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Aims For Today

To look at sustainability 
from farm to fork using 
case study examples.



What is Farm to Fork?

Farm-to-fork means that the food on the table is sourced directly from 
a specific farm without having to go through a distributor or a store.



EU Farm to Fork Strategy



UK Farm to Fork Summit, 2024
Key elements

1: Innovation in the farming and food sectors

2: Skills and sufficient labour

3: New farming schemes

4: Fairer supply chains

5: Boosting exports

6: Water security

7: Energy security

8: Cutting red tape 

(Support for Farmers)



Farm Diversification: 
Case Study: Llaeth Beynon

https://www.walesonline.co.uk/news/wales-news/llaeth-beynon-dairy-milk-
machine-19219374



“Milk, as it should be!”





What is Red Tractor 
certified??



Have you used 
these??



Where might you 
see this?



Farm to Fork in Restaurants

“The farm-to-fork mantra is revered with good reason. The positives 
that arise from chefs working in close proximity to their ingredients are 
manifest in flavour, creativity, freshness and sustainability, and chefs 
are keen to capitalise on that.

Whether growing their own in kitchen gardens, cooking on farms or 
collaborating closely with market gardens, more and more chefs are 
not just sourcing locally but seeking greater control of their produce, 
its cultivation and quality. They work in symbiosis with nature to use 
seasonal ingredients at their freshly harvested peak”.

https://www.olivemagazine.com/guides/best-farm-to-fork-restaurants/



Case Study: Pasture
https://pasturerestaurant.com/



Why is this important?





Case Study: Heckfield Place
https://www.heckfieldplace.com/food-drink





Their “menu is determined by the availability of products from 
our estate, and from our partners at Fern Verrow farm. Our 
dishes evolve as we work with nature and respond to the 
changing seasons”.



Why should 
we be doing 
more of 
this?



Food Provenance 

Thinking back to last year, 
what is food provenance 
and how does it link to 
sustainability?



Seasonality
We mentioned Seasonality previously. How would you define it?

What are the benefits?



Seasonality

Take a look at the following article:

Seasonal food calendar: What fruit and veg is in season now? | GoodTo

https://www.goodto.com/food/seasonal-food-calendar-71128


Group Activity

• Develop a 3-course menu based on seasonal produce.

• Think about how you would use the same ingredient in more than 
one dish (to reduce wastage).

• What drink/s would you pair it with?

• How would you serve it? Could you use sustainable materials?



Gastronomy

“Gastronomy is about much more than food. It reflects the 
culture, heritage, traditions and sense of community of 
different peoples. It is a way of promoting understanding 
among different cultures, and of bringing people and 
traditions closer together. Gastronomy tourism is also 
emerging as an important protector of cultural heritage, and 
the sector helps create opportunities, including jobs, most 
notably in rural destinations”. 

UNWTO https://www.unwto.org/gastronomy



Gastronomy Tourism

“Gastronomy is one of the sectors most 
valued by tourists. When we travel we like 
to discover the local cuisine of the 
destination, to explore its restaurants, to 
taste the typical products, the traditions, 
and to be able to live surprising, unique 
and special experiences. The data show 
that, according to the World Tourism 
Organization (UNWTO), more than a third 
of a tourist’s spending is dedicated to food. 
Gastronomy has become one of the main 
reasons to travel”.

Guidelines for the Development of Gastronomy Tourism, 
UNWTO, 2019

Joxe Mari Aizega Director 
General, Basque Culinary 
Center



Ibid



Ibid



AKA Food Tourism

"Food tourism is the act of traveling for a taste 
of place in order to get a sense of place." ™ -
World Food Travel Association What Is Food 
Tourism? | World Food Travel Association

https://www.worldfoodtravel.org/what-is-food-tourism


Elements

• Sustainability

• Heritage

• Geography

• Rural/Agricultural usage and 
development

• Stakeholders – multidisciplinary

• Place-making potential



Key Markets

https://www.globaldata.com/store/report/gastronomy-tourism-trend-analysis/



Value

Culinary Tourism Market Analysis Report 2024: Increasing Impact of Social Media on Shaping Travel Behaviors - Global Forecasts to 2032 (yahoo.com)

https://uk.finance.yahoo.com/news/culinary-tourism-market-analysis-report-105100277.html


Activity

Read this article and summarise the key points in a PowerPoint slide

https://www.linkedin.com/pulse/food-tourism-market-size-2023-growth-
opportunities/



References and links

• Guidelines for the Development of Gastronomy Tourism (e-unwto.org)
• https://www.worldfoodtravel.org/what-is-food-tourism

https://www.e-unwto.org/doi/pdf/10.18111/9789284420957
https://www.worldfoodtravel.org/what-is-food-tourism


I look forward to seeing you next week.

If you have any questions in the meantime, 
please send an email or a message via 
Teams.

j.smith@uwtsd.ac.uk


