
The role of food and food culture for a sustainable landscape 
heritage.  

Friday the 22 May, at Stora Sessionssalen, Swedish National Heritage Board 
(Riksantikvarieämbetet), Storgatan 41, Stockholm.  

A joint project between Department of Landscape Architecture, Planning and management.  
Swedens Univeristy of Agricultural Sciences,  Alnarp  and Culinary Arts & Meal Science, Grythyttan, 
Örebro University, funded by Swedish National Heritage Board (RAÄ). 
 
Food culture is a major determinant of rural -and urban- landscape over the world. Food is much 
focused in the sustainability debate, mainly from an environmental and food security aspect. Can the 
new culinary trends for authenticity and ‘sense of place’ and a growing interest for food from groups 
of consumers, for place based, environmentally and ethically sourced food, contribute to sustainable 
landscapes?  Or are these just news ways of branding expensive food products for wealthy 
consumers? Can food be the vehicle for awareness-raising and involvement in landscape, as 
expressed by the European Landscape Convention?  The interdisciplinary research project “The role 
of Food and Gastronomy for a Sustainable Landscape Heritage” financed by the Swedish National 
Board for Cultural Heritage, involves cultural food studies, landscape research and studies of related 
policies and practices.  Presentations by the three project members will be followed by a number of 
Swedish and European speakers. This seminar, which will be held in English, is free of charge and is 
open to everyone with an interest in food, heritage and landscape. Coffee breaks and lunch will be 
provided.   

For registration not later than the 18 of May please follow this link. Maximum number of 
participants; 70.  http://partnerskapAlnarp.slu.se/konf/20150522.aspx. 

 

Programme 

9.00- 9.15 Ingrid Sarlöv Herlin. Professor of Landscape Planning. Department of Landscape 
Architecture, Planning and management.  SLU, Alnarp. Welcome and introduction 
 

9.15-9.55 Ingrid Sarlöv Herlin. Research perspectives on Food Culture and Sustainable 
Landscapes  
 

9.55-10.25 Coffee and tea 
10.30-11.10 Rickard Tellström. Docent, School of Hospitality, Culinary Arts & Meal Science, 

Grythyttan, Örebro University. Eating landscapes, watching food cultures – 
Understanding man through food traces in the landscape 
 

11.15-11.55 Kenneth Olwig.   Professor emeritus of Landscape Planning. Department of 
Landscape Architecture, Planning and management.  SLU. Alnarp. The Culinary-
landscape Heritage of the Festive Carnivalesque and the Religious Feast  
 

http://partnerskapalnarp.slu.se/konf/20150522.aspx


12.00-13.00 Free lunch in Lejongången for all participants  
 

13.00-13.20 Mauro Agnoletti. Associate Professor at the Department of Agricultural, Food and 
Forestry Systems (GESAAF), University of Florence, Italy. Food and cultural 
landscape restoration in Italy 
 

13.20-13.40 Maggie Roe. Senior Lecturer in Landscape Architecture. Newcastle University, UK. 
Urban Foodscapes  
 

13.40- 14.00 Duncan Mackay. Writer and foraging expert, England.  EAT WILD: connecting 
people to landscape through foraging and scrumping 
 

14.00-14.20 Martin Woestenburg Landscape journalist, writer, the Netherlands. Heather 
management and cultural history in relation to the emerging debate about food 
security, sustainability and the role of chefs 

14.20-14.40 Coffee and tea 
 

14.40-15.00 Anneli Persson. Manager. The Culture Reserve Åsens by, Småland. Cultural 
heritage, tradition and meals in practice. 

15.00-15.20.    Speaker to be confirmed.  A Swedish example on promoting landscape through 
food 

15.30-16.00 Graham Fairclough. Researcher and advisor on heritage and landscape, Newcastle 
University, UK. A reflective summary from the perspective of heritage, 
sustainability and the European Landscape Convention   

16.00-16.45 Final discussion and conclusions   
 

 

 
 

 

 

 

 

 

 


