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There is increasing public and academic interest in local and sustainable foods
and food tourism. These interests have been reflected in such diverse elements as
the growth of farmers markets, green restaurants, food miles, crabon and
sustainability labelling, concerns over food supply and security, Slow Food, Fair
Trade, and a desire to buy and 'eat locally'. Food related hospitality and tourism
is integral to this process because of the way in which it simultaneously acts to
globalise and localise food consumption and create new foodways and
commodity chains. This book therefore aims to provide an integrated
understanding of the contemporary interest in food and food tourism through the
use of an international collection of illustrative case study chapters as well as the
provision of a novel integrative framework for the book, a sustainable culinary
system.

This is the first volume to examine the concept of sustainable culinary systems,
particularly with specific reference to tourism and hospitality. Divided into two
parts, firstly the notion of the local is explored, reflecting the increased interest in
the championing of local food production and consumption. Secondly treatment
of sustainability in food and food tourism and hospitality in settings that reach
beyond the local in a business and socio-economic sense is reviewed. The book
therefore, reflects much of the contemporary public interest in the conscious or
ethical consumption and production food, as well as revealing the inherent
tensions between local and broader goals in both defining and achieving
sustainable culinary systems and the environmental, social and economic
implications of food production and consumption.
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This book provides the reader with an integrated approach to understanding the
subject of how culinary systems may be made more sustainable and will be
valuable reading to all those interested in sustainable food and food tourism.
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There is increasing public and academic interest in local and sustainable foods and food tourism. These
interests have been reflected in such diverse elements as the growth of farmers markets, green restaurants,
food miles, crabon and sustainability labelling, concerns over food supply and security, Slow Food, Fair
Trade, and a desire to buy and 'eat locally'. Food related hospitality and tourism is integral to this process
because of the way in which it simultaneously acts to globalise and localise food consumption and create
new foodways and commodity chains. This book therefore aims to provide an integrated understanding of
the contemporary interest in food and food tourism through the use of an international collection of
illustrative case study chapters as well as the provision of a novel integrative framework for the book, a
sustainable culinary system.

This is the first volume to examine the concept of sustainable culinary systems, particularly with specific
reference to tourism and hospitality. Divided into two parts, firstly the notion of the local is explored,
reflecting the increased interest in the championing of local food production and consumption. Secondly
treatment of sustainability in food and food tourism and hospitality in settings that reach beyond the local in
a business and socio-economic sense is reviewed. The book therefore, reflects much of the contemporary
public interest in the conscious or ethical consumption and production food, as well as revealing the inherent
tensions between local and broader goals in both defining and achieving sustainable culinary systems and the
environmental, social and economic implications of food production and consumption.

This book provides the reader with an integrated approach to understanding the subject of how culinary
systems may be made more sustainable and will be valuable reading to all those interested in sustainable
food and food tourism.
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Editorial Review

Review
"…there are many things to admire about this book, especially the different case studies which allow
the reader to understand the frameworks that are used. The chapters are relevant, interesting and
useful.  The reader may be surprised by the quality of  theoretical research and practical applications.
I find this book to be a useful and interesting book for university students, researchers or just for
culinary lovers. The value of  the chapters is exceptional." – Sara Sbai, School of Business, Mundiapolis
University in Casablanca, Morocco and CAEPEM, IAE, University of Perpignan Via Domitia, France

About the Author

C. Michael Hall is a Professor in the Department of Management, University of Canterbury, New Zealand;
Docent in the Department of Geography, University of Oulu and a Visiting Professor at the University of
Eastern Finland and Linneaus University, Sweden.

Stefan Gössling is a Professor at the Department of Service Management, Lund University and the School of
Business and Economics, Linnaeus University, both in Sweden. He is also research coordinator at the
Research Centre for Sustainable Tourism, Western Norway Research Institute.

Users Review

From reader reviews:

Lawrence Seay:

Inside other case, little persons like to read book Sustainable Culinary Systems: Local Foods, Innovation,
Tourism and Hospitality (Routledge Studies of Gastronomy, Food and Drink). You can choose the best book
if you want reading a book. Providing we know about how is important a new book Sustainable Culinary
Systems: Local Foods, Innovation, Tourism and Hospitality (Routledge Studies of Gastronomy, Food and
Drink). You can add understanding and of course you can around the world by just a book. Absolutely right,
mainly because from book you can recognize everything! From your country until finally foreign or abroad
you may be known. About simple point until wonderful thing you can know that. In this era, we can open a
book or even searching by internet gadget. It is called e-book. You need to use it when you feel weary to go
to the library. Let's learn.

Lynette Petree:

What do you think about book? It is just for students because they are still students or the idea for all people
in the world, what the best subject for that? Just you can be answered for that query above. Every person has
several personality and hobby for every single other. Don't to be pressured someone or something that they
don't need do that. You must know how great along with important the book Sustainable Culinary Systems:
Local Foods, Innovation, Tourism and Hospitality (Routledge Studies of Gastronomy, Food and Drink). All
type of book could you see on many resources. You can look for the internet options or other social media.



Robert Burmeister:

In this era which is the greater individual or who has ability in doing something more are more special than
other. Do you want to become considered one of it? It is just simple solution to have that. What you must do
is just spending your time very little but quite enough to possess a look at some books. One of the books in
the top collection in your reading list will be Sustainable Culinary Systems: Local Foods, Innovation,
Tourism and Hospitality (Routledge Studies of Gastronomy, Food and Drink). This book and that is qualified
as The Hungry Mountains can get you closer in growing to be precious person. By looking right up and
review this reserve you can get many advantages.

Tommy Wright:

You will get this Sustainable Culinary Systems: Local Foods, Innovation, Tourism and Hospitality
(Routledge Studies of Gastronomy, Food and Drink) by go to the bookstore or Mall. Merely viewing or
reviewing it could to be your solve issue if you get difficulties on your knowledge. Kinds of this guide are
various. Not only through written or printed but can you enjoy this book simply by e-book. In the modern era
just like now, you just looking by your mobile phone and searching what their problem. Right now, choose
your own personal ways to get more information about your guide. It is most important to arrange you to
ultimately make your knowledge are still up-date. Let's try to choose proper ways for you.
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