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Terra Madre Salone del Gusto focus on RegenerAction
The event in Turin, Italy, from September 22-26, 2022
The 14th edition of Terra Madre Salone del Gusto will take place in Turin from
September 22-26, 2022. Terra Madre, the largest gathering of the Slow Food
network, is a living example of how food can be a bridge to peace. It shows
how, through inclusion and exchange, we can cultivate a better future together.
The largest and most important international event dedicated to food politics,
sustainable agriculture and the environment is organized by Slow Food, the
Piedmont Region and the City of Turin.
Slow Food wants to harness the energy of its global movement by reuniting food
producers and activists from all over the world in Turin. The goal of the event
is to design a different future for food, a future that takes shape through the
daily choices of individuals, in the collective efforts of communities, and in the
policies of both public and private institutions. The claim of the event,
RegenerAction, perfectly reflects the invitation to actively take part in this
change, graphically representing a virtuous circle which can last forever.
“Terra Madre Salone del Gusto 2022 will be a great occasion to explore the
questions that the current environmental, climate and public health crisis have
raised, not to mention the geopolitical one, and the various responses offered.
Our goal is to build a collective vision for the future of food that goes beyond
political boundaries, putting the focus back on the communities who feed us and
our relationships with them, as well as the wider connection between humanity
and the rest of the natural world,” explains Edie Mukiibi, Slow Food Vice
President.
Following the inevitable reshaping of Terra Madre Salone del Gusto 2020, Slow
Food is preparing for an edition where people will meet again: we aim at
welcoming 3000 delegates from 150 countries, if the geopolitical and health
situation will allow it.

The program
Five

main

conferences

with

high

level

international

speakers

discuss

regeneration in all its shapes, from the agricultural to the social perspective,
from cities to personal choices. Besides, in the Arenas, the Slow Food network
takes the floor to exchange experiences, projects and challenges to define
together the future food system.
Three captivating spaces represent the heart of this newly framed edition of
Terra Madre Salone del Gusto and main Slow Food areas of work. Within the
first one, participants discover the Slow Food approach to biodiversity, which
starts with food and includes cultural diversity, traditional knowledge and the
work of communities in rural areas. A mandala garden opens the one dedicated
to education, with activities and workshops for adults and children dedicated
to our soil and its richness. Finally, visitors have the possibility of finding out
more on Slow Food advocacy campaigns and taking taking concrete action for
meaningful change in public policies.
While this edition marks a return to Turin and Piedmont, and all the event’s
traditional formats, it continues to expand its reach through digital activities:
those who cannot come to Turin will nonetheless be able to join the
conversations on the future of food online.
The international market, with all its colors, aromas and voices, 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. In
this edition of the event the market is again a unique occasion to discover the
extraordinary gastronomic diversity from many countries.
Following Terra Madre Salone del Gusto tradition, visitors can participate in
Taste Workshops and Dinner Dates, to widen their knowledge while stimulating
the senses and listening to the stories of people behind the products and
attending special dinners from chefs from all over the world.
The regeneration of the event starts from its location. The event takes place
at Parco Dora, a large park beyond Turin’s city center which stands on the site
of an old steelworks. It is a powerful symbol for the city and for Terra Madre,

showing how ex-industrial areas can be transformed into green spaces, for the
good of people and the planet.
This edition of Terra Madre Salone del Gusto builds on the experience of the
in-person editions organized since 1996 and on the knowledge acquired in
2020, when the event was held in a hybrid format combining online events and
smaller offline activities where possible.
Terra Madre Salone del Gusto is organized by Slow Food, Piedmont Region
and City of Turin. The event has been made possible by the support of
companies who believe in the values and objectives of the event, including
Main Partners: Iren, Lavazza, Parmigiano Reggiano, Pastificio di Martino, QBA
- Quality Beer Academy, Reale Mutua and UniCredit; Fondazione Compagnia di
San Paolo, Fondazione CRT, Consulta delle Fondazioni di origine bancaria del
Piemonte e della Liguria.
Pictures available here https://media.slowfood.it/Terra-Madre-Salone-del-Gusto2022
Video

available

here:

https://media.slowfood.it/Terra-Madre-Salone-del-Gusto-

2022/VideoTerraMadreSalonedelGusto
Press

accreditation

available

here

from

June

https://2022.terramadresalonedelgusto.com/stampa-premium/
More on https://2022.terramadresalonedelgusto.com/en/
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Why is Regeneration at the heart
of Terra Madre Salone del Gusto
Regeneration is a transversal theme for Slow Food and during Terra Madre
Salone del Gusto we will be discussing that idea from various perspectives,
favoring an (eco)systemic approach to what food is today, and what we think it
should be tomorrow, going beyond political boundaries and building on the
savoir faire of communities all around the world. The pandemic has changed
the way we live, and has impacted all sorts of relationships; between people,
between communities, between humankind and the environment. The crises we
were facing before Covid-19 have only gotten worse, in particular regarding
social equity and inequality. And they're made even more complex by the
international geopolitical situation. In these years, Slow Food grassroots
projectsa and communities have been strong examples of resilience and
strength, adapting to a world which is continuously changing. At Terra Madre,
they will show why they represent models to aspire to face the current climate,
social and health crises and prevent future ones.
“Regeneration can be found in nature: a tree that has lost one of its branches
can grow it back; likewise, soil that has been impoverished by monocultures and
chemical inputs can be regenerated thanks to farming practices that nourish the
land, ensuring nutritious crops, diversified diets and dignified livelihoods explains Edie Mukiibi, Slow Food Vice president - It’s also possible to
regenerate abandoned mountain areas through sustainable livestock breeding
and grazing, and reverse the depopulation of the highlands. Freshwater and
saltwater ecosystems can be regenerated with the traditional knowledge of the
cultures who handed down their techniques for centuries. Last but not least,
cities can be regenerated by reducing the distance between food production and
consumption. This distance, which is both physical and psychological, has
widened over the last century, rendering the production of our food largely
invisible to us. This gap can now be closed if we choose to focus again on where
the food comes from and respect who produces it every day, promoting good,

clean and fair food for all. In this respect, Slow Food promotes education
activities to better understand and protect world biodiversity”.
Regeneration is also something we should aspire to for ourselves, and the food
we eat. “If 2020 and 2021 were years of resilience, the 2022 edition of Terra
Madre Salone del Gusto will be one of radical renewal that can and must begin
with food: by improving our agricultural practices, our systems of production
and distribution, by ensuring policies that truly empower communities to develop
local food systems and diversify diets, from the largest cities to the smallest
villages”, continues Marta Messa, Director of Slow Food Europe. “Talking about
regeneration in our plates means looking for new ways of considering our food:
enhancing the role of legumes, of wild fruits and of our rich biodiversity, for
instance. During Terra Madre Salone del Gusto visitors have the possibility of
deepening their understanding of three supply chains, each of which has a
particular regeneration significance”.
“If we want to achieve a real regeneration of cities, of the countryside, of
villages, of food production and distribution, we must overcome the opposition
between innovation and tradition, because this contrast relegates us to a
nostalgic and marginal dimension - adds Carlo Petrini, founder of Slow Food.
There is true innovation when a tradition is successful - . The most innovative
and revolutionary subject that can implement real lasting innovation are
communities because they are based on the emotional security that can practice
a real paradigm shift. They are the expression of an innovation front that has
firm roots in the territories and is aware that the present heritage is not only
still alive but can yield widespread positive effects. Communities are about joy
and happiness and can be both the tool for change and the goal of a new
sociality. And with these we must embrace the long period of agroecological
transition ahead”.
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Exploring Terra Madre Salone del Gusto
At the heart of this edition, together with the international market numerous
workshops and activities, three spaces, which represent Slow Food areas of
work, allow the public to share ideas, projects and discover what Regeneration
means for Slow Food all around the world.
Biodiversity
The Slow Food approach to biodiversity starts with food and includes cultural
diversity, traditional knowledge and the work of communities in rural areas. At
Terra Madre Salone del Gusto, biodiversity takes center stage in an exhibition
space dedicated to three supply chains which have a particular meaning as
regeneration is concerned. First of all grain, bread and flour, symbol of a
social regeneration. Bread especially represents a strong political statement.
With the war in Ukraine – one of the largest granaries in the world – and the
end of exports, there are over 50 countries that risk an unprecedented shortage
of flour. The war has put global food security in peril, making an alreadydramatic situation caused by the climate crisis even worse.
Visitors then discover the world of legumes, to address the environmental
regeneration: a simple, humble food, that doesn't easily express its enormous
potential. More attention is being paid to these magnificent plants nowadays,
and all their beneficial properties both for us and for the environment. Legumes
don't just have a high nutritional value, they're also important for soil fertility
thanks to the nitrogen-fixing capacities.
And finally chestnuts and wild fruits help talk about the regeneration of the
forests: Chestnuts are an important resource for mountain areas and for the
ecosystem of the foothills. They safeguard the ecological integrity of the
landscape, protect the soil, conserve woodland heritage and capture carbon
dioxide.
Education

Slow Food has always tried to keep an innovative approach to food and taste
education, based on reawakening our senses and training them to recognize
various aspects of our food, from farm to fork. At Terra Madre delegates share
knowledge through their own projects and experiences, while children and
families can participate in several workshops and activities to find out more
about our soil. Together with Turin Botanical Garden, Slow Food is preparing a
mandala-shaped vegetable patch which will also be the gateway to the Education
Island: after all, there's no place that can teach us more about food. This
mandala garden represents a synergic garden, an urban garden, a permaculture
flower bed, and at the center, an edible food forest!
Advocacy
Advocacy and activism activities have been one of the pillars of Slow Food
activity since its beginnings, and the movement is constantly trying to shape
public policies and call attention to topics which are now being taken seriously
by governments, particularly concerning the link between food production and
the environment. In this space, people will be able to discover Slow Food's
advocacy campaigns, on topics spanning from the saving of pollinators to the
need of keeping new GMOs regulated in Europe. Visitors will also be invited to
take part in creative workshops organized by the Slow Food Youth Network.
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Terra Madre Salone del Gusto Conferences
and Arenas’ debates
Terra Madre Salone del Gusto conferences have always been the central stage
for reflection on the main themes linked to food policies and to the future of
food from the social, environmental and cultural point of view. This year five
main conferences help participants answer the main questions linked to
Regeneration.
Regeneration: how and why?
Together with the public, experts, writers, philosophers, architects and
professors try to define the links between regeneration and the food system
and how it can respond to the climate, ecological and social emergencies we
face. Another topic is what regeneration means for agriculture and in terms of
social justice and equity. And finally, how to promote regeneration of the food
system in our cities and how we can regenerate the food system through our
own choices.
Speakers
Among Terra Madre Salone del Gusto guests, we welcome Raj Patel, economist,
journalist and writer, best known for his book Stuffed and Starved: The Hidden
Battle for the World Food System, Telmo Pievani, philosopher, evolutionist and
Professor of Philosophy of Biological Sciences at the University of Padua;
Michael Moss, reporter for the New York Times and author of Salt Sugar Fat:
How the food giants hooked us; Carolyn Steel, architect and author of Sitopia:
how food can save the world, which offers a provocative vision of our prospects
on an overcrowded, overheated planet; Elena Granata, associate professor of
Urban Studies at the Polytechnic of Milan, author of Biodivercity, open, creative
and sustainable cities that change the world for Slow Food Editore, Rupa Marya,
physician, activist, artist and writer, Professor of Medicine at the University of
California, San Francisco and the founder and executive director of the Deep
Medicine Circle, a worker-directed nonprofit committed to healing the wounds
of colonialism through food, medicine, story, learning and restoration.

The five conferences are free to attend and will also be available online, where
the audience will also participate in surveys, quizzes and receive other reading
materials.
Regeneration in the Arena
Regeneration is also on the table at the meetings in the Arenas, special spaces
where anthropologists, ecologists, educators as well as farmers, herders,
fishers, cooks and members of the Slow Food network share their experiences,
projects and solutions and offer their own vision of the environment, agriculture
and food system they aim to.
Here

you

find

the

full

programme

https://2022.terramadresalonedelgusto.com/en/conferences/
Regeneration through innovative immersive digital spaces
Terra Madre will feature for the first time a digital portal: a space connecting
people across the globe, as if in the same room. The immersive space of the
portal, allowing for live conversations with people in other parts of the world,
together with the unique stories of the Slow Food communities worldwide and
the contributions of partners and experts alike, will harness the potential of the
global network.
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The gastronomic side of Terra Madre Salone del Gusto
Taste Workshops
Learning through tasting has always been a peculiar activity linked to Slow Food
and its events, and this year also delicious sensory education comes in a
thousand flavors at the Taste Workshops of Terra Madre Salone del Gusto.
The Taste Workshops are a way to widen participants’ knowledge while
stimulating the senses and listening to the stories of the people behind the
products. Through Taste Workshops people can discover the world of natural
products and landscapes, starting from natural cheeses, made with raw milk and
without selected starters, and natural charcuterie, which comes from free
grazing, local breeds whose meat is processed without nitrites.
Behind every land there are stories, gastronomic traditions, flavors and
artisanal techniques being preserved and passed on among our human
community. Every gastronomic tradition is potentially a unique tourism
experience: that's the idea at the heart of Slow Food Travel, and during specific
workshops participants can taste the flavors of the Karst Plateau, Carinthia,
Etna, the Valais and many others.
Visitors can also explore the bottles of the Slow Wine Coalition, the
international network that brings together protagonists from the wine world,
united in their passion for good, clean and fair wine. The program is also
enriched with workshops dedicated to coffee, organized at Nuvola Lavazza, beer
and Italian gastronomy.
Dinner Dates
Four unmissable dinner dates await participants at Terra Madre Salone del
Gusto, where they discover new interpretations of Italian and international
cuisine as prepared by members of the Slow Food Cooks' Alliance and chefs
from the restaurants featured in our annual Osterie d'Italia guide.
Some dinners are dedicated to the Slow Food Cooks' Alliance, present in a
number of countries around the world. Italian chefs propose a dinner based on
foraging, with edible wild herbs and berries from the forests of Piedmont and

Trentino. Among its members Slow Food is glad to welcome Altin Prenga back
to Turin: his contribution to the revival of Albanian gastronomy has been
fundamental. After years working in Italy he returned to his native land where
he opened an agri-tourism, Mrizi I Zanave, and he is slowly building a business
that isn't just a restaurant, but a farm that grows its own food.
A special Dinner Date is organised by Slow Food main partner Pastificio Di
Martino and its Barbie project: part of the proceeds from the sale of Barbie
pasta goes to Food for Soul, an international non-profit dedicated to promoting
socially-responsible actions that improve the health of our bodies and our
planet. Pastificio Di Martino invites acclaimed Italian women chefs for the
occasion.
The restaurants featured in Slow Food annual Osterie d'Italia guide are the
most authentic expressions of Italian cuisine. In a journey around the country,
with stops in the North, Center and South, Terra Madre final Dinner Date invites
people to explore how different parts of Italy interpret meat, fish and
vegetables.
Here

you

find

the

Taste

Workshops

full

programme

https://2022.terramadresalonedelgusto.com/en/taste-workshops/
and

the

Dinner

Dates

full

programme

https://2022.terramadresalonedelgusto.com/en/dinner-dates/
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