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Food 
Systems…. 



……are complicated 



It’s complicated…..

No Silver Bullet 
Solutions…. Too 
Many Silos….. 

Food Systems 
Change…… 
Everything, 
Everywhere, All at 
Once



The power 
of the Ark.

…an exercise 
in storytelling.



Slow Food’s 
Ark of Taste 

• 6300 products in the 
Ark of Taste catalogue 

• 150 different countries

• Cereals to legumes,  
fruit to  cheeses. 



TUBERS (ANDES): 
HUMAN ADAPTATION

SEA ISLAND RED PEA 
(USA) HISTORY

CITRUS INDICA 
(INDIA): NUTRITION
 







THE ‘NEOLITHIC PACKAGE’



Rice Domestication



Maize Domestication



Kavilca Wheat
Eastern Anatolia

Cultivated for 7000+ years 

Landrace varieties now 1% 
of Turkey’s cereal 
cultivation.



TONTOPEC – OAXACA – SOUTHERN MEXICO





OLOTON MAIZE – OAXACA



Peruvian Andes







SVALBARD 
SEED VAULT

• Wheat 213,000

• Rice 170,000

• Maize 39,000

• Potato 21,000

• Millet 35,000



• WHAT DO ANY OF THESE 
FOODS HAVE TO DO WITH  FOOD 
SYSTEMS CHANGE?





NIAB – 
Cambridge 
NIAB – CAMBRIDGE  





Innovating rural-
urban supply chains.

• Chef Marsia Taha Mohamed &…..  

• ….the Wildlife Conservation Society – 
Bolivia + an entire National Park.
• Entrepreneur Claus Meyer.

• Conserving a food culture and 
agrobiodiversity..…..

• Communicating food stories to an urban 
audience… 
• Economic support for communities. 





CHINA AND GIAHS



C40 CITIES & THE FOOD SYSTEM: 97 cities 
representing 920 million people. 23% of the world’s economy.

“Transforming food systems for health, 
equity, and climate”

“Cities leading the shift to sustainable, 
equitable food consumption”

“Cities are uniquely positioned to transform 
food systems. Half of all food worldwide is 
consumed in cities, and this could rise to 80% 
by 2050”

“Mayors can use their influence over food 
procurement, policy, communications, and 
waste management to drive a transition 
towards healthier, more sustainable, and 
equitable food systems.”



Public 
Procurement 

Models – sending 
signals through 

the supply chain.

Brazil – National School Feeding Programme (PNAE) – 2009 - 30% of PNAE funds must be spent 
on food purchased directly from family farmers, with preference for local suppliers and a 30% price 
premium for certified organic and agroecological produce. 

South Korea: Seoul - Urban–Rural Coexistence Public Meal programme

Milan – Distretto Agricolo - 77,000 school meals per day via its municipal catering service. The city 
works with the Distretto Agricolo Milanese (DAM), a consortium of over 30 peri-urban farms.

Denmark - Copenhagen & the Organic Benchmark (1,000 public kitchens, across schools, 
hospitals, nursing homes, and day-care centres. Restructuring tenders into smaller lots 
(vegetables, fruit, bread, dairy) so that smallholder farmers can realistically compete. Investment in 
kitchen staff skills, so chefs can cook from scratch rather than rely on processed inputs. 

France: Mouans-Sartoux, France: The Municipal Farm Model.



Other 
Innovations: 
Food on 
Prescription.

• UK - Alexandra Rose Vouchers - 80% of 
participants were eating five portions of fruit 
and veg daily, up from 28% at baseline, with a 
40% reduction in GP visits.

• United States – Wholesome Wave - Gus 
Schumacher Nutrition Incentive Program 
(GusNIP)

• Australia - George Institute for Global Health
• Brazil - Bolsa Família Programme
• Canada -  Community Food Centres 

Canada’s Market Greens (Greens Rx) 



FOOD AND 
THE NEW 
TOWNS



ANDY CATO 
GROOVE 
ARMADA



New supply chains: Wildfarmed



WILDFARMED



WHEAT WITH A STORY…. 

…… a story now being told in supermarkets.



Neolithic Package



Swabian Jura
Alb Lentil 

38





The Lentil 
Undergound…..
• Hodmedods (UK)

• Nordisk Råvara (Sweden)

• Alb-Leisa (Germany)



FRESH PRODUCE FROM SENEGAL:

A QUESTION OF RESILIENCE?





• Gut microbiome….

• trillions of bacteria, archaea, fungi and viruses

• ….Shapes our physical and mental health

• Tollund man 4th century BCE….. 

• 40 different plants 

• Food diversity = our evolutionary history. 



PERIODIC TABLE OF 
FOOD INITIATIVE

The wonders and beauty of food diversity and 
complexity….. 

The scale of which… we are only beginning to 
glimpse the extent of. 
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