Slow Food’ Followers Target Fast-Food Nation

by Coargeanne Brennan
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e Siow Food Movement, as
founder Carle Petrin said re-
cently, “has been likened to
Con Quixete fighting the wind-
mills.” Bue 1§ the enthuniasm — 1n
Nerthesn Califormia and
throughout Eurape — for this ar-
Ranuation i any indication, the
Gaixelic figure of Petring and his
misson may be triumphant.
Spurred by the wpening of lta-
Iv’s first MeDonald's in Rome in
1"i8G, Permumi started the Broup ta
sive fegiondl foods and emgll
Producers from extinction und ta
revive and celebrate waste and the
ST

Groups Plan Events

The backborie of the nonpror
i organization, headguartered in
i Predmont region of nodthers
Raly, is & worldwide collection of
small  comvivia. or  chapters,
Eroups of people that rmect infor-
oy to discover and promete
lncai shall producess, te leam
ABGUL culinary Lragitions and eul.
‘ur, and 16 amange tastngs.
*anv events organized by eonvi.
w2 throughout the warld are
Zeen 1o the public cach year

Fetiini visited Nonthern Cali.
forma last month ag part of a
10city tour of the Urited States
W sncourage Slow Food in this
fost {ood country and to promote
the Ark of Taste,

The Ark of Tastc proiect. an
nnportant aspect of Slow Food,
identifics and publicizes endar.
gered toods and encowsages peo-
ple to seek them out, witk he
theery that il the marker de
mutncds, augply will increase

Cailfoisia toods i the ek of
Taste include dry Monterey jack
cheise,  Gravenstemn apples,
nard-amoked chipotle Peppers,
red abalone and the Sun Crost
beach,

The Sun Crest, described by
frunt grower May Matsumat n
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ow book, "Epitapa lor 3 Peach,”
was inducted May 1910 Sungma.

Speaking at a dinrer at Ches
Panizse the following eveaing —
the Berkeley convivium's first
meeting — Pelrini cxplained the
importance uf the Ari

“To defend biodiversity we
have to defend small producers,”
he said,

“The Slow Food movement s
different fiom ecological move.
menls and from  gastronomw
muvernents  Gasironomical
movement: don't defend he
small producin and thei prod-
ucts, and ecological movements
fight the bawtles, but can’ coak,
You have 1o huve bath at the
sAMe U,

W need,” he cmzhasized,
an international meovemen: for
the defense of microhes — Hhiey
make  prosciatio, salany and
chegte ™

These were among the kinds
of foods that vere the focis of 4
three-day Siow Food Fesuval of
Germiiny in Lusheck this spring,

Luebeck, an old Hanseatie
League cily with an active corni.
viwm, grew wealthy i the salt
trade so the festival opened wath
4 mecnaciment of a4 madieval
Steeknite Prahm, or salt shap, ar-
riving Bom the nearby Luens.
burg salt mines.

iMasters al Work

Koberg Square. decp in the
center of the old town, was the
heart of the festival. Here ariisan
cheese makers, mustard nillers,
orchardists, distillers, Becr and
wine makers, and shepherds had
set up theil simple stalls, framed
bv the medieval spires of 51, Jako-
bi church, the Hospital of s
Holy Ghast, and the scraniam.
decked terraces of stali harels,

Through the weekend, and.
sans fom all over Cenmamy
lalked abotst sheir lives. the
craft and their history, and of
fered samiples of their pioducts,
Even shephesds ser up hay-filied
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ENDARGERED: The Slow Food L tovement hopes its publicity

saves the Sun Crest peach. |

pens in the cabbled vard of %0
Takobn's cliurch.

Thewr sheep are the chilisimy
Moorschaucken, a reguotal
bieed of distinet favor that are
iased in vwimps where they feed
01 sditgiase daning the summes.

The dusappesnng breed has
bezn ievived and, dunng ihe fes
roval, was inducted into the Ark ~f
Tasie, zivng with the Finken.
wepdcr Hoshuprine, a GNP
ciar bul now disappearing apple
of MNartheun Cemmany

Like so many of the festival’s
amisins. Ecksn Brandl spoke En-
glish and he couldnt tali
encughk sbout his beleved Fine
kenwerder  Herbstoring, which
he had heaped around him in
baskets.

Uit} 19565, the Pring ways the
mes imponant apple arnchy
Emowa in the entire Tegion b by
the 1980 thke Prinz had virwally
disappemied from produstion,

“Toe Common Maiket wan.
ed only six e seven types of ap-
that could be grown andg
shrgped Som amewhere ingor
chargeably ~ vou know, like

plag

Colden Dalicious.” b suid

Waskshope explating 1asre ina
cullural eomext ate an imporLant
component of the Intetnational
Slow Fod Mesvement, and e
many's bostival bad 30, ranging
frem Vinsymd Spadls s The
Tastes of the Luencherper Helde
to The lustes of Schleswap Hal.
shoin

Ne Mere Tasting

What 1 thoughl was Roing 1o
be 3 simpls taing was instead &
three-coune meal sened by an
eMOUIBET of wWancrs, while a
speaker discowsed on the histary
of the dishes we were eating and
the relatinnship of food. work
and eating to tae Iife and culiure
of the Getman proviner,

s jus! those sors o cuper-
ences — lodkig ar indigenous
foods that aie ey to (ke histony
ard viality of 2 1egron, tha: make
the Slow Food movement so
compelling.

Far mere infomation giout
the Internationa! Slew  Food
Mrovemen!, including hew to jain
o Mo b star G converiu, visit
e Wb ite wwwn slowdood SN
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