
 

 

The Food Biodiversity and Culture of the UK at                                                              

Salone del Gusto and Terra Madre 2012 

London 25 September 2012:  Once again producers, farmers, chefs and young people 

from all around the UK will gather in Turin between 25 and 29 October to showcase the food 

biodiversity of its regions at the Salone del Gusto and Terra Madre.  

Thirty delegates represent the UK in the international Marketplace with numerous stands 

hosting a range of products from the Ark of Taste, Slow Food’s catalogue of small-scale 

quality products at risk of extinction, Terra Madre Food Communities and other 

commercial exhibitors. The UK’s representatives are also key participants in conferences, 

Taste Workshops and Dinner Dates. A number of the UK delegates are participating in the 

Slow Food International Congress, a meeting held every four years, gathering the 

association’s local leaders to decide upon strategies for the future of Slow Food, the Terra 

Madre network and projects to defend biodiversity. 

The UK delegates, led by Slow Food UK Chair Craig Sams and CEO Cat Gazzoli, include a 

group of local Slow Food group leaders from around the country who will be joined by top 

chefs Anna Hansen of Modern Pantry, Francesco Mazzei of L’Anima, Gareth Johns of 

Bodysgallen Hall and Sanjay Kumar of Greenbank. Food producers on the delegation 

include Dan Bull of Sheepdrove. There will also be student delegates from Slow Food on 

Campus and from other key educational programmes. 

A highlight of the UK’s presence in the international Marketplace will be the organisation of 

a traditional British Pub that will serve a selection of beers and real ales from British 

microbreweries as well as food. In the nearby stands, visitors can learn about and taste 

products from Terra Madre Food Communities from Wales and Scotland. In the same 

area, the Colchester Native Oysters will represent the UK Ark of Taste selection. The 

oysters, characterized by their flat shell and green-tinged firm flesh, are harvested in shallow 

creeks off Mersea Island in Essex and north of river Thames. Learn more about the 

harvesting methods and environment of the Colchester Native Oysters here: 

http://bit.ly/NRm8cX  

The discovery of Great Britain’s food culture continues with the Taste Workshop Classic 

Pairings: British Beers and Cheese (October 25, at 2:30pm) where participants can taste 

some of the UK’s greatest cheeses from affineurs Neal’s Yard Dairy and three British beers 

inspired by tradition from three breweries of the new wave of British brewing. 

The Workshop Nordic Food Lab: Back to the Future (October 25, at 2:30pm) features a 

young and very talented Scottish chef, Benedict Reade, who gained the position of Head of 

Culinary Research and Development in René Redzepi’s Nordic Food Lab after his studies at 

the Slow Food-supported University of Gastronomic Sciences in Pollenzo, Italy. 

http://bit.ly/NRm8cX


Chefs James Lowe and Isaac McHale, trained at Ledbury, the Fat Duck, St John 

Bread&Wine, wd~50 and Noma, will prepare a surprising menu in the Dinner Date The 

Young Turks are Calling on Their Way Back from the Fire (October 27, 8.30pm). These 

talented chefs are renowned for their new gastronomic approach and their attention to 

artisanal producers and seasonal food. 

Gill Mellor, head chef at Hugh Fearnley Whittingstall’s River Cottage HQ, and Tim Maddams, 

chef at the River Cottage Canteen, will be in charge of the Dinner Date Good Clean and 

Fair for Body and Mind (October 26, 8.30pm). The dinner will be the culmination of a two-

week charitable cycle ride from Devon to Turin (www.slowridetoturin.co.uk) aimed at 

celebrating slow life and raising awareness on depression. Part of the proceeds will go 

towards the Human Givens Foundation and the Charlie Waller Memorial Trust in honor of 

Philippa Corbin, who worked at the River Cottage. 

 The Salone del Gusto and Terra Madre are also important platforms to address issues that 

affect both producers and consumers. Caroline Bennett, restaurateur and owner of the 

London-based sustainable sushi restaurant Moshi Moshi, will be among the panelists 

speaking at the conference The Guardians of the Oceans (October 26, at 3pm), which will 

tackle the important issue of the fish supply chain and fishing sustainability. Economist and 

author of Prosperity Without Growth Tim Jackson, is participating in the conference Green 

Economy: The Only Solution (October 28 at 6pm) that will discuss the paradigm shift 

needed to reach a sustainable economic and production system. Finally, the conference 

Animal Welfare: A Win-Win Opportunity for Animals, Farmers and Consumers 

(October 29 at 3pm) which sees the participation of Mike Baker, CEO of WSPA (World 

Society for the Protection of Animals), is an important occasion to raise awareness on the 

important links between animal welfare, sustainable livestock sector development, farmers 

and consumers interest.  

- ends –  

For further information please contact: 
Shelley Sofier at Red Kite PR 
0207 566 6713 
ss@redkitepr.com  
 
 
Notes to Editors: 
 
What is Slow Food UK? 

Slow Food is all about helping people think differently about food. In the UK, we work to 
reconnect people with where their food comes from so they can better understand the 
implications of the choices they make about the food they put on their plates. We encourage 
people to choose nutritious food, from sustainable, local sources, and which tastes great, 
through our education programmes. Slow Food is a non-profit organization with charitable 
education programmes, supported by members and donations. To become a Slow Food 
supporter, or find out more about our activities and education programmes go to 
www.slowfood.org.uk or call +44 (0) 20 7099 1132 

Head Office: 6 Neal’s Yard, London, WC2H 9DP 

http://www.slowridetoturin.co.uk/
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