MedSNAIL’s campaign on what is CLEAN food: discover the Ark of
Taste

Most common food production and consumption systems today are harmful to the earth, to its
ecosystems and to the peoples who inhabit it.

Taste, biodiversity, the health and well-being of humans and animals, and nature are coming
under continuous attack. This jeopardizes the very urge to eat and produce food as
gastronomes and exercise the right to pleasure without harming the existence of others or the
environmental equilibria of the planet we live on.

If, as the farmer poet Wendell Berry says, “eating is an agricultural act”, it follows that producing
food must be considered a “gastronomic act".

The consumer orients the market and production with his or her choices and, growing aware
of these processes, he or she assumes a new role. Consumption becomes part of the productive
act and the consumer thus becomes a co-producer.

The producer plays a key role in this process, working to achieve quality, making his or her
experience available and welcoming the knowledge and knowhow of others.

In this context, it is critical that the food we buy and eat is not only good, but also clean and fair.
But what does CLEAN mean? It's simple, it means a production that doesn’t harm the

environment and, at the same time, doesn't jeopardize traditional productions, Killing
biodiversity and small-scale productions.

Slow Food is working to promote production, processing, and consumption models that are as
sustainable as possible for both individuals and the planet. Trying to discover good, clean and
fair food linked to tradition, we are helped by the Slow Food’s Ark of Taste program. This
initiative travels the world collecting small-scale quality productions that belong to the
cultures, history and traditions of the entire planet: an extraordinary heritage of fruits,
vegetables, animal breeds, cheeses, breads, sweets and cured meats.

The Ark of Taste invites everybody to take action: in some cases, products need to be
rediscovered and put back on the table, and producers need to be supported and to have
their stories told; in others, such as the case of endangered wild species, it might be
better to eat less or none of them in order to preserve them and favor their reproduction.

Find the full definition in the Slow Food Call to Action

MedSNAIL, Sustainable Networks for Agro-food Innovation Leading in the Mediterranean, is a EU
funded project under the ENI CBC Med Programme and in partnership with Andalusian
Federation of Municipalities and Provinces (Spain), Slow Food Foundation for Biodiversity (Italy),
American University of Beirut (Lebanon), The Rural Women'’s Development Society Economic,
social and political Empowerment for rural women’s (RWDS) (Palestine), University of Sfax


https://www.enicbcmed.eu/medsnails-campaign-what-good-food-discover-ark-taste
https://www.youtube.com/watch?v=T0Jf2-I4JbE&list=PL7A_wyA6K1vQeaDmFxuS9NdzsPKCwKBXz&index=2
https://www.fondazioneslowfood.com/en/what-we-do/the-ark-of-taste/24632-2/
https://www.slowfood.com/wp-content/uploads/2021/09/EN_Calltoaction_doc_A4.pdf
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