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INTRODUCTION 

The European Region of 

Gastronomy project aims to 

contribute to better quality of life 

in European regions, by high- 

lighting distinctive food cultures, 

educating for better health and 

sustainability and stimulating 

gastronomic innovation. 

IGCAT (International Institute of 

Gastronomy, Culture, Arts and 

Tourism) is a network of global 

experts who select and  award 

the title European Region of 

Gastronomy up to 3 regions each 

year, with the support of leading 

European  Institutions. 

All regions that bid for the title 

are part of a knowledge- 

exchange Platform of European 

Regions which collaborates on 

international projects and 

exchange knowledge. 

 

 

 

THE EUROPEAN REGION OF GASTRONOMY PLATFORM MEMBERS AIM TO: 
 

Showcase regional gastronomy at European level 

Build regional identities by giving visibility to traditional food ways 

Support local economies by stimulating public and private sector funding potential 

Create strong links  between sustainable tourism and  cultural sectors 

Provide  a focus  on innovation  and  learning to support smart growth 

Develop awareness on  wider  food issues for healthy  living and sustainability 
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PRINCIPLES 
 

 

 

THE FOLLOWING PRINCIPLES UNDERPIN THE AWARD: 
 

 

 

 

 

 

 

 

 

 

 

INVOLVE PUBLIC, PRIVATE, ACADEMIC 

AND THIRD SECTOR ORGANISATIONS 

LONG-TERM COMMITMENT 

TO THE PLATFORM 
 

All regions taking part  in the  Platform need to demonstrate  

a strong stakeholder base incorporating public, private, third 

sector and knowledge institutions (symbolised by the four 

prongs of the fork in the European Region of Gastronomy 

logo). This stakeholder group must meet regularly and 

develop the bid together in an inclusive environment. 

The European Region of Gastronomy title is awarded to up to 3 

regions each year as a stimulus to link food, hospitality, tourism, 

culture, health and sustainability, and to support economic, cultural,  

social and environmental development, as part of a long-term 

regional strategy. Regions that wish to hold the European Region of 

Gastronomy title are expected to commit to the Platform for a 

minimum of five years. 
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PRINCIPLES 
 

 

 

THE FOLLOWING PRINCIPLES UNDERPIN THE AWARD: 

 

 

 

 

 

 

 
 

COLLABORATE AND SHARE KNOWLEDGE SUPPORT SMART, SUSTAINABLE 

AND  INCLUSIVE GROWTH 
 

 

 

agree to participate in all partner meetings, collaborate in 

joint-projects and support cross-marketing initiatives between 

the regions. They will also agree to carry out an evaluation so 

that good practice and knowledge-sharing will be transmitted 

through the Platform. 

a moral obligation to ensure improved food quality and food 

education as well as to stimulate innovation and showcase 

regional food cultures and   identities. 
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FOCUS AREAS 
 

 

 

 

 

 

HEALTH  INNOVATION  SUPPORTING  SMES 
 

 

 

 

 

 

 

 

 

 

 

 

 

SUSTAINABILITY  EDUCATION  
 

FEEDING 
THE PLANET  

 

 

 

 

 

 

 

DIGITAL  AGENDA GLOBAL  COMPETIVENESS LINKING  URBAN 
AND RURAL  

CULTURE AND 

FOOD DIVERSITY  
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FOCUS AREAS 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

FEEDING THE PLANET 

It is estimated that by 2050 the �Z�R�U�O�G�¶�V��population will have risen to 9 billion people. The European Region of Gastronomy 

Platform and Award aim to stimulate debate about how we can produce sufficient food for everyone. 
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