans, 
food communities, chefs and young people interested in food-related issues.  
 
Indigenous Terra Madre. The last edition was held from November 3-7, 2015 in Shillong 
(Meghalaya, northeast India). The event was attended by 600 delegates representing indigenous 
communities from around the world to celebrate their food cultures and discuss how traditional 
knowledge and the sustainable use of natural resources can contribute to developing good, clean 
and fair food systems.	  The first edition of Indigenous Terra Madre took place in 2011 in Jokkmokk, 
Sweden, and was organized by the Sápmi people. 



	  
	  

 
Slow Meat. Not only the name of the Slow Food campaign on meat, Slow Meat is also an event 
organized by Slow Food USA, which is held every two years in Denver, Colorado (USA). The event 
brings together breeders, farmers, butchers, cooks, consumers, and experts to share ideas on how 
we can change course and move to a sustainable consumption of good, clean and fair meat. The 
latest edition, held from June 4 - 6, was attended by 211 delegates from 14 countries and 33 US 
states. 
 
Terra Madre Day. Held every year since 2009, the Terra Madre Day is an important opportunity to 
celebrate local food and to promote a sustainable production and consumption system. Each 
edition involves hundreds of thousands of people in all countries where Slow Food is present. 
Terra Madre supporters—Slow Food members, Presidia producers, food communities, chefs, 
academics, youth, musicians—have the opportunity to participate in meetings, debates, picnics 
and dinners, film screenings, farm visits and much more.  
 
The Slow Food Youth Network (SFYN) organizes several different events to engage young 
people in food-related issues such as the Schnippeldisko/Disco Soups, events to highlight food 
waste, and the Eat-Ins. These are all unique opportunities to share food, customs and opinions in 
order to create a new, good, clean and fair food system, starting with consumers.  
 
 
 
 


