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Abstract 

This study investigates the impact of the Slow Food movement on sustainability and local 

gastronomy in Northern Cyprus. After reviewing key concepts such as sustainable gastronomy, local 

food heritage and regional practices, the research focuses on the five Cittaslow regions of Northern 

Cyprus and the development of Slow Food activities since 2013. Using a qualitative design with 

purposive sampling, semi-structured interviews were conducted with twelve participants, including 

local producers, chefs and regional administrators. The study identifies the challenges faced by local 

businesses, the role of Slow Food in promoting sustainable practices and the ways regional actors 

contribute to cultural and environmental preservation. Findings highlight both progress and gaps, 

offering practical recommendations and outlining areas for future research. As one of the few studies 

examining Slow Food in Northern Cyprus, the research provides valuable insights and contributes 

significantly to the existing literature. 
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1. Introduction 

Contemporary food systems must be viewed not as linear structures but as complex, 

interdependent networks shaped by diverse actors, institutions, and socio-cultural dynamics. As 

Scoones (2016) argues, food-system transformation arises through alliances, coalitions and socio-

political networks, in which farmers, social movements, policymakers, researchers, firms and 

investors all play integral roles in shaping sustainable futures (Garat & Alexandra, 2022). This 

perspective underscores the fact that food systems are embedded within broader political, ecological, 

and cultural processes that require holistic and inclusive governance. 

Industrialization accelerated deep shifts in human–environment relations, contributing to the 

erosion of cultural distinctiveness and the increasing standardization of urban life (Sağır, 2017). The 

Industrial Revolution also marked the rise of a globalized consumption culture, profoundly 

influencing culinary practices. Industrial food production led to the widespread adoption of the fast-

food paradigm, or what Pietrykowski (2004) describes as McDonaldization, reshaping dietary habits, 

weakening traditional food cultures, and threatening the survival of local gastronomic identities, 

particularly in developing regions (Yıldız, 2014). 

As a counter-response to these homogenizing forces, the Slow Food movement emerged in Italy 

in 1986, advocating biodiversity preservation, heritage agriculture, and sustainable gastronomic 

practices (Avcıkurt & Özgürel, 2018). Built around the principles of “good, clean, and fair” food, the 

movement encourages communities to reconnect with local production systems, culinary traditions, 

and environmentally responsible food choices (Arslan & Seçim, 2023). In an era characterized by 

technological acceleration and lifestyle intensification, consumers increasingly seek quality, 

authenticity and ecological responsibility in their food choices (Tokucoglu Yumuşak et al., 2024). 
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Correspondingly, the Slow Food network works to strengthen people’s relationship with food by 

documenting its origins, production models and cultural meanings, while also addressing global 

concerns such as obesity, food justice, labor rights and environmental degradation (Barstow et al., 

2021a). 

Slow Food initiatives—including the Ark of Taste, Presidia, and Terra Madre networks—play a 

crucial role in safeguarding endangered foods and supporting small-scale, sustainable producers 

(Barstow et al., 2021b). Over time, the philosophy underpinning the movement has transcended 

culinary boundaries, inspiring broader “slow living” practices such as slow tourism, slow cities, slow 

work, and slow education, illustrating the movement’s expanding conceptual influence across global 

socio-cultural contexts (Marenzana, 2023). 

1.1. Problem Statement 

Evidence from the past five decades indicates that approximately 60% of global ecosystem 

services have been degraded or used unsustainably, including freshwater resources, fisheries, soil 

regulation and climate systems (Tencati & Zsolnai, 2012). Agriculture remains one of the most 

significant contributors to ecological pressure, representing roughly 11% of global land use and a 

substantial share of water consumption. Deforestation and agricultural intensification also 

disproportionately contribute to global greenhouse gas emissions. Transitioning toward sustainable 

development—defined as meeting current needs without compromising future generations—

requires economic practices that avoid ecological harm and foster cross-sector collaboration (Tencati 

& Zsolnai, 2012). 

Since the 1980s, research has explored the potential for linking local food producers with tourist 

demand in developing regions. Despite increasing consumer interest in authentic local foods, the 

supply chains in many tourism destinations remain dominated by imported goods and standardized 

menus. This persistent imbalance demonstrates the need for frameworks that integrate economic, 

cultural, and social dimensions when evaluating food systems in tourism (Laeis et al., 2020). 

Hospitality professionals frequently report tensions between guest expectations, local food 

availability and cultural culinary norms—further reinforcing the importance of sustainable, 

culturally grounded gastronomic strategies. 

1.2. Purpose of the Study 

This study aims to examine the role and impact of the Slow Food movement on sustainable local 

gastronomy in Northern Cyprus, with a specific focus on its contributions to cultural preservation, 

environmental sustainability and community well-being. By engaging chefs, producers and local 

operators associated with or influenced by the Slow Food philosophy, the study seeks to identify key 

practices, challenges and opportunities that support sustainable gastronomic development. 

Additionally, the research aims to document local producers’ perspectives on sustainability, 

highlight existing gaps and propose evidence-based recommendations. Given the limited academic 

work on Slow Food and Cittaslow initiatives in Northern Cyprus, this study also aims to enrich the 

regional and international literature on sustainable gastronomy. 

1.3. Significance of the Study 

This study holds significant value for both academic research and regional policy-making. 

Through expert interviews and stakeholder insights, it provides an empirically grounded 

understanding of how local culinary traditions, sustainability practices and food systems are 

maintained and transmitted in Northern Cyprus. The findings have the potential to guide 

policymakers, tourism planners and local operators in developing culturally grounded, sustainable 

gastronomic strategies. Furthermore, because the topic remains underexplored in the Northern 

Cyprus context, the study offers an important contribution to filling a notable gap in the literature. 
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1.4. Research Questions 

The primary research question guiding this study is: “What are the impacts of the Slow Food 

movement on sustainable and local gastronomy?”. Supporting sub-questions include: 

1. How does the Slow Food movement influence sustainable gastronomy? 

2. How does the movement shape local gastronomic identities and practices? 

3. What conceptual and operational frameworks define the Slow Food movement? 

4. How is the movement implemented in practice within local contexts? 

1.5. Limitations 

The research is limited to Cittaslow regions in Northern Cyprus and focuses on businesses, chefs 

and producers affiliated with or influenced by the Slow Food network. While secondary data from 

documents and online sources were used to supplement the literature review, the qualitative research 

design—particularly purposive sampling and semi-structured interviews—limits generalizability. 

However, this approach offers depth, contextual richness and nuanced insights appropriate for 

exploratory studies on sustainable gastronomy. 

2. Literature Review 

2.1. Conceptual Framework: Sustainability and Food Systems 

Global environmental challenges such as climate change and biodiversity loss have placed 

unprecedented pressure on food systems and intensified calls for sustainability-oriented 

transformations. The Brundtland Report introduced the concept of sustainable development as a 

process that meets present needs without compromising the ability of future generations to meet 

their own, highlighting the need for coherent changes in resource use, technology and institutions 

(WCED, 1987). Sustainability is now widely understood as a multidimensional construct 

encompassing ecological, social and economic dimensions (Giovannoni & Fabietti, 2013; Kuhlman & 

Farrington, 2010). It not only addresses environmental protection but also concerns such as social 

justice, local development and food security (Akay et al., 2023). 

The United Nations Sustainable Development Goals (SDGs) explicitly emphasize ending hunger 

and promoting sustainable food systems, which in turn requires rethinking production, distribution 

and consumption practices at local and global scales (Akay et al., 2023). In this context, food is 

increasingly framed as both an ecological and political act, and alternative food movements such as 

Slow Food have been proposed as pathways to more just and sustainable food futures (Sobreira et 

al., 2022; Slow Food, 2023).  

2.2. Sustainability and Sustainable Tourism 

Within tourism, sustainability refers to the long-term preservation of environmental resources, 

cultural heritage and community well-being while ensuring economic viability. Sustainable tourism 

seeks to balance economic, social and aesthetic needs with the protection of natural and cultural 

environments (Akdağ et al., 2016; Çılgınoğlu et al., 2022). It calls for planning practices that go beyond 

visitor numbers to include residents’ quality of life, visitor behaviour, and local expectations. 

Sustainable tourism frameworks typically promote; conservation of ecological and cultural resources; 

reduction of waste and overconsumption; participation of local stakeholders in decision-making, and 

continuous monitoring, education and responsible marketing (Demir, 2021). Recent research 

highlights that local food and gastronomy are increasingly integral to sustainable tourism, 

particularly in forms such as gastronomy, rural and cultural tourism (Çılgınoğlu et al., 2022). In this 

sense, food is not merely a service but a medium through which destinations express identity, 

authenticity and sustainability commitments. 
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2.3. Sustainable Gastronomy 

The global food sector has undergone a significant transformation, driven by growing consumer 

concern for health, well-being and environmental impact. Consumers increasingly value not only the 

nutritional content of food but also its contribution to long-term health, environmental integrity and 

cultural continuity (Payandeh et al., 2020). These shifts have strengthened the role of gastronomy as 

a driver of sustainable development, especially when it supports local producers, seasonal products 

and traditional practices (Rinaldi, 2017). 

Studies on gastronomy and tourism typically stress three interrelated themes; food as a tourism 

product and attraction; food marketing to tourists; and food tourism as a development tool for 

destinations (Cheng & Huang, 2015; Rinaldi, 2017). Gastronomy tourism offers visitors distinctive 

culinary experiences rooted in local culture and heritage (Gálvez et al., 2017). In this context, heritage 

and cuisine are closely linked: gastronomic products and practices help materialize cultural memory, 

while destinations leverage food to differentiate themselves and build competitive advantage. From 

a sustainability perspective, gastronomy is often framed through the “People, Planet, Plate” triad, 

integrating social equity, environmental stewardship and culinary pleasure (Elkington, 2004; Debs, 

2013; Petrini & Padovani, 2005). Food is seen not only as nourishment but also as a social practice that 

fosters conviviality, community and identity (Andrews, 2008). 

2.4. Local Gastronomy and Sustainable Local Gastronomy 

Local gastronomy is shaped by the interaction of multiple civilizations, migration patterns and 

ecological conditions. It is neither static nor isolated; rather, it evolves through the layering and 

blending of diverse culinary traditions over time (Hernández-Rojas et al., 2022). Local cuisines are 

widely recognized as a key component of intangible cultural heritage, providing tourists with 

authentic sensory experiences and communities with a vehicle for expressing identity (Labelle, 2004). 

Researchers emphasize that local food products play a critical role in regional growth, sustainability 

and cultural representation.  

The disappearance of local producers can threaten the economic and social vitality of rural 

communities, while industrialization often accelerates this process (Bilgin & Akoğlu, 2018). For this 

reason, using locally grown food in hospitality and tourism is considered essential for supporting 

regional economies, preserving culinary traditions, and strengthening local supply chains and 

employment (Berno & Fusté-Forné, 2019). Sustainable local gastronomy thus emerges at the 

intersection of heritage protection, environmental responsibility, and community-based economic 

development. Within this broader agenda, the Slow Food movement has been particularly influential 

in positioning local gastronomy as a driver of sustainability and cultural resilience (Çılgınoğlu et al., 

2022). 

2.5. The Slow Food Movement: Evolution, Principles and Instruments 

The Slow Food movement originated in 1986 in Rome, when the opening of a fast-food outlet 

near the Spanish Steps triggered protests led by journalist Carlo Petrini against the homogenization 

of taste and the erosion of local food traditions (Güven, 2011; Altuna et al., 2017). In 1989, 

representatives from 14 countries signed the Slow Food Manifesto in Paris, officially transforming 

Slow Food into an international movement devoted to defending “the right to pleasure” and resisting 

the cultural and ecological impacts of fast food and industrial agriculture (Pietrykowski, 2004; Güven, 

2011). In subsequent years, Slow Food developed a range of initiatives and institutions (Salone del 

Gusto (from 1996), a biennial fair in Turin showcasing small-scale high-quality producers; The Ark 

of Taste (Ark of Taste), a global catalogue of endangered food products and breeds; Slow Cheese 

(from 1997), dedicated to raw-milk cheeses and dairy biodiversity; The Presidia programme (from 

1999), supporting small-scale producers and threatened products; Terra Madre, launched in 2004, 

bringing together food communities from around the world; and The University of Gastronomic 

Sciences in Pollenzo, established to study food in an interdisciplinary way). (Pietrykowski, 2004; 
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Nabhan et al., 2010; West & Domingos, 2012; Pezzana et al., 2014; Scaffidi, 2014; Amo, 2023; Slow 

Food, 2023). 

Over time, Slow Food has evolved from a primarily gastronomic movement into a politically 

engaged, global grassroots organization, explicitly addressing topics such as food justice, biodiversity 

loss, agroecology and climate change (Friedmann & McNair, 2008; Stokes, 2013; Scaffidi, 2014). Leitch 

(2003) demonstrates how Slow Food’s defence of “endangered foods” intersects with debates on 

European identity, neoliberal governance and the politics of ‘slowness’ (Leitch, 2003). Contemporary 

conceptual work further positions Slow Food as a form of alternative food consumption that 

integrates relational, sensory, temporal, sustainable, cultural and political dimensions, operating 

under the principles of “good, clean and fair” food (Sobreira et al., 2022).  

The well-known “good, clean and fair” triad encapsulates Slow Food’s normative orientation 

(Tencati & Zsolnai, 2012; Petrini, 2013); Good refers to sensory quality, pleasure and health; clean 

denotes environmentally sound production that respects ecosystems and biodiversity; fair 

emphasizes social justice, decent working conditions and equitable economic relations for producers 

and communities. Terroir is central in this framework, linking taste and product identity to specific 

combinations of climate, soil, landscape and cultural practice (Dias et al., 2020; Sjölander-Lindqvist 

et al., 2020). Consumers are encouraged to become co-producers, engaging actively with the origins, 

methods and meanings of their food (Petrini & Padovani, 2005; Debs, 2013; Rosa et al., 2022). Slow 

Food’s Biodiversity Foundation coordinates initiatives such as Ark of Taste, Presidia, Earth Markets 

and community gardens, protecting thousands of products, producers and traditional practices 

worldwide (Petrini & Watson, 2001; Fondazione Slow Food, 2011; Yiğit & Bucak, 2017; Güner & 

Çılgınoğlu, 2023). These instruments not only conserve biological and cultural diversity, but also 

support local economies and stimulate gastronomic tourism through tastings, educational activities 

and producer–consumer encounters (Bucak, 2016; Peano et al., 2014; Sabur & Güneş, 2023). 

2.6. Cittaslow and the Slow Living Agenda 

Inspired by Slow Food, the Cittaslow (Slow City) movement was founded in 1999 in Orvieto, 

Italy, with the aim of integrating slowness, sustainability and social justice into local governance 

(Marenzana, 2023; Kim et al., 2021). Cittaslow is a network of small towns (typically under 50,000 

inhabitants) committed to improving residents’ quality of life by protecting local identity, supporting 

traditional production, enhancing environmental performance and promoting convivial public 

spaces (Presenza et al., 2015; Güven, 2011). 

Membership requires compliance with a set of criteria related to environmental policy, 

infrastructure, local products, hospitality, social cohesion and urban quality. By emphasising local 

distinctiveness and human-scale development, Cittaslow is seen as a response to the homogenizing 

effects of globalization and mass tourism (Mayer & Knox, 2006; Lowry & Lee, 2016). Cittaslow and 

Slow Food are closely interconnected: both share commitments to local products, biodiversity, food 

education and community participation. Initiatives such as school gardens, local markets, traditional 

food festivals and Terra Madre events are often co-organized under both labels, linking sustainable 

agriculture, gastronomy and urban policy (Şahin & Kutlu, 2014; Jarossová, 2019). 

2.7. Slow Food, Cittaslow and Local Gastronomy in Northern Cyprus 

Northern Cyprus possesses a rich Mediterranean culinary heritage, shaped by layers of Greek, 

Turkish, Levantine and broader Mediterranean influences (Girgen & Şah, 2020; Çavuşoğlu, 2023). 

The island’s geography and climate support a wide range of local products such as halloumi, carob, 

citrus, wild herbs, grains, pulses and olive oil, which underpin traditional dishes including şeftali 

kebab, fırın kebabı, molehiya, kolakas, magarina bulli, pilavuna, various macun (fruit preserves) and 

local breads (Adalıer, 2020; Şah, 2017; Oktay & Güden, 2021; Altun & Elidemir, 2023; Uzkesici & 

Gürdal, 2024; Ferit, 2022). These products and recipes form the core of the island’s gastronomic 

identity and represent a valuable resource for sustainable tourism development. However, as in 
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many destinations, industrial food chains, changing lifestyles and globalized consumption patterns 

pose risks to the continuity of local practices (Yılmaz & Balyemez, 2024). 

In this context, the expansion of Cittaslow and Slow Food networks in Northern Cyprus is 

particularly relevant. Five municipalities have joined the Cittaslow network—Yeniboğaziçi (2013), 

Lefke (2015), Mehmetçik-Galatya (2016), Geçitkale (2018) and Tatlısu (2019)—each leveraging local 

products (e.g., artichokes, citrus, carob, olives, organic vegetables) and cultural heritage (festivals, 

handicrafts, historic sites) as pillars of sustainable, place-based development (Atakan, 2017; 

Boynukalın, 2019; İnce, 2020; Cittaslow, 2024; Çavuşoğlu, 2023). 

Parallel to this, two Slow Food convivia—Slow Food Salamis and Slow Food Kom-i Kebir—have 

been established, organizing Terra Madre events, local markets, food education activities and 

producer–consumer encounters that promote traditional Cypriot products such as pilavuna, tarhana, 

macunlar and local cheeses (Paronich, 2010; Slow Food, 2024b; Atakan, 2017). Local media sources 

document periodic Terra Madre celebrations, workshops and participation in international Slow 

Cheese events, as well as seed-saving initiatives and collaborations with other Slow Food 

communities, indicating an emerging but still under-researched Slow Food ecosystem in the region 

(Balses, 2013; Kıbrıs Postası, 2015; Yeni Düzen, 2016, 2020; Memleket Kıbrıs, 2024; Haber Kıbrıs, 2022; 

Diyalog, 2016). 

Despite these developments, academic studies on Slow Food, Cittaslow and sustainable local 

gastronomy in Northern Cyprus remain scarce. This literature gap underscores the relevance of the 

present study, which empirically investigates how the Slow Food movement interacts with local 

producers, chefs and municipalities in Cittaslow regions of Northern Cyprus, and how this 

interaction contributes to the sustainability of local gastronomy. 

3. Research Methods 

This study employs a qualitative research design to investigate how the Slow Food movement 

shapes sustainable regional gastronomy in Northern Cyprus. Given the complexity of food systems—

where cultural values, production practices, consumption patterns and local governance intersect—

qualitative inquiry offers an effective means of capturing the nuanced perspectives of chefs, 

restaurant owners, food producers and municipal actors operating within Slow Food and Cittaslow 

frameworks. Semi-structured interview questions were adapted from established research on food 

systems and sustainability transitions, particularly the works of Garat and Alexandra (2022), Bucak 

and Turan (2016), and Akay et al. (2023), all of which emphasize the networked, multi-actor nature 

of contemporary gastronomy and the importance of alternative food movements in enhancing 

sustainability. 

A purposive sampling strategy was adopted in alignment with previous studies examining 

gastronomic networks and regional food practices (Garat & Alexandra, 2022; Caliskan, 2023; Ertaş & 

Ayaz, 2023). Participants were intentionally selected based on their direct involvement in sustainable 

or regional gastronomy—either as restaurant operators, chefs, local producers, or decision-makers 

within municipal bodies connected to Cittaslow or Slow Food initiatives. Purposive sampling was 

deemed appropriate because it maximizes the relevance and analytic depth of the collected data, a 

rationale supported by Campbell et al. (2020), who identify credibility, transferability, dependability 

and confirmability as essential elements in strengthening trustworthiness within qualitative research. 

In total, twelve participants (n = 12) from the Cittaslow regions of Yeniboğaziçi, Lefke, Mehmetçik-

Galatya, Geçitkale and Tatlısu were recruited and anonymized using the codes R1–R12. 

Data collection followed a two-stage process, beginning with an extensive review of academic 

literature, organizational documents and online sources related to Slow Food activities, Cittaslow 

implementations, and regional gastronomic traditions in Northern Cyprus. Major academic 

databases such as Google Scholar and Dergipark were consulted, alongside the official websites of 

Slow Food and Cittaslow. Due to the scarcity of formal academic research on Slow Food in the 

Northern Cyprus context, additional insights were drawn from local news archives documenting 

relevant culinary events, Terra Madre celebrations and regional food festivals. Building upon this 
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contextual foundation, qualitative data were then gathered through semi-structured interviews 

conducted either face-to-face or online. The interview protocol covered eight core questions reflecting 

key themes in sustainable gastronomy literature. All interviews were audio-recorded with 

participants’ consent, transcribed verbatim and stripped of personally identifiable information to 

preserve anonymity. 

The data were analysed using thematic analysis, a method well suited to identifying recurring 

patterns across qualitative datasets and generating conceptual insights into the interconnections 

between food, culture and sustainability as shown in Table 1 (Adekunle et al., 2024). The analysis 

unfolded through three iterative stages. In the first stage, interview transcripts were manually 

prepared and reviewed multiple times to facilitate familiarity and generate preliminary codes, 

following the approach of Lamy et al. (2023). In the second stage, the coded data were reorganized 

around the eight guiding research questions to identify convergent and divergent viewpoints and to 

refine emerging categories. The final stage involved grouping these categories into overarching 

themes to ensure analytical coherence, a process informed by the guidelines of Shahrin et al. (2024). 

This rigorous multi-step approach strengthened the internal consistency and explanatory power of 

the findings and enhanced the study’s overall methodological robustness. 

Table 1. Sub-Problems, Themes, and Codes. 

Sub-Problems Themes Codes  

What are the considerations regarding 

the potential use of Slow Food 

organizations to enhance sustainability 

and preserve regional character in food 

and beverage businesses? 

1. Slow Food Network’s 

Preservation of Regional 

Character 

Slow Food, 

Sustainability, 

Regional  cuisine 

What are the key challenges facing food 

and beverage businesses in improving 

sustainability and preserving regional 

character? 

2. The Challenges of 

Sustainable Local 

Businesses  

Sustainable,  

Local restaurant, 

Challenges 

What is the role of chefs in sustainable 

regional gastronomy? 

3. The impact of chefs on 

Sustainable Regional 

Gastronomy 

Local Restaurant, 

Chef effect 

Trustworthiness was ensured by adherence to Lincoln and Guba’s established criteria, further 

supported by methodological recommendations from Campbell et al. (2020). Credibility was 

enhanced through sustained engagement with participants and triangulation between interviews, 

literature and documentary sources. Transferability was achieved through rich contextual 

descriptions of Cittaslow regions, Slow Food practices and the socio-cultural environment of 

Northern Cyprus. Dependability was supported by systematic documentation of all methodological 

steps, from sampling to coding decisions, while confirmability was strengthened through reflexive 

journaling and an audit trail designed to minimize researcher bias and maintain analytical 

transparency. 

Ethical approval for the study was obtained from the Ethics Committee of Final International 

University (Meeting date: 01.03.2024; Decision No: 2024/06/01). All participants were informed about 

the purpose of the research, their rights regarding voluntary participation, the confidentiality of their 

responses and the use of audio recording. Written and/or verbal informed consent was obtained in 

accordance with ethical research standards. Demographic information was reported in aggregate 

form to ensure the anonymity of all contributors. 

The participant group represented a diverse yet thematically coherent population with extensive 

experience in gastronomy and regional food practices. Participants ranged widely in age, with the 

largest groups falling into the 26–35 and 50+ categories, each comprising four individuals, followed 

by three individuals aged 36–49 and one aged 18–25. The sample was predominantly female, 
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including eight women and four men. Regionally, the participants were distributed across Geçitkale 

and Tatlısu (three each), Mehmetçik-Galatya and Lefke (two each) and Yeniboğaziçi (two 

participants). Professionally, the sample included four restaurant owners, six owner–chefs and two 

administrative officials involved in regional governance or food-related initiatives. In terms of 

experience, six participants reported more than eleven years in the field, four had six to ten years of 

experience, and two had three to five years. This diversity strengthened the richness of the qualitative 

insights and ensured that the study captured perspectives from across the regional gastronomic 

ecosystem. 

4. Findings 

The findings are presented in line with the demographic and eight interview research questions. 

Each subsection synthesizes common views across participants and illustrates them with selected 

anonymized quotations (R1–R12) as shown in Table 2. 

Table 2. Demographic Information Table of Research Participants. 

Participant no Gender Age Region Occupation Experience 

R1 F 46 Lefke Management 26 years 

R2 M 30 Gecitkale Manager 5  years 

R3 F 60 Lefke Manager 6  years 

R4 F 49 Y. Bogazici 
Manager/ 

Chef 
8  years 

R5 F 56 Tatlisu 
Manager/ 

Chef 
19  years l 

R6 M 59 Tatlisu Management 30  years 

R7 M 35 Mehmetcik 
Manager/ 

Chef 
10  years 

R8 F 50 Tatlisu Manager/ Chef 11  years 

R9 F 49 Y. Bogazici 
Manager/  

Chef 
13  years 

R10 F 25 Mehmetcik Manager 3  years 

R11 F 26 Lefke 
Manager/  

Chef 
8  years 

R12 M 33 Gecitkale Manager 12  years 

4.1. Perceptions of the Importance of Sustainability and Preserving Regional Cuisine 

All participants (n = 12) agreed that developing sustainability and preserving regional cuisine is 

critically important in the current context. They emphasized that regional food is not only an 

economic asset but also a marker of identity and continuity. Several participants underlined that local 

dishes are what distinguish their communities from others and must therefore be kept alive for future 

generations: 

“Regional food is what makes this place ‘ours’. If we cannot keep these tastes alive, we lose our 

identity and our future in our own country.” (R1) 

Others stressed that traditions must be transmitted in their original form as much as possible: 

“We try to cook like our parents and grandparents did, using the same ingredients. That is how 

we carry regional cuisine to younger generations.” (R3) 

Participants also highlighted the tension between fast-paced lifestyles and fast food on the one 

hand, and the need to retain traditional flavours on the other: 

“Fast food is everywhere now. If we don’t consciously protect our childhood dishes, the new 

generation will never taste them.” (R7) 
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Overall, sustainability and regionality were perceived as inseparable: preserving traditional 

dishes was seen as a way to safeguard cultural heritage, support local producers and foster healthier, 

more authentic food systems. 

4.2. Role of Awards and Certification in Supporting Sustainability and Regional Cuisine 

Most participants (n ≈ 10) believed that awards and certification schemes (e.g. Slow Food and 

Cittaslow labels, UNESCO recognitions) can be effective tools for promoting sustainability and 

regional cuisine. They argued that such symbols contribute to visibility, trust and motivation: 

“When guests see the Slow Food or Cittaslow flags, they show more interest and trust. It helps 

us economically and encourages us to keep using local products.” (R8) 

“Awards can motivate businesses. If you work hard to reach certain criteria, and then you 

receive a label, it pushes you to maintain and improve your standards.” (R5) Some participants (n=2) 

explicitly referenced international models: 

“UNESCO-type mechanisms show how standards and financial support can protect quality and 

sustainability.” (R2) 

However, a small number of participants reported limited direct benefit for their own 

businesses, either because they had not yet engaged with such schemes or because local authorities 

were not using them actively: 

“In my case, I didn’t really see any benefit during the opening or continuation of my restaurant.” 

(R4) 

4.3. Key Challenges in Enhancing Sustainability and Preserving Regional Cuisine 

Participants identified a range of structural and operational challenges faced by food and 

beverage businesses striving to be sustainable and regional; volatile input prices and rising costs for 

local ingredients; lack of financial incentives and institutional support; shortage of qualified staff 

familiar with regional dishes and techniques; limited demand from some segments of the local 

population; environmental threats (urbanization, wildfires, habitat loss) affecting wild edible plants. 

As one owner–chef explained: 

“Local ingredients are expensive and the prices change constantly. When we raise our menu 

prices, regular customers are unhappy; if we don’t, we struggle to survive.” (R4) Another pointed to 

the lack of institutional backing: 

“There is no serious support for small businesses working with local food. We can only go so far 

on our own; we need promotion and assistance from higher-level institutions.” (R5) The shortage of 

knowledgeable kitchen staff was a recurring theme: 

“Many employees don’t know the history or the proper way to cook regional dishes. We spend 

time training them, but it requires extra effort and resources.” (R7) 

4.4. Role of Chefs and Restaurants in Sustainable Gastronomy 

All participants agreed that chefs and restaurants are central actors in sustainable gastronomy. 

Several described them as “the main force” behind the sustainability of regional cuisine and in 

support of this, they gave theses following anecdotes; 

“Chefs and restaurants are the strongest actors in keeping regional food alive.” (R1) 

Participants stressed that chefs must have knowledge of local products, traditional techniques 

and the cultural meaning of dishes, and that they should use their position to educate guests: 

“Chefs should know the local plants, seasons and traditional methods. They can guide 

customers and connect them with regional flavours.” (R6) 

Some also emphasized horizontal collaboration among small businesses: 

“A regional tavern can buy desserts from a local pastry shop or halloumi from a traditional 

producer. That kind of cooperation also supports sustainability.” (R9) 
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At the same time, participants warned that restaurants labelling themselves as “regional” 

without actually respecting authenticity can harm the culinary heritage they claim to promote: 

“If a place calls itself ‘regional’ but does not serve real regional food, it can damage the culture 

instead of protecting it.” (R7) 

4.5. Perceived Changes in the Sustainability of the Restaurant Industry 

Most participants (n=8) felt that, compared to the past, the restaurant sector has moved towards 

greater sustainability and awareness, though progress is uneven and constrained by economic 

realities: 

“We are in a better position than before. People are more aware and social media helps us 

promote regional dishes.” (R2) 

“There are now strong, reputable regional restaurants in the area. This is a big change compared 

to the past.” (R3) 

Several participants highlighted improved waste management and broader acceptance of eating 

out as a regular habit: 

“We are much more conscious about food waste and how to use leftovers compared to the old 

days.” (R10) 

However, one participant clearly distinguished between fast-food growth and regional 

gastronomy: 

“Fast-food has absolutely grown, but regional gastronomy is not at a good point yet. Local 

people still do not show enough sensitivity toward regional dishes, and there are not enough 

restaurants to meet tourist demand.” (R8) 

Others drew attention to post-pandemic price instability as a major threat to small enterprises: 

“After the pandemic, price instability has made life very difficult for local businesses trying to 

keep quality and authenticity.” (R9) 

4.6. Challenges in Food Quality and Supply for Sustainable / Regional Menus 

Some participants stressed that financial burdens (taxes, wages, utilities) compound these 

sourcing challenges and may undermine sustainability in the long term (R7, R12). Participants’ 

experiences with food quality and supply were mixed. Those who also produce some of their own 

raw materials reported fewer problems: 

“We produce many of our own ingredients, so we do not experience serious supply issues.” (R3) 

Others minimized risk by increasingly growing or processing key products themselves: 

“Over time, we started to grow or produce the basic items we need, so we are less dependent on 

unstable external suppliers.” (R5) 

However, several participants underlined ongoing difficulties with consistent quality and 

fluctuating prices: 

“It is not always easy to access high-quality products in the market. Sometimes we spend a lot 

of time just to find the standard we are looking for.” (R1) 

“We struggle because products we must buy from outside are neither stable in quality nor in 

price.” (R8) 

4.7. Time to Protect Sustainability and Regional Cuisine 

Most participants (n=10) believed it is not too late to protect sustainability and regional cuisine, 

as long as conscious efforts continue: 

“As long as we keep fighting, it is never too late.” (R1) 

“If people keep cooking and others keep researching, we are not too late.” (R8) 

Several mentioned increasing societal awareness and the potential of education and incentives: 

“The community is only now becoming more aware. With the right support and education, we 

can still protect many things.” (R9) 
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A minority of participants expressed stronger concern, arguing that some damage has already 

occurred, especially in relation to uncontrolled production and declining standards: 

“In some cases, it is already very late. If producers do not clearly state what is in the product and 

local authorities do not check them, they can damage the image of regional food.” (R3) 

4.8. Adequacy of Existing Awards and Suggested Measures 

Most participants considered current awards and recognition mechanisms insufficient on their 

own to protect sustainability and regional cuisine. They called for stronger public awareness 

campaigns; vocational education for young people; financial incentives (e.g. tax reductions, targeted 

subsidies) for small regional businesses; more active use of Slow Food and Cittaslow symbols in 

national and international events; better engagement of local authorities in implementing and 

promoting these frameworks. 

“Awards are not enough by themselves. We need to educate the younger generation and raise 

awareness in society, otherwise there is no one to carry these traditions forward.” (R1) 

“In other countries, regional restaurants sometimes get tax relief if they work for a purpose. Even 

such a simple measure would be a huge incentive for small businesses here.” (R8) 

Some participants acknowledged that awards can be powerful, but only if local governments 

actively leverage them: 

“The organisations are strong, but regional authorities must use these symbols more visibly and 

strategically.” (R9) 

A few participants perceived current efforts as potentially sufficient, but underutilized: 

“The systems are there, but we need to place the flags and signs everywhere and use them much 

more.” (R10) 

5. Discussion 

Findings reveal a strong consensus among chefs, restaurateurs and producers in Northern 

Cyprus that sustainability and regional gastronomy are mutually reinforcing pillars of cultural 

identity, ecological responsibility and economic resilience. Participants consistently described 

regional cuisine as a key vector of heritage preservation, community well-being and biodiversity 

protection, aligning with prior research emphasizing the cultural and ecological value of local food 

systems (Sorcaru, 2019; Güneş, 2019; Rivza et al., 2022; Barstow et al., 2021). In this sense, Slow Food 

principles—grounded in “good, clean and fair” production—appear well suited to the Mediterranean 

foodscape of Northern Cyprus, where traditional dishes and seasonal ingredients still shape local 

identities. Certifications such as Slow Food, Cittaslow and UNESCO designations were viewed as 

helpful for strengthening visibility, trust and visitor interest (Wang et al., 2013; Bui et al., 2022), yet 

insufficient without active governance, consistent monitoring and robust communication strategies. 

These insights support broader arguments that transformative food-system change requires multi-

actor collaboration, institutional engagement and strong regional leadership (Garat & Alexandra, 

2022; Laeis et al., 2020; Marenzana, 2023). 

At the same time, participants highlighted significant structural constraints that hinder 

sustainability efforts. These include volatile input prices, high operational costs, a shortage of trained 

staff familiar with heritage cuisine, and environmental pressures affecting local products and wild 

edibles—challenges widely documented in studies of small-scale gastronomic and rural enterprises 

(Abas et al., 2023; Roy, 2024; Adekunle et al., 2024). A central contribution of this study is its 

demonstration of chefs as pivotal intermediaries in sustainability transitions, functioning as cultural 

mediators who can safeguard authenticity, guide consumers and support producer networks (Huang 

& Hall, 2023; Garcia et al., 2023). However, the emergence of “pseudo-regional” restaurants that 

misuse regional labels underscores the need for professional integrity and regulatory oversight to 

prevent cultural dilution. Although the sector is perceived as more sustainability-oriented than in the 

past—supported by social media visibility, rising consumer interest and improved waste practices—

progress remains uneven and constrained by post-pandemic economic pressures and the dominance 



 12 of 19 

 

of fast-food culture (Ditlevsen et al., 2020). Nevertheless, participants expressed optimism that it is 

not too late to protect regional gastronomy, provided that coordinated action—education, incentives, 

producer–restaurant networks and strategic deployment of Slow Food/Cittaslow mechanisms—is 

implemented to prevent irreversible loss and ensure long-term cultural and ecological resilience. 

6. Conclusion and Recommendations 

This study examined the emergence, principles and operational dynamics of the global Slow 

Food network and explored its implications for sustainable regional gastronomy in Northern Cyprus. 

The research began by tracing the historical development, ideology and project-based structure of 

Slow Food, followed by an evaluation of the Cittaslow movement and its adoption across five 

Northern Cyprus regions. These contextual foundations were supported by an in-depth literature 

review and a qualitative field investigation conducted with twelve participants, including local 

producers, chefs, restaurateurs and regional administrators. Through semi-structured interviews, the 

study assessed participants’ perceptions of sustainability, challenges in preserving regional cuisine, 

and the practical relevance of Slow Food and Cittaslow initiatives. 

The findings clearly demonstrate that Slow Food principles resonate strongly with the realities 

and aspirations of regional producers in Northern Cyprus, yet the sustainability of local gastronomy 

remains vulnerable. Participants emphasized that safeguarding regional cuisine requires not only 

individual commitment but also stronger institutional support, coherent policies and effective 

coordination between producers, regional authorities and international networks. Although Slow 

Food and Cittaslow labels possess significant symbolic and promotional value, their impact remains 

limited when local communities are insufficiently informed or when governance structures do not 

actively implement and monitor related standards. 

A recurring theme in the study is the insufficient awareness and engagement of the local 

population, driven partly by modern lifestyle shifts, globalized consumption patterns and the 

growing dominance of fast food. This trend threatens the continuity of regional dishes, traditional 

production methods and intergenerational culinary knowledge. Another critical finding concerns the 

challenges faced by producers—fluctuating prices, lack of training, inadequate incentives and weak 

strategic planning—highlighting the urgent need for reinforced systems that financially and 

operationally support small-scale local enterprises. 

Overall, the study concludes that Northern Cyprus possesses a strong foundation for sustainable 

regional gastronomy, but the long-term protection of local culinary heritage requires more 

comprehensive policies, sustained education, stronger Slow Food/Cittaslow utilization and 

community-level engagement. Given the limited academic attention previously directed to Slow 

Food in Northern Cyprus, this research provides an important contribution and offers a basis for 

future scholarly work on sustainable gastronomy in island contexts. 

Based on the study’s results, several recommendations can be proposed for local producers, food 

and beverage businesses, regional authorities, the tourism sector and academic institutions: 

➢ Strengthen Awareness and Training for Local Producers and Communities: Structured 

training programs and continuous community education should be implemented to enhance 

knowledge of sustainability, traditional food practices and the significance of Slow 

Food/Cittaslow certifications across all regional stakeholders. 

➢ Enhance the Role of Regional Authorities in Promotion and Governance: Local 

administrations should adopt a more proactive role in international promotion, branding and 

enforcement of quality standards through strategic use of Slow Food and Cittaslow networks, 

supported by transparent monitoring mechanisms. 

➢ Develop Incentive-Based Support Systems for Producers: Financial aid, tax benefits, 

subsidies and collaborative partnerships can help reduce operational burdens on small 

producers and create more resilient, locally rooted supply chains. 

➢ Encourage International Promotion and Gastronomy Tourism Integration: Tourism 

authorities should integrate regional products into global events and culinary tourism 
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strategies to increase visibility, stimulate economic opportunities and reinforce cultural 

heritage. 

➢ Document and Preserve Traditional Food Knowledge: Systematic documentation of recipes, 

production methods and native food varieties is essential to prevent cultural erosion and 

ensure that local gastronomic knowledge is preserved for future generations. 

➢ Future studies; should further advance understanding of sustainable regional gastronomy by 

conducting detailed case analyses of individual Cittaslow regions, exploring the structure and 

influence of local Convivium groups, examining biodiversity-focused initiatives such as the 

Zeka Bey Seed Center, comparing Northern Cyprus with other island contexts implementing 

Slow Food/Cittaslow principles and undertaking longitudinal research to observe how 

sustainability perceptions and food practices evolve over time. 

Appendix A. Research Questions 

1. How do you evaluate the current situation of sustainability efforts and the preservation of 

regional cuisine within today’s food system? 

(reflects system-wide assessment of sustainability transitions) 

2. To what extent can certification schemes and award-granting organizations contribute to 

enhancing sustainability and safeguarding regional culinary heritage in the foodservice 

sector? 

(broadens “award-winning organizations” to governance instruments) 

3. What do you perceive as the major systemic barriers that food and beverage businesses face 

when attempting to improve sustainability practices and protect regional gastronomic 

traditions? 

(aligns with barriers across networks and value chains) 

4. How would you describe the role of chefs, restaurants, and other key food-system actors in 

advancing sustainable gastronomy and supporting culinary heritage? 

(expands individual actors to broader actor networks) 

5. In your view, has the restaurant sector undergone meaningful transformation toward 

sustainability over recent years? If so, in what ways? 

(centers on system change and transitions) 

6. Do businesses that prioritize sustainable sourcing and regional gastronomy encounter 

challenges related to food quality, consistency, or supply chains? 

(connects to supply-chain resilience and local networks) 

7. From your perspective, is it still possible to reverse or mitigate the decline in sustainability 

and the loss of regional cuisine, or have critical thresholds already been crossed? 

(addresses tipping points and urgency, a theme in sustainability literature) 

8. Do you believe that current sustainability and gastronomy awards are adequate 

mechanisms for protecting regional cuisine? If not, what additional policy, community-

based, or network-driven measures could strengthen these efforts? 

(moves from awards alone to multi-actor governance and policy interventions) 

Source: Garat & Alexandra, 2022. 
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