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DANIELLE WILDE

Sustainable Food
Umeå Institute of Design (UID)

This cookbook is founded on a two-day workshop — Experimental Food Design for 
Sustainable Futures — held online as part of the Designing Interactive Systems (DIS) 
conference in July 2020.

The workshop experimented with food as an accessible starting point from which to explore 
and articulate values, concerns, desires, and imaginaries associated with food- tech futures 
and climate resilience. Working remotely from our homes during the burgeoning pandemic, 
we co-designed scenarios and collages; engaged in foraging walk-shops around our 
kitchens, pantries and gardens; and proposed diverse imaginative approaches to nurture 
transformation towards sustainable futures.

Danielle Wilde - Professor at Umeå Institute of Design (UID)
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ARMANDO PEREZ CUETO

Professor in Food, Nutrition and Culinary Sciences at Umeå University

Perez Cueto has interdisciplinary education and research background in the overlap 
among Food Science (first degree as food technologist, and previous appointment at 
University of Copenhagen), Nutrition and Health (formerly associate professor of Public 
Health Nutrition at Aalborg University), and Consumer Behaviour (after his appointments 
with focus on consumer behaviour studies first as postdoc at Ghent University and 
second at University of Copenhagen).

Since 2013, he has focused on developing research for meals in professional context 
applying principles of behavioural economics (nudging) into healthy eating promotion and 
public health nutrition recommendations with emphasis on plant-based consumption.
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AUSTRALIA
DORA MARINOVA, DIANA BOGUEVA

Food in a planetary emergency - Springer

“The health of our planet has been compromised, and we talk about food from the 
perspective of this planetary emergency. It relates to climate change but also to loss of 
biodiversity, plastics pollution, exhaustion of the planet’s soils, freshwater overuse and 
species’ exploitation. The planetary emergency is sounding alarm bells in numerous 
directions because many of the links between food and the planet have been ignored for 
a long time. Part of the reason is that starvation persists in many parts of the world and 
3.1 million children die annually because of malnutrition.

In this book, we give many facts and cover new developments, but we also realise that the 
transformation in our food systems is happening as we write. Innovation is penetrating 
the food industry, and there is increasing awareness about the scale of the problems 
and challenges ahead. Speaking out about the climate and environmental emergency in 
support of the health of the planet takes courage. We are part of a global movement that 
has already started, and we are inspired by the opportunities.” 

Dora Marinova & Diana Bogueva
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ANNA OLOFSSON

Welcome to Umeå!

Umeå – a cultural hotspot immersed in nature

With world-class museums and universities, Umeå is the cultural capital of northern 
Sweden – and a European Capital of Culture as well – with magnificent wilderness on 
its doorstep.

Umeå has many strings to its bow. It respects and celebrates its surrounding nature and 
local culture – including its culinary heritage – while looking to the future and pushing 
innovation via its thriving educational institutions and entrepreneurial spirit.
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MARIE BÄCKMAN
and MARLENE HEDELIN

 

School Meals In Umeå
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GOTTHARDS - UMEÅ RESTAURANT NETWORK

SWEDEN
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GERMANY
RAMONA STERFLINGER

Cookprint Küche

Have you always wanted to know how much CO2 your food emits and how much water 
you use when cooking? Then you’ve come to the right place!  Each recipe indicates how 
much CO2 is emitted, how much water is used and how much pollutants are contained.

Delicious ingredients from regional and seasonal ingredients and the science-based 
Cookprint rating make our cookbook uniquely sustainable and the first of its kind.

With easy-to-use everyday hacks and extensive background knowledge on sustainable 
consumption, we think it belongs in every kitchen. 

Become part of the Cookprint revolution and support our crowdfunding campaign!
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SOUTH AFRICA
AFZAL DHANSAY

Cooking from the Heart, DASH Edition. Dietary Approaches to Stop Hypertension
A joint initiative between Pharma Dynamics & The Heart and Stroke Foundation South 
Africa

“At Pharma Dynamics we are inspired by improving the quality of life for all South 
Africans and we understand that health is more than just using the right medication. 
lt’s holistic; the health of the heart and mind, is invariably under pinned by the physical 
health of the body. 

As part of our expanding range of patient support pro grammes, we are pleased to introduce 
you to Dietary Approaches to Stop Hypertension, or DASH, which is recommended to 
prevent and treat hypertension. The DASH recipe book is the fifth edition in our Cooking 
from the heart recipe book series, compiled in partnership with The Heart and Stroke 
Foundation South Africa  (HSFSA) and leading South African food consultant, Heleen 
Meyer. These heart and hypertension-friendly recipes are a feast of choice, whether 
you’re cooking for your family, or yourself.”

Erik Roos 
CEO - Pharma Dynamics

FO
O

D
 R

E
SE

A
R

C
H

 M
O

R
N

IN
G



2023

GOURMAND
International

UMEÅ FOOD  
SYMPOSIUM

ARCTIC
ANNA-KARIN KARLSSON

Arctic Food Innovation Hub - Food Innovation and Sustainability Northern Sweden
RISE Research Institutes of Sweden

RISE Research Institutes of Sweden is Sweden’s research institute and innovation partner. 
Through international collaboration with industry, academia and the public sector, we 
ensure business competitiveness and contribute to a sustainable society.

Our mission is to strive for sustainable growth in Sweden by strengthening the 
competitiveness and capacity for renewal of Swedish industry, as well as promoting 
the innovative development of society as a whole. The research and innovation bill 
that was adopted by Riksdagen (the Swedish parliament) in April 2021 states that the 
overarching goal for RISE is to be internationally competetive and facilitate sustainable 
growth in Sweden by strengthening competitiveness and innovation in industry as well 
as to promote innovation and ability in the public sector to contribute to solutions to 
societal challenges in collaboration with industry.
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Sami National Council

SAPMI
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NORWAY

ANDERS OSKAL

World Reindeer Herders

The International Centre for Reindeer Husbandry (ICR) was established by the Norwegian 
Government in 2005 in Kautokeino, as a contribution to the unique international 
cooperation of circumpolar reindeer herding peoples. ICR is an independent professional 
unit, with its own board and budget. Its core funding is provided by the Norwegian 
Government through annual grants from the budget of the Ministry of Reform and 
Government Administration.

ICR is to be a knowledge base for providing, exchanging and developing information and 
knowledge between different reindeer peoples, national authorities and research- and 
academic communities at the national and international levels. The Centre will thus 
contribute to adding value, to improving information and to enhancing understanding 
for world reindeer husbandry and reindeer peoples, their traditional knowledge and their 
future development.
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GREECE

MARINA KARIDES

Sappho’s Legacy: Convivial Economics on a Greek Isle
State University of New York Press

Imaginatively interweaving literatures across a variety of subjects, Sappho’s Legacy 
identifies the crucial role that islands and Greek economic culture play in teaching 
about capitalism’s failures and alternatives. Marina Karides delivers a historical and 
ethnographic account of food cooperatives and microenterprises on the Greek island of 
Lesvos following the 2008 financial crisis to reveal the success stories of grassroots, 
traditional, and community-centered economics organized by people marginalized on 
the basis of gender, sexuality, and ethnicity.

Karides offers hope to others who are working against the tide of neoliberalism and 
heteropatriarchy to develop alternative or convivial economic practices that serve 
communities by providing a trail of rhythms from ancient times to the present that 
showcase Greece’s historical resistance.
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MARLENA SPIELER

Author of over 70 cookbooks around the world

Marlena Spieler broadcasts and writes internationally on her favourite subject: food 
— cooking, eating and sharing it.  Bon viveuer, wit, and humourist, her lively style of 
writing is much loved and her original recipes are distinctive and innovative. 

With over 70 cookbook titles (including contributions) to her credit, Marlena conjures 
up flavours and dishes from the Mediterranean to Mexico, California to France to the 
Italian islands and single subjects such as chili peppers, olive oil, mushrooms, to a book 
on classic Jewish food from all over the world.
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NIMI SUNIL KUMAR

Revealing Kerala through Food Culture

In the heart of India lives a wife, mother and award-winning cookbook author named 
Nimi Sunil Kumar who lives in Munnar, India with her husband and kids. She is a 
traditional mother and wife who always puts her family first... but a close second is her 
love for cooking!

She dives deep into traditional Kerala recipes and makes them healthy and delicious. 
Her husband could see her love for cooking and suggested she write a cookbook - so she 
did. Her cookbook, Lip Smacking Dishes of Kerala, won many awards including ‘Best 
Local Cuisine Book Of India!’
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SLOVENIA
Adventures by Chef Jozef
Jozef Oseli

The long-awaited autobiography of Jožef Oseli, who dedicated his entire active life to the 
hospitality profession and his mission to share his knowledge and experience with the 
younger generation and inspire them to take up this demanding yet beautiful profession. 

Adventures by Chef Jozef tells the stories and anecdotes of the 26 countries where he 
has worked and trained. 

He describes adventures from a rich repertoire of international visits as a chef, as a 
leader of culinary expeditions where he represented Slovenia as a culinary ambassador 
of knowledge, as an international judge at culinary competitions, and as a member of the 
WCWB - World Chefs Without Borders Committee, where he organised and participated 
in various humanitarian events both at home and around the world. One of the 3 volumes 
in the series tells the story of the ten years of Chef Jozef with Marshall Tito, the Head of 
State for Yugoslavia.
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SADOYA PEINADO

FOOD & HEALTH

BERMUDAS
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Son Excellence ÉTIENNE DE GONNEVILLE

AMBASSADEUR DE FRANCE EN SUÈDE

LA FRANCOPHONIE EN SUÈDE
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MICHEL GAUTIER

CONSUL HONORAIRE DE FRANCE À UMEÅ 

LA FRANCOPHONIE À UMEÅ
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FRANCE
PIERRE SANNER

Mission Française du Patrimoine et des Cultures Alimentaires (MFPCA)

La Mission Française du Patrimoine et des Cultures Alimentaires (MFPCA) est l’organisme qui a porté le dossier de candidature de la France 
et obtenu l’inscription par l’UNESCO du repas gastronomique des Français sur la liste représentative du patrimoine culturel immatériel de 
l’humanité (PCI) le 16 novembre 2010. La Mission – association régie par la loi de 1901, créée en février 2008 – est présidée par le professeur 
Jean-Robert Pitte, géographe, secrétaire perpétuel de l’Académie des Sciences Morales et Politiques.

Le Conseil d’Administration de la Mission est composé de personnalités qualifiées, d’historiens, de géographes, de représentants du monde 
de la restauration et du monde agricole ainsi que de spécialistes des questions patrimoniales et gastronomiques. La Mission Française du 
Pat- rimoine et des Cultures Alimentaires travaille en étroite collaboration avec l’Institut Européen d’Histoire et des Cultures de l’Alimentation, 
qui est à l’origine de la démarche en faveur de la reconnaissance par l’UNESCO d’éléments de notre patrimoine gastronomique.
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ALGÉRIE
YASMINA SELLAM

Mémoire Culinaire de l’Algérie - Éditions ANEP

Ingénieur agronome de formation et enseignante à l’Ecole Normale Supérieure, Yasmina 
Sellam a ouvert sa table d’hôtes en 2011, après sa retraite, dans le but de promouvoir 
la cuisine traditionnelle algérienne. 

Membre du jury du concours “Master Chef Algérie”, elle intervient également dans de 
nombreuses émissions de télévision pour transmettre un patrimoine culinaire méconnu 
ou oublié et une cuisine saine basée sur des connaissances académiques. 

Yasmina Sellam propose de remonter le fil de l’art culinaire algérien, en s’appuyant 
d’abord sur les plus anciens ustensiles découverts, sur les quelques écrits et recherches 
disponibles qui renseignent sur l’alimentation des Numides ou sur l’héritage omeyyade, 
abbasside, andalou ou ottoman.
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GABON
JULIE KASSA MAPSI

Wake Up Africa !

maison, des biscuits moelleux, des brioches gourmandes, des céréales et des pains variés, 
des bowls sains et fruités, mais aussi des salades fraîches, des sandwichs originaux, des 
plats et des desserts à tomber par terre. 70 idées de brunchs et de petits-déjeuners à 
l’africaine. Julie Kassa Mapsi vous propose des recettes faciles à préparer à la maison 
pour des moments de qualité et de convivialité. 

Vous découvrirez également plusieurs produits locaux qu’elle a souhaité mettre en avant 
comme le fonio, le poivre de Selim, le beurre de karité, le tamarin, le kinkéliba et le 
niébé. Pas de stress ! Si vous ne savez pas où les trouver, elle vous dévoile la “crème de 
la crème” des épiceries et des entreprises alimentaires africaines.
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PORTUGAL / FRANCE
TIAGO MARTINS

L’Histoire du Portugal dans mon assiette
Éditions Cadamoste

Un livre complet pour découvrir la gastronomie et le terroir portugais. Plus de soixante 
recettes de soupes, de snacks, de plats, de desserts ou de cocktails et des centaines 
d’anecdotes insolites et drôles pour ravir et égayer vos convives ! Quand la saudade vous 
envahit, qu’est-ce qui vous manque le plus ? L’odeur de votre plat préféré, bien sûr ! Et 
si nous pouvions la reproduire chez nous, à des centaines de kilomètres du Portugal ? 
La solidarité est le défi que soixante-trois chefs portugais du monde entier ont relevé. 
Des États-Unis au Japon, en passant par l’Allemagne, le Portugal, la France et l’Angola, 
ces chefs ont l’honneur de partager avec nous les recettes les plus emblématiques du 
Portugal, traditionnelles, classiques, mais aussi originales et revisitées. 

Alors, à vos tabliers et bom apetite !
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FRANCE
MIREILLE SANCHEZ

Méditerranée - Voyage dans les Cuisines
Illustrations par Florence Cointreau
Éditions de La Martinière

Embarquez pour un voyage culinaire à travers 24 pays méditerranéens. Cette bible de la 
cuisine vous offre plus de 1300 recettes chaleureuses et généreuses, déclinées en une 
farandole de saveurs allant du salé au sucré.

Embarquez pour un voyage au coeur de la Méditerranée, à la découverte des 24 pays 
riverains et insulaires, de leur culture, de leur histoire et de leur gastronomie. Viandes, 
poissons, légumes, céréales, fruits mais aussi boulangeries, pâtisseries et confiseries 
s’invitent sur les tables de la Méditerranée. Pour explorer ces cuisines méditerranéennes, 
Mireille Sanchez vous offre 1300 recettes gourmandes, riches en couleurs et en saveurs, 
nourries d’échanges et de partages. Elles s’enrichissent d’anecdotes croustillantes et 
vous plongent dans 5000 ans d’histoire de cuisines et de coutumes pour un périple 
culinaire unique.
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JAPON
HIROTAKE OOKA

Une façon de faire le vin
La vinification de Hirotake Ooka : Vin naturel, climat et agriculture
Illustrations de Rie Nakajima
XKnowledge - ISBN 9784767829241

Hirotake Ooka est un vigneron qui a élaboré des vins naturels en France et qui a acquis 
une renommée mondiale. En 2016, il est retourné au Japon et a commencé à produire 
du vin naturel dans la préfecture d’Okayama.La production de vin naturel à Okayama 
a présenté une série de nouveaux défis, notamment les terres agricoles abandonnées, 
le vieillissement de la population agricole, l’amélioration des cépages adaptés à la 
vinification au Japon, la culture du raisin dans un climat humide et le développement 
régional. 

Dans ce livre, il revient sur son expérience de viticulteur en France et sur la création de 
sa cave à Okayama, où il s’est installé. Le livre décrit également les défis et les réalités 
de la viticulture au Japon, la philosophie et l’attrait du vin naturel, ainsi que le processus 
de fabrication du vin naturel.
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SÉNÉGAL
FATIMA FALL NIANG ET ALPHA AMADOU SY

Le Ceebu jën - Un patrimoine bien sénégalais
L’Harmattan

Le ceebu jën, dont l’acte de naissance a été signé à Saint-Louis, l’ancienne ville coloniale, 
est aujourd’hui, à l’instar du lion, du baobab et de la Téranga, l’un des symboles les plus 
emblématiques du Sénégal. 

Comment les habitants de Saint-Louis ont-ils pu inventer un plat d’une originalité et 
d’une finesse incontestables à partir d’aliments de base essentiellement produits hors 
de la colonie ? 

Quelles sont les spécificités du riz au poisson ? Avec l’évolution en cours, les 
Sénégalais sont-ils parvenus à revendiquer le ceebu jën comme patrimoine national ? 
Plus généralement, quelle place accorder à la cuisine sénégalaise dans le cadre de la 
gastrodiplomatie ? 

Le ceebu jën est entré sur la liste du patrimoine immatériel de l’UNESCO en 2021.
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LIBAN
NOHA BAZ

Goûts du Liban
Mango

Un livre haut en couleur et en saveur ! Un beau livre magnifique, graphique, contemporain 
et savoureux sur la cuisine libanaise. Le chef Joe Barza et Noha Baz partagent avec nous 
60 recettes parmi les meilleures et les plus authentiques du Liban et nous emmènent 
dans un voyage gourmand unique. 

Et en plus des recettes, des textes, des ambiances et des portraits de personnalités 
d’origine libanaises (Nadine Labaki, Ibrahim Malouf...) qui évoquent leurs souvenirs de 
cuisine, leurs plats favoris et les images sensorielles auxquelles ils sont rattachés.

Un livre unique, gourmand et riches en rencontres !
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ANNE-LAURE DESCOMBIN

VILLAGE INTERNATIONALE DE LA GASTRONOMIE

FRANCE



LA
 F

R
A

N
C

O
P

H
O

N
IE

 À
 T

A
B

LE

2023

GOURMAND
International

UMEÅ FOOD  
SYMPOSIUM

BELGIQUE
SONIA COLLIN 

Traité de Brasserie
Dunod

Mêlant rigueur scientifique et passion pour l’art de la bière, le Cours de brasserie de 
Jean De Clerck s’est imposé comme un ouvrage de référence. Mais, depuis soixante 
ans, paysage et science brassicoles ont évolué et innové de manière significative... Sous 
la direction de Sonia Collin, les successeurs de Jean De Clerck à l’université de Louvain 
réunissent aujourd’hui l’ensemble des connaissances sur la bière et sa fabrication dans 
deux tomes entièrement refondus et actualisés.

Alliant les sciences fondamentales et leurs applications, tout en présentant un panorama 
vivant du paysage brassicole contemporain, ce Traité de brasserie se révélera un outil 
précieux pour les professionnels du secteur désireux d’approfondir ou de mettre à jour 
leurs connaissances scientifiques et techniques.
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TUNISIE
Hamda Abdellaoui

DJERBA, L’ÎLE AUX SAVEURS
DMO Djerba Tunisie

« Djerba, l’île aux saveurs » est le premier ouvrage sur le patrimoine culinaire djerbies, 
élaboré avec la participation de plus que 70 femmes et hommes djerbiens, et approuvé 
par 4 chefs de cuisines tunisiens chevronnés: Belaid Wafik, Syrine Guettat, Naceur 
Mimita et Rafik Tlatli.

Avec ses recettes au reflet de l’héritage culturel d’antan (arabe, juif, berbère, maltais, 
ce livre a été conçu et édité par DMO Djerba dans le cadre du programme Tounes 
Wijhetouna, financé par l’Union européenne en Tunisie et du projet « Destination Sud-
Est Tunisie » financé par le Secrétariat d’État à l’économie SECO et mis en œuvre par 
Swisscontact, conduit en partenariat avec le Ministère du Tourisme et de l’artisanat et 
l’Office National Du Tourisme Tunisien.
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AUTRICHE
JÖRG ZIPPRICK

Observatoire de la Gastronomie

“En reproduisant la méthode de travail constitutive de La Liste, nous appliquons une vision panoramique, 
internationale et exhaustive au secteur de la restauration. Les nouvelles tendances mises en lumière 
par les médias ou les réseaux sociaux sont recensées, recoupées et vérifiées par l’équipe en charge de 
notre base de données. Nous souhaitons mettre les diagnostics et conclusions de cet Observatoire de la 
Gastronomie à la disposition de tous les visiteurs et par- ticipants du Forum de France de la Gastronomie, 
ainsi qu’à nos fidèles lecteurs des 200 pays couverts par La Liste.”

Philippe FAURE
Ambassadeur de France, Fondateur de La Liste

Répartis sur 200 pays, les 30.000 restaurants de La Liste constituent une base de données unique au 
monde. Son algorithme, qui détermine le Top 1000 de son classement, se nourrit en temps réel des 
notes attribuées par les guides, la presse, les blogs et les réseaux sociaux. Cette source intarissable 
de données recueillies sur cinq continents a donné naissance à l’Observatoire de la Gastronomie, dont 
chaque édition synthétise les évolutions structurelles, les innovations, les nouveaux concepts et les 
orientations d’un secteur en évolution permanente.
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GABON
ORNÉLIE ET SARAH YÉNAULT

Gastronomie Gabonaise
Au bout des rêves - La Passion de relier les hommes

Ce recueil vous fera voyager à travers le Gabon et découvrir des recettes de la gastronomie 
gabonaise avec des aliments que vous connaissiez sans doute déjà (ou pas du tout).
Le plus, vous pourrez apprendre le vocabulaire culinaire en nos langues vernaculaires et 
apprécier une histoire originalement comptée sur les provinces gabonaises...

Chacune de ces recettes de la cuisine du Gabon est ainsi écrite dans une langue phare 
de la province à laquelle elle s’y rattache, puis traduite en français et en anglais.

Vous avez là bien plus qu’un livre de cuisine: bon voyage et qui sait, à très vite au Gabon?
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FRANCE
JEAN YVES BARDIN

Vignerons de Loire, 170 portraits de vignerons en liberté
Patrick Rigourd, Pascaline Lepeltier, Photos Jean Yves Bardin
www.thewinearchivist.com

Fervel Édition

10 ans de road trip de l’Auvergne à la Vendée en passant par toutes les 
régions viticoles de la Loire : Il fallait bien ça pour mettre en lumière 
les 170 vignerons que nous avons choisi. Ces vignerons engagés qui ont 
choisi la Loire pour terrain de jeu travaillent en bio, en biodynamie et 
en vin naturel. Des passionnés, fiers de leur travail et de leurs vins qui 
contribuent au renouveau des vins de Loire dans le monde entier. Des 
hommes et des femmes qui se battent pour vivre en accord avec leurs 
valeurs et qui défendent le droit de faire le vin qu’ils aiment.
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LIBAN
NADIM CHOUEIRI

Chef Ramzi à la découverte de Tripoli

Comme s’il n’était plus nécessaire de le préciser, chef Ramzi, alias Ramzi Choueiri, s’est 
taillé un titre à la mesure d’une carrière bien menée.

Chef Ramzi fut sacré chef très jeune. Très jeune déjà, il avait une voix calme, un regard 
sérieux, une maturité précoce qui l’a mené vers une certaine notoriété sans qu’il n’en 
connaisse l’ivresse.

Avec un physique arrondi, qui s’avoue « gourmand, pas gourmet ! » il arrive à installer 
son autorité avec douceur(s). Ramzi Choueiri s’est imposé à la télévision en 1994 en 
accompagnant Aalam el-Sabah de ses fameuses recettes. Tous les jours, et en direct sur 
Future Television – « j’étais le premier à le faire », dit-il –, il s’est appliqué durant une heure 
à servir à son public des plats concoctés à sa manière classique. Avec un vocabulaire 
simple, clair, net et précis, sans grande mise en scène ni effets de mode, il a séduit des 
millions de téléspectateurs dans le monde entier.
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UMEÅ CONGRESS CENTER

FRIDAY, MAY 26
9.30 A.M

CULINARY DIPLOMACY MORNING
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HELENE HELLMARK KNUTSSON
County Governor Of Västerbotten

SWEDEN
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SWEDEN
KAJSA ÅBERG

Culinary Tourism Strategy for the Västerbotten Region

Few counties offer as much variety as Västerbotten, particularly if you’re craving sustainable 
tourist activities in nature. Urban types are in luck too – the region’s two cities, Umeå and 
Skellefteå, have much to offer across culture, history and dining.

A natural wonderland, Västerbotten Sweden stretches across the Gulf of Bothnia’s east 
coast, all the way to the Norwegian border in the west; the county’s northern section, from 
Sorsele and Skellefteå, forms part of Swedish Lapland. The wild nature found throughout 
this county incorporates coastline, lakes, mountains, valleys and deep forests. You’ll be 
able to take it all in a variety of ways year-round. Hop on your bike, get on horseback or 
opt for a spot of hiking or skiing – or glide across the water in a kayak.

There are also urban experiences to be had courtesy of Västerbotten’s two main cities, 
Umeå and Skellefteå. Umeå is also known as “City of Birches”, a nickname that came 
about following a devastating fire in 1888, after which the city was built up with wide, 
birch-tree lined avenues. As for its industrial roots, Västerbotten has for centuries been 
active in the fields of mining, shipping and forestry.
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SLOVENIA
PROFESSOR JANEZ BOGATAJ

Hrana – Najstarejše Diplomatsko Orodje (Food – The Earliest Tool of Diplomacy)
Hart Publishing

Janez Bogataj’s new book sheds light on food as a means of conveying a nation’s 
culture, heritage and interpersonal relations, focusing on the importance of gastronomic 
diplomacy, a topic often overlooked in Slovenia.

Hrana – Najstarejše Diplomatsko Orodje (Food – The Earliest Tool of Diplomacy) is a 
“fundamental peace of writing on gastrodiplomacy for Slovenia, comparable to those 
found in other EU countries and worldwide,” according to the editor Maja Jug Hartman.

Bogataj feels the potential is not being fully realised. “Compared to Thailand, which 
has more than 11,000 restaurants abroad, Slovenia is far behind with its two or three,” 
Bogataj said. He feels it would make sense for the country to draw up a document with 
proposals on how these restaurants should look, their graphic design, menus and, above 
all, recommendations on which dishes they should serve.
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PERU
GUILLERMO GONZALES ARICA

Manual de la Diplomacia Gastronómica

Gonzales Arica is an expert on issues related to Culinary Diplomacy as an element of 
trade, tourism and cultural promotion, and also promotes its link with development 
cooperation. 

He is also the author of several books on this subject, including: Innovando la Cooperación 
Sur-Sur: cómo usar la Diplomacia Gastronómica; El Manual de la Diplomacia Gastronómica 
and Perú - Honduras, la Mesa Nuestra; Diplomacia Gastronómica y Cocina Fusión para 
el Mundo.
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POLAND
MAGDALENA TOMASZEWSKA-BOLAŁEK

Hanami Publisher & Embassies

In recent years, Nordic cuisines have become a huge trend in the world of gastronomy. 
And this is where Magdalena Tomaszewska-Bolałek, who already has a substantial body 
of work on national cuisines, comes to help.

In “Culinary Traditions of Sweden” you will learn how modern dishes taste. You will 
learn 22 recipes for dry and sweet dishes and cocktails, including the famous meatballs, 
herring in many ways and cinnamon rolls (their picture is on the cover). The recipes, 
however, are only (or as much as) a complement to the story of history and the formation 
of culinary traditions, whose sources the author finds in the stories of Viking food, hidden 
in the sagas of gods and heroes.

She quotes, among others, an anecdote about baked goods that killed the Swedish 
king. He also describes typical Swedish products and characters who shaped the local 
cuisine. Everything in an accessible and comprehensible form.
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SWEDEN
ULRICA SODERLIND

The Nobel Banquets

There is hardly any other banquet in the world that is as famous as the Nobel Banquet 
which many would give a fortune to attend. It is held on December 10 in Stockholm 
every year. Countless articles and books have been written describing what the guests 
eat and drink, the table decorations and the serving ceremonies, the placing lists and 
of course the Nobel laureates themselves.This comprehensive book presents not only all 
the known facts about the Nobel banquet menus but also many unknown details.

The reader is given interesting insights into the work in the kitchens, the decanting of 
the wines and the special challenges that the waiters and waitresses face. The Nobel 
Banquets contains many photographs. It is a goldmine for gourmets and for anyone 
interested in knowing more about all the effort that goes into these fabulous festivities.
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CHINA
CHEF SONG YUE

China Food Cultures

There are numerous regional, religious, and ethnic styles of Chinese cuisine found within 
China and abroad. Chinese cuisine is highly diverse and most frequently categorised 
into provincial divisions, although these province-level classifications consist of many 
more styles within themselves.

The most praised Four Great Traditions in Chinese cuisine are Chuan, Lu, Yue, and 
Huaiyang, representing cuisines of West, North, South, and East China, respectively.
The modern Eight Cuisines of China are Anhui, Guangdong, Fujian, Hunan, Jiangsu, 
Shandong, Sichuan, and Zhejiang cuisines.

The XXIst Century has seen the Chinese cookbooks take a leadership place at the 
Gourmand Awards. Virtually unknown outside China before 2000, the quality of Chinese 
Food and Drinks books has increased so much that some years they win more Gourmand 
Awards than any other country, and China is number one. France is the other leader, 
usually first or second.
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ILIAN ILIEV
Bulgarian Food Culture for the World

BULGARIA
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TURKIYE
UNESCO City of Gastronomy - Gaziantep

40 Shades of Grape

With the registration of UNESCO, Gaziantep cuisine, which entered the world with its own 
city name among the cuisines usually referred to by country names, introduced to the 
whole world that it has a unique feature among Turkish cuisine. Grapes and viticulture 
have had a special place in Gaziantep’s agricultural culture for centuries. Clusters of 
grapes can be seen in Hittite reliefs, and in the mosaics excavated from Zeugma, it can 
be seen that grape seeds and clusters are used as decorative motifs. This proves that 
grapes have been produced and consumed in this region for hundreds of years. 

As a matter of fact, Evliya Çelebi stated 375 years ago that the mountains around 
Gaziantep were completely covered with vineyards and that the people here spoke ‘sweetly 
because they ate sweetly’. From this point of view, this book is a great document as it 
tells the history of grapes and the history of grapes intertwined with the history of the 
city and sheds light on the gastronomic history of the city.
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PANAMA
GABRIEL GRIMALDO

Cocina Fusión Tropical
Biblioteca Nacional

Tropical fusion cuisine is that which exalts the products of the different regions of the 
countries that make up the tropics. 

Gabriel Grimaldo is a semifinalist of the culinary reality Master Chef in its first edition 
in Panama, in this conversation that was enriching and very pleasant we talked about 
his time in Master Chef and how was his experience and how he reflects his culture in 
his book that is about to come out. 

This is the first part of this conversation where the union of our products, regardless of 
the name, is an identifier of what we are.
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ETHIOPIA
ELIZABETH TAYLOR

Letter From a Plow Nation: From Ethiopia With Love
Dr Worku Mulat, illustrations by Daniel Getahun
Ready Set Go Books

Ethiopia writes a letter to her people in this heart-rending look at the majestic history 
and uncertain future of this ancient plow nation. It is the source of the Nile, coffee and 
teff; it is a land of tolerance and diversity. But this cradle of civilization has suffered 
much upheaval and faces environmental challenges from climate change and human 
activity that threaten its future. Dual language text in English and Ethiopian languages 
like Amharic, Tigrinya and Afaan Oromo support bilingual readers to develop vocabulary 
and fluency. 

Ready Set Go Books, an Open Hearts Big Dreams Project, is focused on increasing the 
literacy rate in Ethiopia through giving readers books with stories in their heart languages, 
full of colorful illustrations with Ethiopian settings and details. Profits from book sales 
are used to create, print, and distribute more Ready Set Go Books to kids in Ethiopia, 
Africa’s second most populous country.
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FRANCE
JÖRG ZIPPRICK

La Liste

Based on the compilation of hundreds of guidebooks, thousands of media publications, and millions of online reviews, LA LISTE offers 
the world’s best restaurant selection wherever you go.

1 - AGGREGATION - Reviews of the world’s top restaurants by 
more than 600 guidebooks and trusted publications are put 
together in a giant database.

2 - STANDARDIZATION - Each review score is converted into a 
standard grade, ranging from 0 to 100, according to conversion 
tables specific to each guidebook.

3 - GUIDE GRADING - Several thousands of chefs are asked to 
give their opinions about local guidebooks. According to the 
results of this poll, each guidebook is given a “trustworthiness 
index” ranking from 0 (not to be trusted at all) to 10 (very 
trustworthy).

4 - PROCESSING - For each listed restaurant, we calculate the 
average of all standardised review scores, weighted by each 
source’s trustworthiness index.

5 - CUSTOMER REVIEWS - Finally, we integrate online customer 
reviews, giving them a 10% weighting in the final “La Liste 
score”.

6 - LA LISTE - All restaurants of our database are ranked according 
to their “La Liste score”.
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MIDDLE EAST
ANISSA HELOU

Feast - Food of the Islamic World

In Feast, award-winning chef Anissa Helou—an authority on the cooking of North Africa, 
the Mediterranean, and the Middle East—shares her extraordinary range of beloved, 
time-tested recipes and stories from cuisines throughout the Muslim world.

Helou has lived and traveled widely in this region, from Egypt to Syria, Iran to Indonesia, 
gathering some of its finest and most flavorful recipes for bread, rice, meats, fish, spices, 
and sweets. With sweeping knowledge and vision, Helou delves into the enormous variety 
of dishes associated with Arab, Persian, Mughal (or South Asian), and North African 
cooking, collecting favorites like biryani or Turkish kebabs along with lesser known 
specialties such as Zanzibari grilled fish in coconut sauce or Tunisian chickpea soup. 
Suffused with history, brought to life with stunning photographs, and inflected by Helou’s 
humor, charm, and sophistication, Feast is an indispensable addition to the culinary 
canon featuring some of the world’s most inventive cultures and peoples.
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URUGUAY
SEBASTIÁN MANITO

Manual de Parrilla del Rio de La Plata
Photos by Diego Velazco
Aguaclara Editorial

This book, full of tips and recipes, is a key tool to become a great rotisserie, or griller of different 
cuts of red and white meats, sausages, cheeses, vegetables and even fruits, taking advantage of and 
respecting to the maximum what nature offers us.  

Sebastián Manito, professional roaster, shares with us his knowledge of cooking with fire and embers, 
to obtain delicious flavors.

Aguaclara Editorial was founded in 2006 with the mission of creating high quality books on different 
topics that present Uruguay with a careful design, photography, editing and finishing to share with 
the general public. 
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PANAMA
EMBASSY OF PANAMA IN SWEDEN

Geisha Coffee from Panama

Geisha coffee was voted the best coffee in the world in 2019. 

What is its secret? It is grown at an altitude of over 1,600 meters on the fertile lands of 
the Baru volcano, between the Pacific and Atlantic oceans. 

Then, thanks to the cold and rainy climate, the berries ripen more slowly and gain in 
sweetness and flavor. 

This is what makes the Geisha variety from Panama the best coffee in the world.
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His Excellency KAMAPRADIPTA ISNOMO
Indonesia Spice Up the World

INDONESIA
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BELGIUM
MARYANA HNYP

Flavours that connect, Multifaith Recipes Book
IMSAL - International Muslim Student Association of Leuven

A collection of recipes and their religious symbolism from various religious and cultural 
traditions. As sharing meals is one of the fundamental aspects of many religious 
and cultural traditions, and is constitutive of community-building, this cookbook is 
intended to bring people together while cooking and enjoying meals together.

For those, who enjoy reading more than cooking, this book will immerse its readers 
into fascinating worlds of ancient and contemporary faith traditions, colours and 
tastes, stories and rituals. We hope that this contribution will help people to discover 
(culinary) diversity of familiar and not-so-known faith traditions and perhaps will 
bring people closer together in celebrating this richness.
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ALICIA MAHER
Delicious El Salvador

EL SALVADOR
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MARCIN KOTOWSKI
The Tajik Melting Pot

POLAND
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EDOUARD COINTREAU

GUNNAR SWENSON

DRINKS CULTURE TRENDS
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SWEDEN
RICHARD JUHLIN

Champagne Master Class

This is a grand and luxurious compendium on the most elegant beverage by world-
renowned champagne expert Richard Juhlin. The world’s foremost champagne expert, 
takes readers on a journey through the history of the beverage, the leading winemakers 
of Champagne, and the art of tasting.

The volume includes important champagne statistics, telephone numbers and addresses 
of thousands of champagne producers, and a glossary. It also includes detailed descriptions 
and score ratings of 13,900 champagnes assessed to date by the author. In his tenth 
publication, Juhlin summarizes, for the first time, everything he has learned about 
champagne in a beautifully packaged hardcover with an elegant gold slipcase.

This is the ultimate book about champagne, for generations to come. It is an indispensable 
buying and tasting tool and an entertaining account of the history of champagne: such 
depth of insight from a single source has never before been available.
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FRANCE
GEORGES TRUC & MICHEL BLANC

Châteauneuf-du-Pape Masterclass
Histoire géologique & naissance des terroirs
Syndicat des vignerons de Châteauneuf-du-Pape

A man of the field, fascinating and passionate, a historian at times, a fine taster, 
Georges Truc deciphers the soils and their interactions with the grape varieties. 
Listening to him, the earth reveals its mysteries and the tastings become clear.

Although he has contributed to several books on the Castelpapal appellation, 
the opus “Châteauneuf-du-Pape - Geological History & Birth of the Terroirs” is 
his major work and will be a landmark. Enlightened wine lovers will discover 
unsuspected facets of the appellation.
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UNITED KINGDOM
KEITH GRAINGER

Society of Wine Educators

The Society of Wine Educators (SWE), founded in 1977, is a membership-based nonprofit organization 
focused on providing wine and spirits education along with the conferral of several certifications. The Society 
is internationally recognized and its programs are highly regarded for both their quality and relevance to 
the industry.The mission of the Society of Wine Educators is to set the standard for quality and responsible 
wine and spirits education and professional certification.

 – These credentials are a valuable and widely respected mark of a wine professional’s commitment to 
personal career development and ultimately to the wine industry as a whole.

 – Individuals that receive professional certification raise the standard of proficiency in the wine arena and 
assist the industry by elevating the knowledge base of everyone with whom they come in contact.

 – Professional certification encourages an industry to build upon itself by fostering an environment where 
individuals can pursue excellence and achieve subject mastery.
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PELLE AGORELIUS
 

RICHARD JUHLIN

NON-ALCOHOLIC DRINKS TRENDS
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PIERRE LY
 

CYNTHIA HOWSON

CHINA WINE ADVENTURES

D
R

IN
K

S 
C

U
LT

U
R

E
 E

V
E

N
IN

G



2023

GOURMAND
International

UMEÅ FOOD  
SYMPOSIUM

ITALY
MICHELE LONGO
Barolo Terroir: Grapes, Crus, People, Places

At 500-plus pages, Barolo Terroir – Grapes Crus People Places, is the most detailed, up to date, and in-depth book ever 
written on Barolo, one of the world’s most important and best-loved wines. Easy to read and engaging, Barolo Terroir 
breaks new ground with never previously available information on Barolo’s grapes, vineyards, people, and places. Over 
eight years in writing and thirty in research, Barolo Terroir is a trip down memory lane, while providing detailed Barolo 
insider knowledge about its present, as well as insight into the future of the “king of wines and the wine of kings”.

The book features:
- The most complete and scientifically researched descriptions ever of Nebbiolo Lampia, Michet and Rosé, and of all 

their biotypes and clones
- Never before published lists of which estates own which Nebbiolo biotypes
- The definitive summary of the history of Barolo and its timeline
- 181 official Barolo vineyard districts (MGAs) systematically analyzed and described in easy to access individual file 

format
- Interviews with Barolo’s producers and tasting notes on the wines
- Lists of the best vineyard districts, wineries and wines
- More than 250 easy to consult tables, graphs and maps of Barolo’s Land Units, vineyard districts, geology and geography
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KARLA JOHAN
Mate Sommelier

ARGENTINA
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PERU
CESIBELL SÁNCHEZ PACHECO

Bodegas y altares 
Olga Huamanchumo Morales - Torre de Papel Ediciones

The book is authored by Cesibell Sánchez Pacheco and Huamanchumo Morales and 
narrates the tribute to our producers and their hard work that makes possible the existence 
of the fruit that makes every pisco and every wine produced in Peru. A text that brings 
together the history of the main pisco and wine cellars in six regions of the country: 
Lima, Ica, Arequipa, Moquegua, Tacna and Cusco.

Cesibell Sánchez points out that the title of the book was chosen after they noticed during 
their research that in every place where pisco and wine were produced, the producers 
had altars or even chapels dedicated to saints, with the idea that their production would 
be blessed with sweeter flavors and larger quantities.
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SPAIN
JAVIER CAMPO GONZÁLEZ

El Arte del Maridaje
Círculo Rojo

El Arte del Maridaje is not just another book about the association between wine and food. Javier 
Campo intends to show the reader the parameters that a sommelier uses -or rather, those he has 
used- in the restaurant to associate, join or harmonize a drink with a food in what is known as 
pairing, beyond the standardized rules and widespread clichés.

Aimed at sommelier students and lovers of this practice who are on the other side of the service, 
the author uses a language understandable to all without the need to have a master’s degree in 
applied chemistry.

Knowing culinary techniques and training the senses are a maxim to achieve success in the food-
drink pairing. Campo invites to experimentation and not to stop at the first change. A book for 
those who want to search and, above all, for those who want to find.
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URUGUAY
URUGUAY EMBASSY IN SWEDEN

Tannat Wines from Uruguay

More than 10,000 kilometers from its French origins, a grape variety once considered has put 
Uruguay on the world wine map. In the land of gauchos and grilled meat, Tannat has found an ideal 
host with its temperate and humid climate.

Tannat, with its blue-black berries that contain more seeds than other grape varieties, is rich in 
astringent tannins: a dominant characteristic that gave it its name.

In Uruguay, it was considered that this powerful and concentrated wine was ideal to accompany the 
local beef pieces, very marbled, a fat that melts during the cooking under the embers exacerbating 
aromas and flavors.
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PERU
HANS HILBURG

Pisco a Besos
Coctelería Romántica y Sensual
Convergencias

Hans Hilburg made a name for himself in the gastronomic top from pisco and cocktails. 
Among other reasons for the publication of Perú la Tierra del Pisco: La nueva Coctelería 
Peruana (2013), top 3 of books on world cocktails at the 2014 Gourmand Awards in 
China. Hilburg also founded El Pisquerito, endearing bar in Pueblo Libre.

Since then, after an accident, he lost his vision. He co-founded JAPPI (Junta de Apoyo 
Para Personas Invidentes), an association with which he initiated the ‘Inclusive Cinema’ 
project, and never stopped promoting gastronomy.

His new book, Pisco a Besos - romantic and sensual cocktails is a tribute to the emblematic 
spirit of Peru in its diversity.
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SWEDEN
GUNNAR SWENSON

Amarone

Amarone, the unique and historically interesting wine is one of Sweden’s most purchased 
and one of Italy’s three most distinguished wines. The wine is very popular both in Italy 
and internationally. When the new vintage is presented in Verona, the central city of the 
Valpolicella wine region, the world’s wine press gathers to taste the wine.

In this book you will learn about the history, geography and production methods of this 
unique wine, but also be introduced to Amarone’s iconic producers who together make 
up the Amarone families association, whose wines always top the wine journalists wine 
ratings. You will be taken through vineyards that are proudly on display, and cellars with 
steel tanks and oak barrels large and small. All wines are presented with personal tasting 
notes and with the Italian wine bible, Gambero Rosso, assessment, all to give you guidance 
to choose a good wine from a good vintage. The book describes how to combine Amarone 
with different dishes for wonderful taste experiences. It also presents the producers own 
favourite restaurants, good restaurants with good food and good wine lists in Valpolicella 
and in Verona.
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SWEDEN
ANDREAS SUNDGREN

Brännlands Ice Cider

As the cold climate won’t allow grape farming, Andreas turned his attention to 
apples, and after a couple of years of trial and error created Brännlands Ice Cider. 

Ten years later Brännlands Ice Cider is considered the finest ice cider in the world, 
with some of the world’s most exclusive restaurants on its client list.
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UNITED STATES OF AMERICA
MIKE VESETH

Wine Wars II
Rowman & Littlefield Publishers

Globalization has pushed back the borders of the wine world, creating a complex, interconnected market where Old 
World and New World wines and producers compete head to head. Writing with wit and verve, Mike Veseth (a.k.a. the 
Wine Economist) tells the compelling story of the war between the market forces that are redrawing the world wine map 
and the terroirists who resist them. 

Wine Wars II begins by exploring wine globalization, where readers follow “Missionaries, Migrants, and Market Reforms” 
to faraway New Zealand and learn how to unlock the secrets of their local retail “Wine Wall” by mastering the “DaVino 
Code.” Globalization brings a world of wine to our doorsteps. Commodification helps us make sense of the resulting 
embarrassment of riches, but at a cost. Readers must decide if they are Martians or Wagnerians, consider why “They 
Always Buy the Ten Cent Wine,” and then probe the puzzle of “Outlaws, Prisoners, and the Great Escape.”

Who stands in the way of the global wine market’s assault on wine’s very soul? The“Revenge of the Terroirists!” Resistance 
is not futile, because ‘We Are All Terroirists Now,” but that doesn’t mean the future of wine is secure. A final section 
explores “Wine’s Triple Crisis,” environmental crisis plus economic crisis, plus identity crisis.
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EDOUARD COINTREAU
Gourmand International - President & Founder

INTERNATIONAL COOKBOOK TRENDS
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SAUDI ARABIA
MAYADA BADR

Flavours & Recipes
Mayada Badr, Anissa Helou, photography by Anas Alfaozan

Saudi Arabia’s culinary traditions are as rich and diverse as the country’s unexpected 
landscapes and climates, with each region offering diverse ingredients and delicious 
local dishes—all appetizing treasures waiting to be discovered.
 
A journey both through spaces and flavors, this book allows readers to meet the Saudi 
people through their unique food. Thirty-two recipes for starters, main courses, desserts, 
and drinks have been selected among thousands submitted by Saudi families. Illustrated 
with vibrant photographs of Saudi cooks in the intimacy of their kitchens and organized 
in five chapters—“Rice,” “Cardamom,” “Lamb,” “Dates,” and “Wheat”—the recipes are 
easy to reproduce at home, with step-by-step instructions and images. Texts by culinary 
experts introduce readers to local history, dietary traditions, proverbs, and anecdotes 
that uncover this nation’s genuine way of life and inviting culinary heritage.
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KOKS
Claes Bech-Poulsen & Marco Louter

FAROE ISLANDS
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DAVID FIGUERAS & LYDIA DIAZ

PLANETA PUBLISHERS

SPAIN - CATALUNYA
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LOTTA JORGENSEN

PM & VÄNNER

SWEDEN
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MEXICO
DEBORAH HOLTZ

Avocadomania: Everything About Avocados from Aztec Delicacy to Superfood
Recipes, Skincare, Lore, & More
Deborah Holtz, Juan Carlos Mena
Trilce Ediciones

From social media to hipster menus, avocados are trending, and this utterly original 
cookbook from the avocado’s native Mexico celebrates the fruit that went from Aztec 
aphrodisiac to twenty-first-century clean-eating superfood. Everything there is to know 
about avocados is here: ancient origins, amazing health properties, restorative cosmetic 
uses, and a recipe collection far beyond the tried and true. This book features a fresh 
visual design aesthetic that reflects the creative sensibility of Mexican contemporary 
art, graphic design, atmospheric photography, and street style.

Déborah Holtz is Director of Trilce Ediciones publisher in Mexico. Juan Carlos Mena is 
a designer and design instructor at Mexico’s Universidad Iberoamericana. They have 
created critically acclaimed books about Mexican culture and society including Tacopedia 
and Pedro Friedeberg.



2023

GOURMAND
International

UMEÅ FOOD  
SYMPOSIUM

CARLOS PENADÉS

AGUACLARA PUBLISHING

URUGUAY
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IVAN LEE

ARTRON - PRINTER

CHINA
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GERARDO GUERRERO
VERÓNICA RICO MAR

LAROUSSE MEXICO

MEXICO
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STEFAN LINDSTRÖM

GRENADINE PUBLISHERS 

SWEDEN
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DÖGG HJALTALÍN

SALKA PUBLISHING

ICELAND
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MAJA SØNDERGAARD NILSSON

DREAMLITT APS PUBLISHING 

DENMARK
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Message By FAO

YON FERNÁNDEZ DE LARRINOA

INDIGENOUS PEOPLES UNIT 

INDIGENOUS FOOD CULTURES
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WORLD REINDEER HERDERS 

SAPMI
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HANNAH TAIT NEUFELD
ADRIANNE XAVIER

CANADA RESEARCH CHAIR - 
INDIGENOUS HEALTH, WELLBEING  

& FOOD ENVIRONMENTS
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MAURO CEBALLOS

VIN DIVIN

MAPUCHE
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SINGAPORE
KHIR JOHARI

The Food of Singapore Malays
Foreword Anton Mosimann - Afterword Fares Joraimi
Marshall Cavendish

This is not a cook book. It is the unwritten story of a people.

Between the vast Indian and Pacific oceans lies a realm of extraordinary natural abundance: 
the Malay Archipelago, known as the Nusantara. These islands have nourished the lives of 
indigenous Malays throughout the centuries and nurtured the diverse peoples that have set 
foot on their shores. 

This book explores their food, not just as a means of sustenance but as a cultural activity. 
Inheriting the Nusantara’s rich flavours, Singapore Malays have a grand culinary heritage 
reflecting their worldviews, social values and historical interactions with other cultures. 
Through close examination of their daily objects, customs, art and literature, these pages 
reveal how the food Malays enjoy is deeply embedded in different aspects of their identity.
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BRAZIL
SETH GARFIELD

Guaraná: How Brazil Embraced the World’s Most Caffeine-Rich Plant
University of North Carolina Press

This is not a cook book. It is the unwritten story of a people.

In this sweeping chronicle of guarana--a glossy-leaved Amazonian vine packed with more 
caffeine than any other plant--Seth Garfield develops a wide-ranging approach to the 
history of Brazil itself. The story begins with guarana as the pre-Columbian cultivar of 
the Satere-Mawe people in the Lower Amazon region, where it figured centrally in the 
Indigenous nation’s origin stories, dietary regimes, and communal ceremonies. 

During subsequent centuries of Portuguese colonialism and Brazilian rule, guarana was 
reformulated by settlers, scientists, folklorists, food technologists, and marketers. Whether 
in search of pleasure, profits, professional distinction, or patriotic markers, promoters 
imparted new meanings to guarana and found new uses for it. Today, it is the namesake 
ingredient of a multibillion-dollar soft drink industry and a beloved national symbol.
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MARIANA ISLANDS
Kiyokazu Onishi

Rota Blue Coffee
Forest coffee discovered on the US island of Rota through six miracles 

It was 25 years ago that Kiyokazu Onishi, a native of Japan, was making his first visit to the island 
of Rota on tropical vacation only 3 short hours by plane from Tokyo. Given the hospitality that 
residents of Rota are known for even today, its no surprise that he ended up in the farm kitchen of 
a local couple, Jerry and Vicky Calvo. Vicky served Onishi a hot cup of “house coffee,” sharing how 
much she loved coffee made from the trees growing wild on their wooded property.

Drawn by the friendliness of the people and the stunning beauty of the islands, Onishi ended up 
falling in love with The Marianas, going as far as partnering with the local government to develop 
sporting events unique to the islands that would attract more visitors and allow him to return to the 
islands year after year organizing tours through his Kiyokazu Fitness Club (KFC). Over the next two 
decades, the Rota Blue triathlon, Tinian Turquoise Blue triathlon, and IRONMAN Saipan 70.5 were 
all launched in The Marianas under the tender care of Kiyokazu.
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BOLIVIA
MARCO QUELCA

Sabor Clandestino

Sabor Clandestino is a gastronomic collective in La Paz that has been recognized for making 
creative, out-of-the-ordinary, mysterious and above all delicious proposals for several years now.

“From Concept to Reality” is a cookbook and recipe book with photos, preparations and writings 
that represent in form and essence this group of people passionate about their land and their 
gastronomy. In its pages there are photographs, sketches, comments from representatives of the 
Bolivian cuisine and of course, everything you need to know to prepare some of the dishes created 
in the kitchen of Sabor Clandestino. Marcus Querca is a proud Aymara sharing many indigenous 
ingredients.
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IRELAND
THE BUGGANS FAMILY

Camping Soul Food

Cooking with limited space and equipment. When the travel fridge is full of cold beer, 
enjoy these deliciously simple recipes, paired with music playlists to feed the soul.

64 meals that can be cooked anywhere adventure takes you. Each recipe is paired with 
a Soul song and playlist to listen and dance to while you prep and cook. Also includes 
cooking tips and camping hacks to reduce packing and waste. This handy A5 hardback 
is designed and printed in Ireland.

“Over the last few years, we’ve taken countless trips and learned so much about cooking 
hacks with limited space, using the fridge to store beers for us and our friends, and how 
much more enjoyable brilliant tunes are when you’re outdoors with tasty grub.

So we’ve put together this Camping Soul Food booklet with some easy recipes you can 
do, either no-cook options or something you can cook on one gas ring or on a barbeque”.
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SOUTH AFRICA
ZOLA NENE

Simply Seven Colours
Penguin Random House South Africa

Zola Nene is back with a third book, this time celebrating the diverse cultural heritage 
of South Africans through the wonderful tradition of sharing meals. In Simply Seven 
Colours, Zola gives praise to the uniquely South African seven-colour (or several-colour) 
concept with a selection of more simply delicious recipes that tap into the heart of our 
food nostalgia, with a focus on going back to basics.
 
The idea of  Simply Seven Colours  is for you to create your own unique seven-colour 
menu, by picking recipes from different chapters or ‘colours’. From green, yellow, orange, 
brown, white, red, a rainbow of colours and, of course, desserts to round off your seven-
colour meal, this book is sure to bring you more simply delicious joy.
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MALAYSIA
ANNETTE ISAAC

What to cook Laaa...
MPH Publishing

First-time cooks, don’t know where to start? In a hurry, got no mood,  lost your heart?

Fret not, for here comes this cookbook – perhaps the only one you’ll need!

Get started with more than 50 all-time favourite Malaysian recipes, from Malaysians all 
around the world: Ayam Masak Merah, Claypot Chicken Rice, Asian Pesto Pasta, Nette’s 
Eggstastic, Apple and Peach Crumble and more, plus tips to start up or grade up your 
kitchen! So easy, so handy!

By the time you’re finished, you’ll have an answer for every time someone asks, “What 
to cook, laaa…?”
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JAKOB JAKOBSSON

JOMFRUIN

ICELAND
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POLAND
BARTEK KIEZUN

Athens to Eat
Buchmann

“Athens to Eat” - another splendid book by Bartek Kiezun takes us on a culinary journey 
through the corners of the Greek capital. It is an album about the history of the city, 
about Greek gods, about roads and wilderness, about sheep and goats and churches and 
temples, and also - or perhaps above all - about the wonderful Greek cuisine, which can 
steal many a heart.

Bartek Kiezun is a culinary journalist, author and anthropologist by training. He publishes 
in Kukbuk magazine, Twój Styl and Wysokie Obcasy. He cooperates with Radio Krakow, 
the Wirtualna Polska website and the POLIN Museum of Polish Jews and the State 
Ethnographic Museum in Warsaw, as well as the Krakow Festival Office and the Malopolska 
Institute of Culture. His remarquable series already include Spain to Eat, Italia to Eat, 
Portugal to Eat and Istanbul to Eat.
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LYNN FLESCHUK, KEVIN REINILLO

Anti-Aging Dishes from Around the World

USA
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RAMON CADUSCH, 
GORDAN ANGERHOEFER

MAKE FOOD SOFT

SWITZERLAND
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INDIA
NILOUFER MAVALVALA

The Vegetarian Parsi - Inspired by tradition
Spenta Multimedia

Few people seem to have heard of vegetarian Parsi fare; even fewer have celebrated it.

Niloufer Mavalvala — author, photographer and culinary instructor — has been documenting the 
richness and diversity of Parsi food since 2013. The Vegetarian Parsi: Inspired by Tradition, is her 
latest endeavour to showcase the portmanteau of variety that Parsi cuisine is. 

Mavalvala’s mission is to revive her community’s cuisine and put it on the global gastronomy 
map. In keeping with that aim, her new book continues the meticulous chronicling of Parsi food 
initiated in her earlier works. 

That “Parsis don’t eat vegetables” is a myth, says Mavalvala, emphasising: “Though it is widely 
assumed that Parsis never eat vegetables, our cuisine celebrates vegetarian dishes.”
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CHEF NALINI NAIDU

ANNAPURNA

FIJI
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SINGAPORE
From Our Homes To Yours - Treasured Recipes
Loaf Singapore

Treasured Recipes “From Our Homes To Yours” is an heirloom collection of more than 150 home-
cooked recipes from more than 60 homes. Every recipe has been carefully picked, representing 
food that have been staples at many dining tables and taste simply of home. Be it age-old recipes 
passed between generations or an innovative twist to a classic dish, each recipe represents the 
stories and characters that form the foundations that make one’s home one’s own. 

We dedicate this unique cookbook for every person who resonates with our sentiments and beliefs 
in the expression of love that cooking embodies, as well as appreciates traditions and heritage. 

Be it for an avid home cook to bring new interest to the dining table, for an inspiring chef to add 
that familiar homey feel in the menu, or the novices who wished for a chance to have learned 
from their mother or grandmother, this cookbook serves to evoke an awareness of the kindness, 
thoughts, intents and love put into the home-cooked meals, gratitude towards the giver and 
appreciation of the need to preserve such legacy. 

FO
O

D
 C

U
LT

U
R

E
S 

E
V

E
N

IN
G



2023

GOURMAND
International

UMEÅ FOOD  
SYMPOSIUM

CHEF SAKULLAK

NATURE OF SOURDOUGH

THAILAND
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VENEZUELA
XIMENA MONTILLA 

Una arepa por la paz
Reflexiones, cocina y arte para las personas refugiadas y la movilidad humana
Ximena Montilla and Laura Stagno
Clases Listas

An Arepa for Peace - Reflections, cooking and art for refugees and human mobility is a free ebook 
and a banquet of arepas served by Ximena Montilla and Laura Stagno, authors of the book Soy la 
arepa, together with special diners who in an act of gastrodiplomacy make our Arepa become a 
blank canvas to draw a new future.

This publication has fifteen recipes of arepas inspired by the countries of origin, and accompanied 
by gastronomic articles that reveal ingredients, stories, aromas and flavors that provide a sense of 
belonging, allowing cultural exchange and integration.
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INDIA
MONISH GUJRAL

Pickle Trail
PRH

Pickling is one of the oldest and healthiest methods of preserving and consuming vegetables 
and fruits. Pickles are usually fermented in a way that they aid digestion and improve gut 
bacteria. They enhance food flavours and are available throughout the year. However, most of 
us do not pickle things ourselves; instead, we buy them off the shelf. Packaged pickles do not 
have the same health benefits as the ones made at home and can do more harm than good.

In this book, Monish Gujral brings together a collection of 100 pickles to start you on your 
journey of pickling. These recipes are not only simple and easy to make, each also has health 
benefits. From the Italian Giardiniera (pickled vegetables) to the Israeli Torshi Left (white turnip 
pickle), from the Gari(Japanese ginger pickle) to the Cebollas Encurtidas (pickled onions from 
Ecuador), this book is a treasure trove of some of the best pickles from around the world. Start 
your lip-smacking journey.
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TURKIYE
ASLIHAN KORUYAN SABANCI

Glutenfree & Sugarfree Gourmet Cuisine

Glutenfree & Sugarfree Gourmet Cuisine - Desserts and Saltines” presents practical recipes 
from Mediterranean, Aegean and Asian Cuisines, 120 healthy, Natural, Gluten Free and Refined 
Sugar Free Recipes, 72 Deserts and 48 Saltines with Gourmet Styling and Pictures, Chocolates 
and Chocolate Desserts, Cookies, Ice Creams, Granola, Home Made Milk and Spreads, Cakes, 
Macarons, Marzipans, Meringues, Puddings, Tarts, Aperatives, Breads, Grissinis, Pitas, Pizzas, 
Bagels, Tarts, Asian Flavors and many more flavors...

Instead of refined sugar, Aslihan Sabanci used naturally sweet ingredients such as raisins, 
honey, dates, bananas, apricots, mulberries and anti-oxidant rich and natural coconut sugar. 
When making breads, cookies and tarts the author used fiber and anti-oxidant rich chickpeas, 
lentils, beans, teff, coconut as gluten free alternatives.

Each recipe is beautifully styled and photographed by Aslihan Koruyan Sabanci. Gluten free & 
Sugar free Gourmet Deserts and Saltines is a must have in all of the healthy kitchens.
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MEXICO
CLAUDIO POBLETE

Culinaria Mexicana

Grupo Culinaria Mexicana was born on June 10, 2008 in response to the need to have, 
for the first time, an exclusive web portal for the promotion and dissemination of the 
wide range of Mexican gastronomy.

Thus, in just a couple of years, we became an informative reference among the different 
instances that generate editorial content and culinary research in our country.

Since 2012 we have published the annual printed magazine Almanaque de la Cocina 
Nacional, a memory of everything that has happened in the Hospitality Industry in 
Mexico.

In 2014 we founded the Experiencias por México program, a series of culinary tours 
through the states of the Mexican Republic in which we invite more than 20 journalists 
to live with us a week of culinary discoveries in each region we visit.
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SOUTH AFRICA
Hosting with the Lazy Makoti: A Celebration of food
Mogau Seshoene
Jonathan Ball

Mogau Seshoene aka the Lazy Makoti is the South African Nadiya Hussain, with a huge 
social media following across Africa - she has 600k+ followers and her YouTube videos 
have had over 100k views.

Here she presents a brand-new cookbook full of delicious and easy-to-follow recipes 
from the African continent. Mogau shows readers how to host any occasion with stylish 
and tasty food, from soul-warming one-pot dinners, hearty plant-based dishes, and 
irresistible easy bakes to signature seven-colour meals, decadent desserts, and a vibrant 
cuisine. 

Patiently and with the exuberance her social followers will know well, she explains how to 
cook her incredible Oxtail stew, her savoury rice-stuffed chicken or her mouth-watering 
blueberry malva pudding.
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SPAIN
XABIER GUTIÉRREZ

Tiburcio, el tiburón cocinero: Cocina sana y divertida para cocinar con tus hijos
Planeta Gastro

Tiburcio is a shark cook. Escuala is his wife and has a good relationship with her husband. 
In fact, they cook together. They have two children, Tigre and Tora. She is thoughtful and 
short-haired. He, crazy with pimples on his face and braces. Together they will teach us 
how to cook to adults and children through about thirty delicious, original, great, easy 
and fun recipes to share with the family, and they will also show us a lot of ideas and 
tricks so that everything turns out great and we can fool our friends, relatives, neighbors 
and guests that we find out there.

Xabier Gutiérrez (San Sebastián, 1960) is a chef, psychologist and writer. He directed 
the innovation department of the Arzak Restaurant in San Sebastian from 1990 to 
2022. He advises companies in the food sector and collaborates with different media. 
He teaches in the master’s degree in innovation and creativity at the Basque Culinary 
Center. He has published fourteen cookbooks and five essays on culinary aesthetics.
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