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Around the world, the Slow Food network offers a host 
of examples of members, activists, producers, cooks, 
teachers, journalists, researchers and others who are 
working in their local area to create small but effective 
food systems that are both sustainable and inclusive.  
These six stories from different countries and 
ecosystems are examples of the kind of projects that 
inspired us to create this fund. 

Stories from the 
Slow Food Network
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USA
Chicago, 
Illinois
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 Solar-powered walk-in coolers to store 
 produce  from local food gardens 
Urban farming is growing rapidly around the world, and especially in Chicago. 
There are over 50 urban farm businesses operating in Chicago, primarily on 
the south and west sides, in communities of color that have been historically 
marginalized and underrepresented. Urban farms and community gardens like 
the Stein Learning Gardens empower local residents to grow and access food 
that is produced using sustainable methods, which fosters greater community 
resiliency and improved health outcomes.
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 Looking forward 
The Stein Learning Gardens want to support a more locally viable food system, 
promote the economic well-being of small-scale farmers and their communities 
and mitigate climate change through agriculture based on sustainable soil and 
water use. 

Funding is needed to buy materials for the rapid build-out of a walk-in 
cooler for storing produce from the Stein Learning Gardens and two to three 
farm businesses in the neighborhood. In the long term, the plan is to adapt an 
existing design and power the cooler with solar energy.

This funding has the potential to empower the Stein Learning Gardens and other 
farm businesses to foster collective community power by increasing access to 
sustainably grown food and creating a more circular, localized economy. Most 
urban farm businesses in Chicago—and throughout the country—lack access to 
the basic infrastructure needed to support sustainable business practices. These 
solar-powered walk-in coolers could serve as a low-cost, highly effective model.

Having access to a walk-in cooler will help address two emergency needs. Firstly, 
the cooler will provide cold storage for produce grown by the Stein Learning 
Gardens and local neighborhood farms. Having greater access to cold storage will 
enable local farms to improve food safety measures, reduce their use of personal 
refrigeration and increase and expand their markets, improving their economic 
viability. St. Sabina also provides emergency food relief to 500 seniors in six senior 
buildings on the south side of Chicago on a weekly basis and has plans to operate 
a farm stand. Having the cooler will enable Saint Sabina to store and distribute a 
wider variety of locally grown, nutritionally dense fruits and vegetables at their 
farm stand and through their emergency food efforts. This will help improve 
community resilience during the COVID-19 pandemic. 

In addition, the project offers an opportunity to advocate for increased funding 
to build out more solar-powered infrastructure that will support local food supply 
chains and improve the sustainability of urban farm businesses and the overall 
health and well-being of communities.
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 Who will benefit 
The walk-in cooler will benefit two to three neighborhood farms operating close to 
the Stein Learning Gardens, 500 seniors being served by St. Sabina’s emergency 
food relief efforts and neighborhood farm stand customers.
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BOLIVIA
La Paz
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 Distributing fairly priced agroecological 
 food to vulnerable families at home 
Until the COVID-19 crisis, EcoTambo, an agroecological project working to 
reconfigure the local agrifood system, ran a weekly fair in the city of La Paz and 
had another fair in a pilot phase. Thanks to these fairs, consumers in La Paz and 
El Alto could buy clean, healthy and agroecologically produced food at affordable 
prices directly from the producers. 

Despite implementing biosecurity measures when the pandemic broke out, 
on March 17 the central government imposed a total quarantine, making it 
impossible to continue with the fairs. These emergency measures have caused 
the local agrifood system to break down, in part because the procedures for 
applying for movement permits for farmers and their food are not clear. This 
has generated shortages and speculation. The easiest and fastest solution for 
municipal governments to maintain supplies has been to connect with organized 
intermediaries that offer products from conventional agriculture and have their 
own transport systems. This climate of scarcity and opportunism has led to price 
speculation in the cities and further reduced incomes for local farmers who do not 
have their own transport. 
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 Looking forward 
One unanticipated impact of movement restrictions has been that families who 
have disabled members or children with autism spectrum disorders, cancer and 
chronic diseases have been struggling to access food. With small-scale farmers 
needing to get their food into circulation and these vulnerable sectors of society 
being left out of food supply strategies during the quarantine, EcoTambo has 
stepped in to reconfigure the agroecological food distribution process, 
launching a socially minded distribution system to offer food to these families 
at fair prices, delivered to their homes. 

However, a number of structural bottlenecks within the transport, collection and 
distribution process still need to be resolved. Ultimately this direct distribution 
channel for agroecological produce will provide vulnerable families with 
wholesome, nutritious food, free from chemicals that can affect their fragile health. 
It will also serve as a replicable model that can allow agroecology to fulfill a socially 
valuable role and be included in public policies. 
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 Who will benefit 
The initiative will benefit 30 families of rural and peri-urban agroecological 
producers and food artisans who belong to EcoTambo, as well as 50 vulnerable 
families with members who are disabled, autistic or suffering from cancer and 
other chronic diseases. Once bottlenecks have been resolved the project hopes to 
expand even further. 
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USA
East Bay, 
California
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 A direct farm-to-consumer pipeline 
 to provide   sustainable food in the cities 
Farmers desperately need markets to replace the restaurants, schools and 
company cafeterias closed in response to the global pandemic. Small-scale 
BIPOC (Black, Indigenous, People of Color) farmers, like Hmong immigrants in 
the Central Valley and Latinx farmers who have worked their way up from day 
laborers in the Central Coast are particularly struggling. There is abundant food 
that needs harvesting and more coming, and most of these farmers don’t have the 
infrastructure, technological know-how and funds to pivot to a direct-to-consumer 
CSA-style model. Language barriers also make it difficult to find support through 
standard farm programs.

Meanwhile, urban areas need food. Those who are solvent do not want to shop 
at grocery stores and cannot go to restaurants. Those in need are being served 
by overburdened food banks and would prefer to source food in their own 
neighborhoods, where fresh food has historically been scarce. Slow Food East 
Bay, in partnership with local farms and organizations, is focusing on creating and 
distributing boxes of produce at one farm that has plenty of space, then creating 
an order-ahead system for pick up with a sliding scale and delivering boxes to 
less-served communities. 
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 Looking forward 
Slow Food East Bay wants to connect rural farms who want to sell and deliver 
produce to urban East Bay farms and organizations who are already distributing 
fresh food and willing to accept outside produce and increase their output, 
creating a farm version of Sister Cities and building on  work with the Cultural 
Food Traditions Project. 

The aim is to highlight the importance of a diverse and connected food system and 
honor the role of immigrants in a strong and sustainable food economy. Funds 
raised will be used to support farmers being paid a fair wage for their food 
and to subsidize ten produce boxes a week to be distributed through the 
NorCal Resilience Network’s Resilient Hub project to those in need.

In the short term, farmers left out of traditional direct-to-consumer models will be 
supported and fresh food delivered to those who need it. Over the longer term the 
project will foster an urban-rural connection that deepens consumers’ sense 
of responsibility towards farmers, highlighting the importance of rural open land 
and diverse farmers to the urban food web. This lays the groundwork to create 
a community-run Food Hub where small-scale farmers of color can aggregate 
products for consumer sales. 
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 Who will benefit 
Community Alliance with Family Farmers

Asian Business Institute & Resource Center

Acta Non Verba: Youth Urban Farm Project

UC Gill Tract Community Farm

NorCal Resilience Network
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CUBA
Holguín, 
Las Tunas, 
Sancti Spíritus
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 Processing local produce for the local market 
 to decrease post-harvest losses 
While Cuba is importing 70% of its food, over 30% of the food actually produced 
in the country is going to waste due to inefficiencies in the processing, packaging, 
distribution and marketing systems. This situation has worsened during the 
COVID-19 pandemic thanks to the shut-down of public transport and the imposition 
of quarantines. 

Family farming makes up 75% of Cuban-produced food, using the smallest area of 
agricultural land and the least amount of resources and state support, but products 
often don’t reach consumers. As well as the inefficiencies already mentioned, 
regulations that require the sale of raw products, a lack of infrastructure for 
storing surpluses and the official absence of short supply chains all compound the 
problem: a problem that has become even more critical with the current COVID-19 
crisis. 

In conjunction with the Local Self-Supply Program established by the Ministry of 
Agriculture in all municipalities in the country, it is vitally important to support 
farms in the Biomas Cuba project that could process part of the food they produce 
so it can be sold on the local market, decreasing post-harvest losses.
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 Looking forward 
Four family farms networked in the Biomas project have received training on 
agroecological production and support to improve their energy and technological 
sovereignty, making it possible to boost their production and energy efficiency. 
By supporting the families further with infrastructure for processing and 
storage, they will be able to expand the portfolio of products they can sell 
locally and add value to their produce, improving their income and increasing 
the availability of organic food within short supply chains. 

Good communication practices will be systematized, linking local radio and 
television stations and social networks to establish marketing channels. Four 
local fairs will be held to sell the new products, organized in coordination with 
local authorities. These fairs will raise awareness among the general public about 
the importance of valuing small-scale agriculture and agroecology to boost food 
sovereignty and community resilience and hopefully also influence public policy. 
New farms will join the Slow Farms network and new products will be added to 
the Ark of Taste. 
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 Who will benefit 
The initiative wants to involve four farming families (a total of 32 direct beneficiaries) 
and also benefit over 400 indirect beneficiaries in the surrounding communities. 
The selected farms are Finca Santa Ana in Holguín province, Finca El Porvenir in 
Las Tunas province and Finca El Renacer and Finca del Medio in Sancti Spíritus 
province.
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KENYA
Nakuru, Narok 
and Baringo 
counties 
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 Fostering resilience in times of emergency 
 and beyond: an alternative distribution network 
The 36 local chapters of the Slow Food Convivia Association of Kenya (also known 
simply as Slow Food Kenya) coordinate a broader network that reaches over 500 
active communities across the East African country, including food producers, food 
gardens, women’s groups, indigenous groups, youth activists and teachers. 

Slow Food Kenya’s main activities focus on protecting and promoting food 
biodiversity, sustainable agriculture and local and traditional foods. Small-scale 
farmers are encouraged to take pride in their cultural food traditions and rediscover 
the dignity of their work, with the ultimate goal of ensuring that everyone can 
access good, clean and fair food. 
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 Looking forward 
Slow Food Kenya wants to support sustainable food producers by strengthening 
their connection with the local market, piloting a delivery system that builds a direct 
link between producers and communities that lack access to fresh and healthy 
food. The plan is to inventory the existing 50 Slow Food community ecological 
gardens and 20 school gardens as well as 180 individual small-scale farmers 
involved in the network. The availability of products during the emergency period 
will be verified and publicized and a pilot delivery system will be organized 
to collect food from the producers and distribute it to identified targets 
by setting up and managing strategic food distribution points directly among the 
communities. 

Slow Food Kenya will facilitate the logistics by creating and managing a 
distribution calendar and hiring or buying vehicles for use during the emergency. 
Local authorities and county governments will be asked for support, for example 
by providing venues to be used as distribution points, and to help promote 
agroecology in the involved counties. An online platform utilizing social media will 
be created for the exchange of information and knowledge sharing. 

The project will improve access to affordable and healthy food. An assessment 
of vulnerable communities—families of students involved in the gardens project, 
food-processing women’s groups, pastoralists and indigenous communities living 
in arid and semi-arid areas—will be conducted. The most vulnerable groups will 
be included in the delivery system, allowing them to access quality local food at 
subsidized prices. In addition, the initiative will promote agroecological practices 
and urban gardening for food security and sovereignty, establishing 50 
urban gardens and improving 100 existing gardens.

Supporting the initiative will play a significant role in scaling up agroecology by 
raising awareness, increasing market access for quality products and increasing 
community access to good, clean and fair food.
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 Who will benefit 
The project targets about 16,000 community members (2,000 suppliers and 
14,000 consumers) in Nakuru, Narok and Baringo with different ecological zones 
ranging from highlands down to arid and semi-arid areas. 
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ITALY
Valle del Lys, 
Valle d’Aosta
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 Protecting and promoting the heritage 
 of Alpine biodiversity 
In the Middle Ages, the Walser migrations brought speakers of Walser German 
dialects from Switzerland into Italy, where they settled in the Alpine valleys around 
Monte Rosa. Over the centuries the Walsers selected varieties and breeds suited 
to their mountain environment and they seized on potatoes as an ideal crop as 
soon as they reached Europe.

A few years ago, a group of young people in the Walser village of Gressoney in the 
Lys Valley launched an extraordinary collective initiative. They began cultivating 
a vegetable plot following agroecological practices, planting it with 120 local 
vegetables and legumes and an incredible 65 potato varieties. These rare and 
ancient cultivars are grown in collaboration with the Swiss charity ProSpecieRara 
and Coltivatori Custodi (“custodian farmers”) and the project was inspired by the 
desire to preserve nine “Walser Kartoffeln,” Walser potatoes.
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 Looking forward 
Together with other Walser communities in Formazza, Bosco Gurin and Algana, 
the plan is to increase the commitment to protecting and promoting this small 
part of the rich tapestry of Alpine biodiversity. 

The high-altitude plot (1,380 meters above sea level) covers 3,500 square meters, 
with 1.5 hectares of potato fields. Currently vegetables are sold directly from 
the plot between June and November, while potatoes are distributed around 
northwestern Italy and to a number of restaurants, offering an important 
opportunity to communicate the environmental and cultural value of the potatoes. 

The direct sale of vegetables proved so successful that the initiative has been 
expanded, and now every Saturday during the growing season six other producers 
come to sell their bread, milk, cheese, honey, preserves, baked goods and other 
vegetables, creating a solid network of micro enterprises working closely with the 
local community. 

Now the organization has identified three basic actions that would help it grow 
in the coming months: improving the already existing online order system 
by facilitating online payments (currently only bank transfers are accepted) and 
direct inquiries from customers, buying reusable storage crates for deliveries 
and enabling refrigerated deliveries so vegetables stay fresh during transport. 
These improvements would help to maintain and strengthen the relationship with 
customers, restaurants, small shops and other local hospitality sector operators.

In the medium term, the hope is to expand the network of enterprises to 
other local food system actors, supporting more farmers to transition to 
agroecology and becoming more involved in product processing, as well as being 
able to autonomously produce seeds of the rare heirloom potato varieties. All, of 
course, while preserving the core values of food quality, protecting the mountain 
landscape and the traditional knowledge of farming communities and contributing 
to the creation of an “edible culture.” 
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 Who will benefit 
These developments would directly benefit seven farmers aged between 31 and 
37 as well as six micro-enterprises participating in the market and involving a total 
of 15 people. 
Indirectly, 250 individual customers, restaurants and small shops would also 
benefit. 



Contacts
international@slowfood.it

www.slowfood.com


