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My name is Cristian and I am a cook: there was nothing else I could do in 
my life! I have been in close contact with food ever since I was a kid: my 
parents run a greengrocery and I have always been passionate about the 
food ingredients that were used in the kitchen. 

I also worked abroad – in France, Australia, the USA – and came back home 
to Italy though, since I have an incredibly strong connection with my roots 
and land. I opened a restaurant in Vicchio, L’Antica Porta di Levante, and then 
another smaller and more informal one in Borgo San Lorenzo. I have been 
a Slow Food activist for some years now, I worked with the local Slow Food 
Convivium and joined the Slow Food Cooks’ Alliance. 

Cristian Borchi and his staff work in Vicchio, a small hamlet in Tuscany, in the heart of 
Mugello area. They had to face the shut down and the reopening of two restaurants and 
the consequent surplus of raw material. This is how they come up with the idea of preparing 
suspended meals for families in dire straits. A story of solidarity that spread locally. 

The Slow Food Alliance is a pact between chefs 
and small-scale producers to promote good, 
fair and clean local food and protect biodiversity. 
On a daily basis, the Alliance chefs undertake 
to constantly use foods and beverages from 
farmers, breeders, cheesemakers, fishers, 
winemakers, artisans passionately producing 
food items with a great respect for the land and 
their animals. These chefs' menus include local 
products, Slow Food Presidia, the products of 
the Ark of Taste, Earth Markets and Slow Food 
communities and the chefs themselves are 
committed to clearly displaying the names of the 
producers from whom they source their food, to 
better showcase and promote their work.

Slow Food Cooks’ Alliance

A SUSPENDED MEAL 
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Where did we get the idea of the suspended meal? Super easy! 

When we could reopen our restaurants, my colleague Simone and I had to deal 
with the surplus and what was left unsold, this is why we came up with the idea 
to help people in need. 

We started preparing two meals a day, to be given, absolutely anonymously, to 
people in trouble, those who rarely have the chance to eat out.
Eventually, word of mouth made the initiative grow and so we started getting 
raw material from our producers. This is how we allowed our customers to order 
online and leave a suspended meal to less fortunate people, by paying an extra 
15 Euros on their bill. 

We ourselves leave two suspended meals after every service. 

We prepared more than 800 suspended meals thanks to the support 
provided by the local Municipality and local restaurateurs - a great success! 

We did not just plan delivery service, seeing as people could still have 
their meals at the restaurant: a unique occasion for many families, espe-
cially on some particular occasions, such as a birthday party. 

It was a bit of a challenge for us, but we could do something important: 
helping those in need. Plus, we had the opportunity to bring some peo-
ple, who would not have the chance to do so, closer to our cuisine, by ma-
king them understand what goes on behind our kitchen doors. We could 
also promote the network of virtuous producers supporting us every day. 
We are so happy with this initiative that we would like to schedule that 
in our restaurant on a steady basis. Something small and good that this 
hard time left us with. 
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You may ask, what is the lesson learned in this story?

Sometimes, very little is needed to help those in need. And sometimes, 
even a very cheap contribution could bring some happiness to people 
experiencing hard times. 

Not to mention the joy of doing good: that’s for sure! A small token can spread 
an important message, which would have been overshadowed otherwise. 
Just like Cristian did, once he had the chance to introduce the topic of local 
and responsible consumption to an audience that was out of his target! 

We really have a Slow Food Hero: his name is Christian Borchi,  
he is a cook of the Slow Food Alliance and his restaurants are located 

in Vicchio (L’Antica Porta di Levante) and in Borgo San Lorenzo.

Slow Food Heroes project is funded by the European 
Cultural Foundation, with the contribution  

of CRC Foundation.


