food from the yard o the table

Young people from the semiarid region promoting
food and nutritional security through gastronomy



In the productive backyards, the

weak soil becomes strong, sowing
several crops, now there is a way
of producing without damaging our
soil or waiting for luck.

We produce maroon cucumber,
manioc, and melon, beans, corn
and watermelon, soursop and
papaya. Cashew, coconut and
guava, parsley and chives, beet
acerola and peppers.

And all that is produced without
fire and poison, with ecological
management to improve the
rustic and smart soil, with a
different backyard, milk and
honey are coming.

Some people even sell the left
over from production: they

sell to schools products from
our soil; economy grows, our
health improves and the Sertao
hecames richer.

Argument and Verses: Erivan Camelo
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The International Fund for Agricultural Deve-
lopment (IFAD) is an investment agency of the
United Nations (UN) which, in partnership with
state and federal governments, makes loan
and grant agreements to support rural deve-
lopment, especially family farming. In Brazil,
IFAD’s main investment focus is the semiarid
region, where it promotes actions for income
generation, farming, cooperatives, associa-
tions, access to markets and agroecology.
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Investing in rural people



Federative Unit: Piaui
IFAD Finance: US$ 20 million

i O ‘l}. Governamental Finance: US$ 10,1 million
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Familias Beneficiadas: 22.000
Young People: 3.832 mil (reach) / 5.400 (goal)

Federative Unit: Ceard

IFAD Finance: US$ 40 million
Governamental Finance: US$ 40 million
Benefited Families: 60.000

-4 -PARAIBA Young People: 16.052

Federative Unit: Paraiba

IFAD Finance: US$ 25 million

Governamental Finance: US$ 15,5 million

Benefited Families: 22.000

Young People: 1.570 families headed by young people
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IFAD Finance: US$ 45 million
Governamental Finance: US$ 50 million
Benefited Families: 61.963

Young People: 17.990

Federative Unit: Distrito Federal
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gy DOM HELDER Governamental: US$ 42 million
Benefited Families: 74.000
Young People: 39.000




Two of the most important pillars that IFAD and
its projects sustain are (1) support for impro-
ving food and nutritional security and (2) redu-
cing poverty in rural areas. To this end, IFAD
encourages the strengthening of activities that
target women, youth and traditional peoples
and communities as priority audiences.

\V# SEMEAR

INTERNACIONAL

Monitoring &
IFAD has already made it feasible, through lo- evaluation
ans, for approximately 300 million dollars to
implement thirteen projects in Brazil. Currently,
in 2020, six projects are being executed, rea- Knowledge
ching 250 thousand directly benefited families.
In addition, there are IFAD donation programs, management
with a focus on knowledge management, such
as the Semear Internacional Program (PSI).

Communication

PSI operates in Brazil with the following axes:
Monitoring & Evaluation, Communication,
Knowledge Management, Policy Dialogues

...... South-south

and South-South Cooperation, with its mana- R A
gement supported by the Inter-American Insti- COUDEI’E!UOH
tute for Cooperation on Agriculture (IICA). and policy

''''''''''' dialogues
The program works alongside the six projects

supported by IFAD in Brazil, strengthening
their capacities by carrying out activities that
stimulate information and knowledge. The
objective is to facilitate access to knowledge,
innovations and good practices in context for
living with the semiarid region.

Let's get to know a little of each areal!




ESRSESRSESRENS Monitoring &

SRR evaluation

Periodic training courses for technicians from these areas are carried out, with the promotion of
meetings in working groups and the involvement of professionals from other institutions. An inte-
grated management system common to all FIDA projects in Brazil, Data.FIDA, is the great product
developed by Semear Internacional in this component, which contributes to increasing the quality
and accuracy of the information collected and processed by the projects.

oo /Gy Knowledge

coonos \ 84/ management

Training, exchanges, thematic meetings and seminars are the main activities developed to stren-
gthen knowledge and the exchange of knowledge across projects, involving technicians and be-
neficiaries. The most worked themes are: access to markets, agroecology, gender, gastronomy,
and sheep and goat farming. Many of these events result in publications that, in printed and/or
digital format, contribute to the enhancement and visibility of these good practices and successful
experiences.

::::::::::::::: COmmUﬂlcatIOH

Component that permeates all the others, Semear Internacional’s communication makes use of se-
veral channels, such as social media and the portal, to make knowledge and information reach the
most different audiences. On the website are available, for example, publications (books, booklets,
manuals and studies), the collection of videos and photos and the bank of good practices already
cataloged, in addition to texts created weekly and disseminated among IFAD projects.



............... South-south

SEREESEEREERES cooperation
SRS RN and policy

--------------- dialogues
To foster new knowledge and networks through the internationalization of their actions: this
is the objective of South-South and triangular Cooperation. Through exchanges, training and
seminars involving countries in Latin America and Africa, topics of common interest in family

farming are addressed, identifying techniques and practices that can help rural workers in their
daily lives.

In addition, the PSI seeks to facilitate the dialogue on public policies, with a view to supporting
spaces aimed at the debate between civil society, governments, academia and partners.

Learn more about PSl’s actions: visit our library and access the events held to stay up
on our actions and join the network for the dissemination of good practices in the
semiarid region, by accessing www.portalsemear.org.br







10

This publication deals with a combination of
themes worked on by the PSI over its three
years of execution. We want to offer readers
a little of what we disseminate through our
exchanges and courses: healthy and regional
food, food and nutritional security, rural you-
th, gender equity and gastronomy.

The highlight will be gastronomy, which has
become even richer as it came in line and was
complemented with productive backyards
(an activity encouraged by IFAD). This happy
union gave rise to the term Gastroquinta.

Before we get to the main theme, however,
we want to remember what brought us here
and which we are very proud of. After all, the
act of cooking gives an opportunity to reflect
on the origin of food, rescues family culinary
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Young participants in the 1st Ecogastronomy Exchange Meeting

practices, extols the importance of taking care
of the land and recognizes the important role
of rural producers. In this sense, gastronomy in
the countryside is positioned as an act of resi-
lience to the standardization and colonization
of food, raising the understanding that cooking
is an agrarian act and eating is a political act.

We started our journey through the memories
that strengthen this theme, going back to the
year 2018, when we held the first exchange in
Eco-gastronomy, in the region of the lower Sao
Francisco River, in Sergipe, along the lines of
the principles of the international Slow Food
(SF) movement. Our event included 30 rural
young people from the semiarid region, bene-
ficiaries of projects supported by IFAD.

The results were the creation of a strong group
of young people who communicate and sha-
re experiences to date, and also a publication
on the exchange, with recipes developed and
tested by the participants with the support of
renowned Brazilian chefs. In fact, it is worth
taking a look at the Semear Internacional web-
site and accessing this publication too.

Subsequently, we held the Il Meeting of Rural
Youth in the Brazilian Semiarid Region, in April
2019 in Picos, Piaui, which brought together
500 people, including 355 young people from
the Northeast. The event’s theme was “The
new challenges of rural succession for the you-
th of the Brazilian semiarid.”




These events, in addition to providing thema-
tic training, technical assistance, exchanges,
expansion and innovation in traditional and al-
ternative production systems, also give a uni-
que characteristic to the projects supported by
IFAD in the semiarid region of Northeast Bra-
zil. Notably, the participation of young people
from the countryside in the projects and events
carried out by PSI is growing, a phenomenon
that generates new demands and missions,
particularly for activities aimed at the improve-
ment and trade of local production.

Understanding the importance of involving
young people as allies in the Decade of Nutri-
tion, IFAD has been adopting participatory and
contemporary strategies to respond to the en-
thusiasms of these young people focused on
food production and distribution. Thus, gastro-
nomy is seen as an option for empowerment
and for (re)approaching the land and promo-
ting agroecological production.

In this way, this publication brings both theore-
tical content and practical sessions developed
from the speeches and hands of young men and
women from projects supported by IFAD. They
described their experiences and expectations
with Gastroquinta and got their hands “dirty”
on the production of recipes with food from two
Brazilian biomes: the caatinga, with a predomi-
nance of xerophils, such as cacti; and the cerra-
do. What's more, the book also contains tasty
and creative recipes that demonstrate the love

of the land and food and the dedication to the
collective and the semiarid.

This publication is another step taken in the
search for sustainable rural development, the
affirmation of youth in the countryside, the
conservation of regional food and the em-
powerment of women in their daily struggles
to ensure agroecology.

We thank the projects supported by IFAD in
Brazil, for making a difference in young peo-
ple’s lives in the semiarid region and, in parti-
cular, the coordination and technical team of
the Viva o Semiérido Project (PVSA). The pro-
ductive backyards of the Piaui semiarid region
served as a backdrop for the preparation of re-
cipes and the production of the very beautiful
photos featured in this publication. PVSA also
provides all the necessary logistical support in
the territory.

Finally, we thank each young person who par-
ticipated in the PSI events, making sure that
current and future generations understand
the value of food that comes from agroecolo-
gy, which is planted, prepared and consumed
with zest.

Eating is a political, revolutionary act
of love. Let us be ourselves the revolu-
tion we want.

Good reading and good practices in your
kitchen!
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Food security in Brazil has been marked by
the efforts and initiatives carried out in the last
decades, transforming specific and fragmen-
ted actions into public policies in an inclusi-
ve and cross-sectorial way, to combat hunger
and malnutrition in the country. Early in the
century, in 2000, more than 11 out of 100 Bra-
zilians did not have enough food to eat, regis-
tering a cycle that was repeated from gene-
ration to generation, particularly in the most
vulnerable regions.

In the same year, the UN, along with leaders
from 189 countries, approved the Millennium
Declaration, which establishes eight goals to
end extreme world poverty, known as the Mil-
lennium Development Goals (MDGs), in order
to project the desire of a fairer and more de-
cent world. The first goal “Eradicating extre-
me poverty and hunger,” halving the propor-
tion of people starving, represented a major
challenge for many developing countries.



== Mrs. Rosemar, producer.
Assentamento S&o José, Valenca do Piaui - Piaui.

In response to this challenge, Brazil launched
the Zero Hunger program in 2003 to change
a history of hunger, establishing strategies for
the development of food production, the cou-
ntry’s macroeconomic policy, programs and so-
cial protection systems.

This advance was the great ally for the re-

sumption of the National Council of Food and
nutritional Safety (CONSEA), an immediate
advisory body to the Presidency, composed
of two thirds of representatives of civil society;
leaders of indigenous peoples, quilombolas,
women’s movement, among other traditional
peoples of Brazil, and one third of government
representatives, expanding concepts and un-
derstanding about Brazilian food.

CONSEA took on the challenge of being a
motivator in the participatory preparation of
the draft Organic Law for Food and nutritio-
nal Security (LOSAN) in the country, responsi-
ble for the institutionalization of the National
Food and Nutritional Security System (SISAN)
in 2006, with a view to ensuring the human
right to adequate food with the implemen-
tation of the National Food and Nutritional
Security Policy (PNSAN), at the federal, state
and municipal levels.

Thus, Law No. 11,346, of September 15, 2016,
art. 3rd, attests: “Food and nutritional securi-
ty consists in realizing the right of everyone to
regular and permanent access to quality food,
in sufficient quantity, without compromising
access to other essential needs, based on he-
alth-promoting food practices that respect cul-
tural diversity and that are environmentally, cul-
turally, economically and socially sustainable.”

In other words: every human being has the
right of access to three meals a day, every
day of the year, in a healthy way, free from
pesticides, colored in local varieties, like
grandma’s food: spicy with flavors, filled
with aromas, with a hint of tradition and af-
fective memory, sharing the pleasure of ea-
ting well and in a balanced way as a family.

15
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Family farming has a significant participation in
the production of food that gets to the table
of Brazilians and involves small rural producers,
traditional peoples and communities, artisanal
fishermen, extractivists and agrarian reform
settlements.

According to an agricultural census conducted
in 2017 by the Brazilian Institute of Geography
and Statistics (IBGE), a survey carried out on
more than 5 million rural properties across Bra-

zil, registered that 77% of the country’s agricul-
tural establishments were classified as family
farming. In addition, the activity employed
more than 10 million people in September
2017, representing 67% of the total employed
in agriculture.

Generally, the land on which the family farmer
works is the extent of where he lives, genera-
ting a particular relationship of respect and pro-
tection for local biodiversity. Plurality is another
characteristic of producers, who often unders-
tand subsistence production as destined for
trade, stimulating short chains and legitimizing
the quality of what they produce, as it is what
they eat, according to the socio-environmental
reality of each territory.




Therefore, considering the importance of fa-
mily farming in strengthening food security, the
National School Feeding Program (PNAE) is
consolidated in Brazil, which establishes that at
least 30% of products composing school meals
of public basic education students have to be
purchased from family farming; and the Food
Acquisition Program (PAA), whose objective is
to purchase products from family farming to
serve people in situations of social vulnerability
and food insecurity, served by social programs
and entities.

Both programs contributed to food stability
in Brazil and were praised and recognized by
the UN as responsible for Brazil's exit from the
“Hunger Map,"” in 2014.

At the same time, the results of the programs
reflected positively on the lives of farmers,
generating pride and empowerment, as they
saw the production of their gardens or yards
supplying schools, daycare centers, hospitals,
among other public institutions.

Enthusiastic about socio-productive dynami-
cs, adding value to family farming products
and generating complementary income for
rural families, young people and women have
expanded their participation in cooperatives,
associations and/or organized production
groups. In this way, they assume leadership
positions, bring new perspectives and stimu-
late new products to the market, opening up

sales channels. This phenomenon also con-
tributed positively to the gender balance, as
well as to job creation and income redistribu-
tion in the countryside.

However, guaranteeing food and nutritional
security for the world makes us reflect on the
complexities and weaknesses of the food sys-
tem as a whole. In this way, the social move-
ments of family farming bring about a reflection
on the concept of food security, which argues
that “a people to be free must be sovereign
and that sovereignty includes food” (Small Pro-
ducers Movement — MPA).

For them, food sovereignty, rather than a con-
cept, is the principle that guides peasants on
an alternative proposal for sustainable produc-
tion and consumption, and places those who
produce, distribute and consume food at the
heart of food systems and policies, above the
requirements of markets and food companies.

4

70% of the food consumed in Brazil is
the result of the work of women, men
and young people who live and produce
in the field!
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The way food is grown, harvested, processed,
stored, distributed and marketed can be both
an ally in guaranteeing the right of access to
healthy and regular food for all and a threat to
food and nutritional security, causing negative
impacts on food culture and local biodiversity.

According to a study entitled “Global food los-
ses and food waste,” conducted in 2011 for
the international conference “Save Food!” at
the request of the Food and Agriculture Orga-
nization (FAO) of the United Nations, 1.3 billion
tons of food are lost on the planet each year,
that is, 30% of what is produced. That would
be enough to feed 821 million people who still
go hungry in the world.

These foods are lost or wasted throughout the
production system, according to the socioe-
conomic reality of each country, starting with
agricultural production in the countryside and
going to the final phase of consumption in ho-
mes, which signals the ineffectiveness of the
current process.

Therefore, we understand that a large part of
hunger and malnutrition in the world is not the



result of limited resources or food shortages. It
is more a matter of access (purchasing power
and food prices, for example) than a supply
problem, pointing out the great need for im-
provement in the efficiency of the food supply
chain in the world.

In addition, in just one year, Brazil lost or was-
ted 26.3 million tons of food, which represents
almost 10% of the available food, while 5.2
million people in the country go hungry, as re-
vealed by 2013 data released by FAO.

In order to broaden the understanding, any
type of voluntary loss caused by disposing of
food that is still fit for consumption is conside-
red wasteful; loss, on the other hand, occurs
when the disposal is not done on a voluntary
basis, and may be the result of limitations or
lack of appropriate structure, weaknesses in

the harvest, transportation or improper stora-
ge of food.

It is worth mentioning that both food losses and
waste reflect and cause an expenditure of natu-
ral resources used in food production, such as
soil, water, energy and inputs. As a result, the
production of food that will not be consumed
generates unnecessary CO2 emissions and soil
degradation, besides the financial loss.

We understand that economic losses are only
part of the toll, as the possible social and envi-
ronmental impacts are numerous.

19
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Sustainable land use and changes in planting
modes and eating habits are mandatory ne-
eds, according to the recommendation expres-
sed in the Intergovernmental Panel on Climate
Change (IPCC) report published in 2019, whi-
ch shows the serious climate impact caused by
land management.

Data show that global population growth and
changes in per capita consumption of food,
animal feed, fiber, wood and energy have cau-
sed unprecedented rates of land and freshwa-
ter use, with conventional agriculture currently
accounting for 70% of global use freshwater.

According to FAO projections, in 2050 the
world population will be around 9.3 billion pe-
ople and 70% of this contingent will occupy
urban areas. Within this scenario, food produc-
tion is expected to grow by 70%, with an incre-
ase in cereal production of 3 billion tons/year,
and meat production will need to increase by
more than 200 million tons, according to analy-

', " Mrs. Gregorina, Viva o Semiarido Project - Valenga do Piaui - Pl
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sis by FAO representative Alan Bojanic, during
the conference “The challenge of sustainable
production in the face of the growing demand
for healthy food,” in 2016.

Brazil, as it ranks second in the world in the
production of beef and soybeans, has a major
challenge ahead, since almost 70% of the cou-
ntry’s greenhouse gas (GHG) emissions in 2016
resulted from conventional agriculture and
changes in land uses, mainly associated with
deforestation to expand the agricultural fron-
tier, as disclosed by the Brazilian Agricultural
Research Corporation (EMBRAPA).

Searching for solutions, the Slow Food move-
ment, in 2017, together with partnerships, or-
ganized a conference entitled “Climate change
and the food system: perspectives and solutions
from cities and civil society,” and declared that
“food production represents one of the main
causes—and victims—of climate change, but
could also become one of the solutions.”

Reducing pressure on land, making food sys-
tems more sustainable, is one of the recom-
mendations to prevent the transformation of
fertile land into deserts, a fact discussed in the
Paris Agreement in 2016, a treaty that aims to
contain the increase in global average tempe-
rature at 2 °C, preferably limiting it to 1.5 °C.
Brazil is a signatory to the agreement and in-
tends, in the agricultural sector, to strengthen
the Low Carbon Emissions Agriculture Plan

(ABC Plan) as the main strategy for sustainable
development in agriculture, including through
the additional restoration of 15 million hecta-
res of pasture degraded by 2030.

In summary, the need to make Brazilian agricul-
ture more sustainable and adapted to climate
change is not optional nor can it be postponed
to the future, it is essential at present to adopt
an agriculture in balance with the natural re-
sources still available.

Agroecological principles and practices can
inspire the necessary changes by strengthe-
ning family farming initiatives and implemen-
ting public policies and participatory strategies
in the production, marketing and consump-
tion of food and access to land. In addition,
it would be necessary to expand research and
technologies in the field, particularly in the (re)
use of water and renewable energies, involving
mainly young people, which would guarantee
rural succession.

Women in the countryside have a very im-
portant role in the sustainable maintenance
of the soil and are contributing to the impro-
vement of local food through their agroeco-
logical practices, such as using and selling
agroecological products, creating recipes
with food grown in their own backyards and
around their homes, and rescue of culture
and ancestry maintained in the act of plan-
ting, harvesting, eating and donating.
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Mother earth is everyone’s place and must be
cared for by everyone. The Earth Charter, a de-
claration of principles for the 21st century pre-
pared by an international team under the aus-
pices of the UN that intended to analyze what
to do to guarantee the future of civilization,
begins with the sentence “The choice is ours:
form a global partnership to care for Earth and
one another or risk the destruction of ourselves
and the diversity of life.”

In this context, healthy eating, as a human right
accompanied by educational food practices,
becomes one of the most important pillars to
ensure food security for the population.

Consumers have an important role in this trans-
formation, adopting food choices without envi-
ronmental impacts (food free from pesticides),
cultural threats (changing from traditional to
ultra-processed foods) or socioeconomic im-
pacts (monopoly of large food companies to
the detriment of short marketing channels).

In this way, the population can take control of
what they want to eat, when they want to eat
and how they want to eat.

Urucum.
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The fight against food insecurity is not just
about having food on the table, as the ori-
gin and the way the food was produced and
processed are important aspects to ensure a
healthy diet. This has been a topic discussed
worldwide, with the so-called “global obesi-
ty pandemic,” as stated by the World Health
Organization (WHO), which affects 650 million
adults worldwide. In Brazil 55.7% of the adult
population is overweight and 19.8% is obese,
according to the Ministry of Health.

Ending hunger, achieving food security and
improving nutrition and promoting sustainable
agriculture are the main focus of “Goal 2" of
the 2030 Agenda for Sustainable Development,
developed by the UN in 2017 and agreed with
countries, partners, states and municipalities.
The general objective is to eradicate extreme
poverty, combat inequality and injustice and

23



contain climate change, adopting the 17 sustai-
nable development goals (SDGs).

In line with these objectives, the United Nations
General Assembly proclaims the Decade of
Action on Nutrition 2016-2025 as a catalyst for
collective efforts. The action places nutrition at
the center of sustainable development and se-
eks to ensure universal access to healthier and
more sustainable diets. Brazil is committed to
this challenge, establishing three goals related
to obesity and Brazilians’ eating habits.

Recognizing the role of nutrition in food secu-
rity, IFAD developed the Nutrition Action Plan
(NAP) 2019-2025, which seeks to accelerate
the integration of nutrition into investments for
vulnerable families in rural areas, including wo-
men, children, youth and indigenous peoples,
aiming to improve the quality of the diet and
promote a diversified diet for the beneficiary
rural populations.

For IFAD, sustainable agriculture and healthy

eating are the pillars of good nutrition and pe-
ople’s food choices contribute to the streng-
thening of these pillars.

“Local knowledge, attitudes, practices and
resources influence the quantity and quality
of the population’s diet and are elements that
are related to personal decisions and choi-
ces,” says IFAD in its document “La mejora
de la nutricion mediante la agricultura.”

In this context, to reverse the growth of obe-
sity, it is essential to invest in actions aimed at
education and communication about healthy
eating practices and the importance of quality
of life and environmental balance.

IFAD also adds that empowering young peo-
ple and women about nutrition, by expanding
their knowledge and educational practices, can
reduce malnutrition for an entire generation.
Gastronomy in the countryside contributes sig-
nificantly for these results to be achieved.







Speaking of gastronomy in the countryside,
often expresses a feeling of denial of the sim-
ple and authentic characteristics of rural areas.
This thought is a reflection of a generation that
linked gastronomy to the refinement of food,
the pleasure of enjoying delicacies often acces-
sible only to privileged social classes. However,
gastronomy, in its purest sense, according to
the Greek word from which it originates, means
the “study of the laws of the stomach.”

Today the term gastronomy has a broader me-
aning and is characterized by the set of know-
ledge and practices related to food, from the
choice of ingredients to the techniques used,
the textures achieved or even the final presen-
tation on the plate with the result of chefs’ gas-
tronomic process.



On the other hand, cooking, at any time, is the
process of transforming the ingredients into
food, endowed with the cook’s local knowled-
ge and experience.

When we refer to gastronomy in the countrysi-
de, the ingredients are not gastronomic goods
but a heritage of the rural population. In this
sense, the gastronomic stage is a productive
backyard, the wood stove, clay pots and local
utensils, which consolidate a set of traditional
practices in which the cuisine is inspired by fa-
mily memories and inheritances.

Based on this premise, gastronomy in the coun-
tryside presents itself as a vector for the promo-
tion and enhancement of local agrobiodiversi-
ty, whose ingredients are provided according
to each seasonality and characteristics of bio-
mes or ecosystems. These characteristics form
a diverse and specific set of recipes for each
region, producing real food on the plate, which
teaches us the origin of each food.

In this way, the rural environment offers a favo-
rable scenario for the practice of gastronomy,
taking inspiration from all the socio-biodiversity
that inhabits it and innovating with all the cre-
ativity, motivation and potential of young men
and women.

The search for authentic ingredients in Brazi-
lian gastronomy has been generating great re-
cognition for the guardians of biodiversity: the
traditional population, who for their way of life

founded their local food culture. Food culture
is a set of inherited, shared or learned belie-
fs, traditions and practices that are associated
with the food of a people. It accumulates a
vast knowledge of edible plants, more recently
named as unconventional food plants (UFPs),
native or creole varieties of seeds and animal
breeds, knowledge and experience in food
handling that are not found in books.

In short, values such as socio-biodiversity, ter-
ritorial identity and traditional techniques in
the food production of the rural population are
essential ingredients to provide and establish
authentic gastronomy in the Brazilian semiarid
region, in addition to being essential sources of
references in the formation of the gastronomic
history of Northeast Brazil.

And all of this is possible and still exists thanks
to the preserved culinary heritages, adapted
and passed down through the generations,
passed from mother to daughter and, more re-
cently, from mother to son. Given its importan-
ce, the United Nations Educational, Scientific
and Cultural Organization (UNESCO), in 2003,
recognized, in a convention for safeguarding
heritage, food systems as a cultural and imma-
terial heritage of humanity.

Women have a fundamental role in safeguar-
ding this heritage, as it is they who preserve the
varieties grown in their backyard, define the fa-
mily menu according to the season, keep seve-
ral traditional recipes alive, pass on knowledge
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and culinary practices to their children, cook
at traditional community parties and keep the
meaning and value of food, gathering the fa-
mily around the table every day.

The appreciation of rural culture contributed
to the promotion of local cuisine, attracting
the urban population to the countryside in se-
arch of rediscovering the values of the land.
In this perspective, providing rural youth with
notions of rural tourism involving gastrono-
mic itineraries presents an opportunity for
them and an additional advantage of thinking
about life on the basis of food.

The gastronomy reference for these young
people are the moments of family meals lo-
aded with codes, values, traditions and af-
fective memories of the mother's or grand-
mother's food, which are vital elements that
young people carry in their understanding

Cassava crushed leaves (maniva).

that cooking is an act of expression of cultural
and local identity.

The act of cooking brings about reflections
on the origin of the food, rescues family culi-
nary practices and extols the importance of
caring for the land for the production of he-
althy food, recognizing the important role of
the producer.

‘ ‘ Producing food for oneself and for
others is the purest and most complete
way of giving back a central position to

food, inserting oneself harmoniously into
natural systems, interacting with them
with respect, to preserve them and make
them evolve, obtaining the necessary
support and a bonus that few jobs in the
world can match. 99

Carlo Petrini, 2012.

o
Green beans (Feijao verde) from the species Vigna unguiculata
- L3



In this sense, gastronomy in the countryside is
positioned as an act of resistance to the stan-
dardization and colonization of food, providing
this new generation with the understanding that
cooking is an agrarian act and eating is a politi-
cal act, in promoting the centrality of food.

In order to strengthen this theory, in 2018, the
1st Interchange in Eco-gastronomy was crea-
ted by IFAD and PSI, based on the principles of
SFI. The event, which took place in response to
the growing initiatives and potential identified
in knowledge management by Semear Interna-
cional, was attended by 30 rural young people
from the semiarid who were beneficiaries of
the IFAD projects.

Linking the socioeconomic and environmental
dimensions of gastronomy, themes such as cli-
mate change, traditional rescues, income ge-
neration and biodiversity in the semiarid were
some of the ingredients that inspired these
young people to produce recipes compiled in
the publication Ecogastronomia para jovens
rurais do semiarido’.

The aim of this eco-gastronomy exchange was
to take young people back to land, even wi-
thout their ever having left it, through tech-
nical visits and contextualized dialogues with
the people who are at the forefront of these
actions, adopting a process of “education of
the taste” based on sensory tastings, (re)disco-
vering products so well known and sometimes

seldom used in food, and presenting the ways
and challenges experienced by farmers to keep
food diversity alive in the semiarid region.

To better understand all this potential, the ex-
change was divided between visiting the coun-
tryside, training and hands-on experience, that
is, making and cooking the new dishes made
with the existing food there.

This initiative was expanded during the Il Me-
eting of Rural Youth in the Semiarid Region,
which took place in Piauiin 2019, at the initiati-
ve of IFAD, PSI and IICA. The projects suppor-
ted by IFAD in Brazil, bringing together about
500 participants, including 355 young people
from six states, brought the theme “eco-gas-
tronomy” in one of the 14 workshops offered
to the young beneficiaries.

The experiences revealed the gastronomic
skills and culinary knowledge of the rural youth,
which were shared with the invited chefs during
practical classes, empowering and generating
new multipliers of healthy eating in the coun-
tryside. In sequence, several initiatives by the
young participants emerged, supported by the
technical assistance of the projects, initiating a
new gastronomic experience in the countrysi-
de. One of these initiatives is Gastroquinta.

! http://portalsemear.org.br/publicacoes/ecogastronomia-para-jovens-
-rurais-do-semiarido/
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To understand what Gastroquinta is, we must
understand one of its pillars: the backyard. We
will start this chapter by contextualizing what
a backyard is before we dive into the world of
Gastroquinta.

In Brazil, the backyard is a symbol of the cultural
identity of the rural population, the place whe-
re dynamics, interactions, safeguards and espe-
cially food production take place. This space is
defined as a land located around or close to the
family home and is shaped according to socio-
-cultural relations, socio-environmental reality
and the productive dynamics of each family. In
this sense, the architecture of a yard is presen-
ted in different ways and forms, according to
the sociocultural expression of each one.




([)he tokes care

of backqonds?

The protagonists of the backyards are ge-
nuinely women, who reconcile their doub-
le journey (between farmland and family)
with the moments of pleasure, cultivation,
exchanges, spirituality, joys and inspirations
in their daily lives. This space also plays a
key role in the education of their children, in
their routine as a mother.

“ While | am working in the yard,
my children are being educated to
respect nature; cultivating, harvesting,
observing how to work on the land. 99

Mrs. Marcilene, producer.
Sao José dos Cocos Community — Piaui.

Women play an important role in backyards,
even though they are still invisible due to the
weak tools and incentives of public policies.
Much of the production in the backyards gua-
rantees family food, motivating the family’s nu-
tritional and healthy balance through agroeco-
logical food.
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‘ ‘ The yard contributes 50% to the
income of many families, as they no
longer buy a chicken, fruits, spices

and salads. And they also save with
the fuel they would spend to get

these foods in the city. 99

Mrs. Francisca, producer.
Sao José dos Cocos Community — Piaui.
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Backyards enable sustainable management and
practices, promoting the economic autonomy
of women, who recognize their role in the gene-
ration and commercialization of agroecological
foods, and providing income through producti-
ve inclusion. These characteristics are expressed
in the guidelines of the National Plan for Agro-
ecology and Organic Production (PLANAPO)
2016-2019.

These spaces play a fundamental role in trans-
mitting traditional knowledge and maintaining
biodiversity. What is expressed in live pharma-

il | A M ‘

s José dos Cocos Corﬁrhunify, Ibiranga do Piaui
; o 1

cies where herbs and medicinal plants are used
to prepare the bottles (mixture of herbs for di-
seases), through recipes passed down from ge-
neration to generation, often not recorded in
books, or in the production of condiments and
spices, such as achiote-based annatto.

These knowledge and know-how translate into
intangible heritage, which resists various evo-
lutions, as described by backyard specialist Ju-
lia Aires (Advisor on productive backyards at
PVSA in Piaui.)

“ Backyards are one of the oldest
forms of agriculture, existing and
resisting the historical periods of

humanity, in an intrinsic relationship

with the evolution of society,
culture and food cultivation. 99

Therefore, to speak of the backyard is to speak
of family farming, whose production is mostly
for food and the surplus traded, exchanged
or donated. It is worth mentioning that this
dynamic is responsible for the movement and
creation of short sales channels (orders, door
to door, fairs, institutional markets), valuing
local markets, ensuring the development and
consumption of local and seasonal products
by families.

Within this approach, a productive yard has
potential in the productive arrangement, with



the practices of horticulture, fruit growing and
the raising of small animals (chickens, ducks,
pigs). It contains numerous native varieties,
often underutilized in gastronomy.
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“ Backyards are resistant to
fluctuation and market insecurity,
given the diversity of products
and permanent production,
guaranteeing food security, an
important fact in the face of the
global epidemic that the world is
currently experiencing. 99

Julia Aires, advisor on productive backyards at PVSA in Piaui.

In the environmental sector, the backyard is
also a space for practices of living with the se-
miarid region that adopts social technologies
orchestrated by women, with the capture of
rainwater, reuse of gray waters (from baths,

washing machines, kitchen sinks), construc-
tion of cisterns and production of compost
and drip irrigation systems, intended for pro-
duction areas.

These actions make the yard a field for observa-
tion, experiments and adaptations in the face
of climate change. The importance of these
practices is emphasized, considering the lack
of water in the Brazilian semiarid region.

In short, a backyard goes far beyond a pro-
ductive space and of food subsistence. Wi-
thin this dynamic, the backyard assumes the
role of a living laboratory of experiences and
continuous learning, led by women through
mutual exchanges of experiences. Sustainab-
le alternatives are practiced there, and as an
environmental education space, it promotes
food security and sovereignty and contributes
to the maintenance of agrobiodiversity.

Assentamento Sao
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..[e The Table

Bringing the concepts of Gastroquinta to the
table is to contribute to rural sustainability,
through the choices of your food.

“Gastroquinta: Food from the backyard to the
table” is defined by the new way of cooking in
the countryside, where the authors are parti-
cularly young rural people, without academic
training in the field of gastronomy or nutrition,
who nevertheless have a diploma of traditio-
nal knowledge of rural food. This makes them
masters of rural cooking entitled by their expe-
riences with the local diversity, key elements to
yield an authentic and unique dish in the world
of gastronomy.

Farmer participating in Gastroquinta's recipes.

“The simplest preparations
can The simplest

preparations can achieve

a gastronomic result if

the combination of a couple

of products, even common
ones, produces an original
flavor that only the proper
preparation can obtain. 99

Chef Jean-Francois Revel.

Eco-gastronomy is a concept that permeates
the entire philosophy of SFI, which for 30 ye-
ars has had the mission of promoting food and
taste education, the fight for the conservation
and sustainable use of agrobiodiversity pro-
ducts and the appreciation of family farming.

Raising the banner of “good, clean, fair and ac-
cessible to all” food, the movement affirms the
belief that eating is the primary right of huma-
nity, to guarantee the life not only of mankind,
but of the entire planet. Eco-gastronomy is also
a reference for the Slow Food Cooks Alliance,
a project launched to build the bases of a so-
lidarity alliance with family farmers, in which
chefs and cooks from 160 countries in the SFI
network, become promoters of guardians and
biodiversity products through actions in their
kitchens.

The projects for the productive yards in the
semiarid region were the great incentive to
solidify local initiatives, mainly in the state of



Piaui, where the case study visit took place to
prepare this book.

Gastroquinta qualifies for the production of
food characteristic of the rural environment,
using essentially the pesticide-free production
of productive yards in the preparation of reci-
pes, mixing traditional knowledge with culinary
techniques and practices, making each expe-
rience a moment of collective learning and
transmission to other young people.

Cooking with products from backyards is alre-
ady a family practice, but what marks this pio-
neering experience was having the backyard
as a stage, yes, indeed, the backyard can also
become a kitchen, promoting the connection
between all the elements that characterize it
in the formulation of recipes and gathering
apprentices and appreciators around the wood
stove. These young people put into practice
the values passed on by mothers and grand-
mothers, providing a perfect harmony and re-
lationship between local production, sustaina-
ble eating habits and the land - principles of
Gastroquinta.

It is understood that Gastroquinta is positio-
ned as a contextualized education tool that
generates empowerment for rural young peo-
ple and an option for income generation, gi-
ven the global threats mentioned above. It is
unquestionably an effective way to generate a
new awareness of how our food choices can be

ecologically correct, socially just and economi-
cally viable, recognizing the importance of bio-
diversity in the production of recipes.

Teresa, one of the young participants in the recipes of Gastroquinta
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Caring for the future involves respecting the 7 .
past and paying attention to the present. Based :
on this principle, we invited a young man and a
young woman participating in the Eco-gastro-
nomy training, both residents in the semiarid
region of Piaui, to demonstrate their practices
and creativity in promoting Gastroquinta.

The experience expresses the empowerment
and adoption of healthy habits of rural youth,
taking a role in promoting food and nutritional
security through healthy recipes from the ba-
ckyard to the table.
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Maria de Perpé
Socornre Macéds
de fasciments

Maria is known as Perpétua and as Preta. Re-
gardless of how you know or will call her, the
important thing is that this young woman has
become a reference in working with local cuisi-
ne in the semiarid region of Piaui. That's why we
want you, the reader, to get to know her too.

She is a 31-year-old woman, who holds a ba-
chelor’s degree in Pedagogy and History and a
graduate degree in Psychopedagogy and The-
ology, beneficiary of PVSA, one of the projects
supported by IFAD in Brazil.

Perpétua was one of the 30 young participants
in the Eco-gastronomy Exchange promoted
by PSI that took place in 2018, in Sergipe, an
opportunity that led her to learn about Eco-
-gastronomy concepts and all the food poten-
tial of the caatinga and cerrado biomes.

“ The Exchange awoke me to the
gastronomy segment and led

me to understand that food is

not just an act of eating, but of
producing and living well. | fell in love
with eco-gastronomy, as it led me

to see the importance of consuming
local products and to reflect on how
affective food brings us lightness and a
pleasant feeling. For me, a healthy and
balanced diet is very important for a
better quality of life. 99

In an interview, Perpétua tells us that before the
Exchange, she used to cook at home while her
parents worked in the farmlands, with no pros-
pect of getting involved in the world of gastro-
nomy, being with chefs and cooking alongside
them, let alone developing multiplying jobs in
this field.

Since then, Perpétua creates, rescues and de-
velops recipes. She adopted new ingredients
that are not very common in the diet of her
community — cactus and palm, inspired by the
initiatives of “Gastrotinga,” one of the topics
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studied and experienced in practice during the
Eco-gastronomy Exchange, and bringing the
co-existential context to the semiarid region.

In view of the positive results and the new de-
mands of young people focused on the field
of gastronomy, a gastronomic workshop was
held during the Il Meeting of Rural Youth in
the Semiarid Region, based in Picos, Piaui,
in 2019, bringing together 20 young people
from six states of the Northeastern Brazil whe-
re IFAD operates. The workshop, given by
young Perpétua and cook Timéteo Domingos,
the creator of “Gastrotinga,” was supported
by IFAD, PVSA, SEMEAR and IICA and the sta-
te government.

Gastrotinga is a movement that seeks to re-
discover the cuisine of the Sertao, with the
aim of valuing the local culture and showing
the most distinctive ingredients typical of
the semiarid region, such as cacti, mesqui-
te, umbu tree, among others, proposing and
rescuing traditional recipes.

As a result of this relationship, cook Timéteo
also invites Perpétua to participate in an expe-
dition through the caatinga along with other
cooks and chefs, expanding their perception
of the profession and their knowledge of the
diversity of ingredients in the caatinga biome.

Among so many discoveries, Perpétua’s grea-
test delight is to share her knowledge with the
future young multipliers of Eco-gastronomy

and Gastrotinga. Given her commitment, she
was invited to teach two workshops on local
cuisine and products from the caatinga, invol-
ving 26 young men and women, through PVSA
in the state of Piaui. The activity was paid, ge-
nerating motivation and understanding of the
potential of work as income generation.

About dreams, Perpétua says she intends to
continue her career by providing consulting in
gastronomy, cooking, proposing new recipes
with local products and encouraging young
people to understand that our food is our way
of life, because from what we eat we represent
our concerns.

: d%“w

D: André Fofano

Timétio Domingos and Perpét&- Gastrotinge.l Projec

2 Timétio Domingos is the creator of the project: Gastrotinga.

Social media: @institutogastrotinga | @timoteodomingos




“ | never thought my recipes
would be published and | am
glad to record what | have
learned to bring inspiration to

other young people.99
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Lesson learned and, les-
s6n pa/sswL on To- ane~

‘/% Terrag

In one of the workshops she held, Perpétua
met another young man, named Antoniel, who
during his practical classes revealed his mo-
tivation for cooking. Since then, he has been
carrying out activities, exchanging recipes
and taking a new way of looking at food and
cooking for young people from the Sao José
Settlement (a rural community that benefits
from Brazil's agrarian reform policy).

Antoniel Ferraz is 19 years old, graduated from
high school at the State Education Center in
Santo Antdénio and lives in Piaui — semiarid re-
gion of Northeast Brazil. Antoniel plays his ta-
lent by cooking at home for his family with his
mother in a process of exchange of knowledge
between the two generations. Like many rural
young people, he is a farmer and spends part
of his day on the farm helping his father.

Gatroquinta also brings this possibility of a rela-
tionship between the experience and wisdom
of the elderly with the spirit of the younger pe-
ople, who are not afraid to dare. It was by da-
ring that Antoniel stood out in that workshop,

with his passion for cacti, which he put in al-
most everything: on tapioca, juice, stew, rice.

About dreams, young Antoniel has plans to
continue in gastronomy, making Gastroquinta
an innovation and transformation in the menus,
and finally setting up a restaurant.

“Motivated by the workshop’s
experience, | kept in touch with
Perpétua, creating new recipes,

and | was invited to do some work
with her. This experience has
brought me a lot of knowledge
and clarification on the use of
local products and gastronomic
combinations.?%
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Buchada de bode /gsﬂﬁs intestines):

?W—W chicken;

. Guinea fow! eggs

and, grains Pon
Catlle milk; Rennel cheese;
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Sweets and Drinks

Burili suweel

“The buriti sweet is the most appreciated by

R . the community. The buriti dough is produced by
. Ingredients: women, who during the harvest pick the fruit
S kg of buniti doughs in the extractivist system. Dough production
S 400 g of demenara sugass is a traditional way of preserving the fruit,
S 400 md ef waten ensuring consumption throughout the year.
R A portion is sold at the fair.”
~ Preparation: Pepetia 2070
S Inapan; place the buriti deugh and add

oo the sugan mixing slowly. ffter making the

S mixtune, bring To medium heal and stin

o censtandly unlil The sweel lossens from The

o botlemofthe pan. SUIl hets distribule in o

o beud Te cood. Serwe iU neat or add (e bread

S and/on crackens.

- i |
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Pucd jom
Ingredients:
I kg of pugds

400 %s#dunmawsugm{
400nd95»wa7:m.

Preparation:

(Wash The pucd; nemeve the peel and ploce & in o
Mwwmmmmsmww
a/hsnwgaw&wspulpt}s mm,gwmut

9 minules. Remove from heal and strain,
5qaa/wﬁn9uﬂwfwlp/[§nmwﬂwdbm.

[hen, wa'?hﬂwlaulpsblhxlmd/andadd/ﬂwsam
amwateﬁdme/wmsu?a/v o(ln/a/fmzv, mix both
' enls and coot sver lowr heal, 517/%&1»9/
unﬁ/ﬂwgmpwrfzw/wached

Damébutem?lazss psts d'e/bdv}eo&uvbodmg/
waler and store mﬂwu&ugmatm Serve as

dessert; accompanied, by il o bread.

Sweets and Drinks

“Puca is a typical fruit of the region and the
sweet is a recipe that | created to enhance the
product, which was presented to the Ark of
Slow Food as a stimulus for the conservation
of the species that has been little seen in the
families’ backyards."

Perpétua, 2020.

Puca I







Sweets and Drinks

B ac ’t’.lf au ! Each season prints a variety of different colors
’ on the fruit salad, according to the harvest
________ W 5&/&6& in your yard. According to FAO, there is a

SRRHEN worldwide waste of 45% of fruits. Stimulating

S local consumption creatively, in addition to

~Ingredients: being healthy, promotes nutritional balance in

Coo Harge mangs; 10 acerolas; the food of rural families.
o Y papayo 50 ¢ of roasted cashew nuts;

R 4afzple/bwwm/s; 3tau%,wm oﬁhwwq

C Gaedguavas Mint leaves

L 8 umbus: Mastrug To taste.

~ Preparation:

i Sanitige The frudts well (o gosd tip is To-poun |
i Tablespoon of bleach inte 1 Iien of- water and let

BN ﬂLmswl@g%lOmmata).

o Then cutthe fruil inte cubes of unifsrm size. Leave

c the banana last, wfmwenttté—nwn/?eﬂiﬁ?dwzk/(a/

 gneallip fon the banana nst T danken is to put o

S ittle lemen ony .

Serve chilled.
50






Sweets and Drinks

B MW “The jacuba makes me think about breakfast

‘ hecause we eat it with the fresh corn couscous
dough, which we also make here in the yard."

0000000000060 060606060006000000 0 Perpetua, 2020.

Ingredients:

Vi kg of bunits doughy
2 Iitens of waler;

Preparation:
Putallﬂwéngxwdéma in a blender and let
[rea,tﬁofzzz minules. Serwve chilled on al noom

The couscous wmmtemﬂwdmglu,

accompany
/Lelfb q&mdﬁtywwwﬂé@d (n/ o very
e caffe.
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Buriti has a very diverse
participation in gastronomy, serving
as a raw material for the preparation

of sweets, juices, palm heart, popsicle
and jam. This fruit has a high content
of Vitamins A, B, C, calcium, iron

and proteins. The buriti oil is rich in
carotene and has a great medicinal
value for traditional communities.




QMW W “Quarantine bread bears that name but is made
from the Creole corn flour that we produce
,,,,,, here in the community. | learned this recipe

~ Ingredients: from my mother and is part of the

S 300 ml of water local food culture.”

S 2tablespeens of cattle bulten (botlle bulter) Perpétua, 2020.

200 g of battered. corn (Howr) doughs

ooess | temates

200 %Wuwtchee/.se/%manwchmey,

S Ibededegg

~ Preparation:

RIS o'lmwfum, pul the waler, buller and salt

e mwtbnén?t&wbed G/wd(m//q add the corn

L deughy slinning constantly until & is released

L pemhe pan.

U Pountho coshed dough inlo o baking pan and

AR 5F/Lwdétwe//énf&a//9a#

Cui?ﬂw/% Ttomales, and, cheese inlo slices

o and use as a/éil/éng,. ;Ze)CotsTaJlegm 10

S minudes and unmeld,
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Savory Recipes

BMG/ de/ M “When | cook this food, I think of the

families’ daily lives, as it is a traditional

S&'G/ J%édM 0Co5 recipe and part of the local food culture.
S This one is even more special because it
R takes babassu oil produced in my aunt’s
SR Ingredients: yard, green beans and white beans from my
R, _ neighbor’s yard and my uncle
i K liter beans; | enion I S
i bens it s o' tos e
O llitenof jatobinice;  (chives and coniander) o
S S tabd 2 sweel peppens;

BRI Mmimod; salt to taste.
e

~ Preparation:

L Prercesh, in sepanate psts, the while beans and
C gneen beans for 10 minutes, adding salt; then
S nemeve the water and, sel aside.

C Jnalarge saucepan; heat the babassu oil to sauts

Uwenéewém5mémm and then add the other
spices cutl inte cubes.

QIR mmmdamheazgwmzm minules.

S fldd mee waller i necessony, Taking care net to
overcosh.
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[radicional Buchada,
de Bode Piawiense

~ Ingredients:

S 3 Ky of geat innards (stemach and gut)

o 2 endens

i 2 bell peppens

oo 2 Tematees
S 2tablespsens of cumin

o 2Teaspesns of black pepper

S 2 tablespsons of urucwm pousder

SRR Zihl:le/sfwwm ebLbalmx.sswml/

RIRIEISS R [/, Wwdm

oo Bl bunch eldantre

i Line and needle (te sew the stomach)

o Saltte taste

~ Preparation:

o Affen washing, scalding and. cleaning The innard
 (guts and stemach), separate the slemach inty
RN fuz/z,a the sne thal will be used o make the
?mtchef/ﬂw
'''''''''''''' innands inte cubes and sel aside. Then, el all the
seasonings and separale them in T parls. Mix

e (ml/andﬂwaﬂwvgmﬂwédl

“The buchada de bode is a typical dish in the
semiarid region of Piaui and my aunt’s specialty,
which for many years prepared and sold right
here in the community. The goat was slaughtered
and prepared by her husband, who sells the meat
at the market, being a family economic activity.
This buchada was the last one that my aunt Doci
made so that | could make the recipe.”

Perpétua, 2020.

5eme/92§ﬂwsfu'c% with the innards and add o
5fwenz§u,l eﬁﬂwu/mwm/ Mack//wfsz/v, cumin and

salt to Taste. Mix them well and set aside.

cwmmw%mmmsmm
3fuiews To shape the balls. Sewr all sides eﬁﬂw
stomach, lwuéngxmlq msédexsfum, whe/w:f&w
s/wulotgéll with seasoned innards, unlil the ball
W. Then sewr completely wwmﬁu/mﬁp
Avwmlw}wug/,

Put the 5@#@0&5&% in The pressure cooher
and add oll The elhern neserwed, ( cents, add the
babassw ol and add waler until cover it C&okﬁs/p
40 minutes meheat

Serve with Baias de Trés (/wciprage56/,pi/z&&
and, rice

9



“ | learned to plant jatoba rice,
or m“l learned to plant jatoba rice,
or maca rice, when | was 12 years
old and today, because of the low
rainfall, | only produce it for my
family’s consumption.99

Mr. Jodo Gomes, producer.
Sao José dos Cocos, Ipiranga do Piaui - Piaui.




“When | cook this recipe, | remember the fes-
’ 5 ; tival days in the community, as women choose

mee the best free-range chickens in their backyard
to use in their preparation. It is very important

R Ingredients: to keep the traditional recipes of our commu-
| | nity, even if there is a different touch from us,
- lbackyard chichens | sposn of annalle (achiste); young people, as they are full of memories.”

;/z Iaac/wtsg mm Perpétua, 2020.
2 cups eﬁca/mwa/ ﬁeu/z;
2.5 | of waler;
salt to Taste.

- Preparation:

SR Cul all ingredients infe cubes and. sel aside. Jn o pressure

S coshen, place the chichen clean and. cut with the snisn, temals;
. peppers annallts; bell peppen, half the green seassns and. salt
C tolaste Sauté for 5 minutes. fidd the waler and. cook under
Izz/wssu/wg@mZhswwmmedéwwhwt

RRNINNS Jf necessary, add mene waler, always making sure that the
i meal does not svencosh, so that T dses not foll apart. Remsve
_ Wthtano&setméd& Thuvado&ﬂwmﬂwmteﬁﬂw
o seasons and, if necessany, walen. Cook fon ansther 40 minules.
" After coshing, set aside seme of the brsth in o bowl and
ly add the manioc floun, 5Wywﬁ]¢(mcom%a/ﬁm
Serve with the chicken.
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Cmupews The
5WMCL%

~ Ingredients:

RO VZ/M%MMW llm%msmﬁm

e 200 cul
,,,,,,, mm/f%’*ﬁ I tomats;

~ Preparation:

a%w/myefzm, WWW’*M“W until it

S becomes c/uwldmgp /w/ea/sén?ajlﬂwlgai Then add

RO Uw/aeﬁloazwt when & is we//ér/u'ed, add the beans

o Tegethen wilh The othen spices cull inls cubes,

DERRRRRS wm%wum

PERDEE (,{}hmﬂwmeatg@s the flaver of the spices, add The

SEDBEEEE msmﬁmmmm it becomes wmmtﬂm

BRI lemmmwwmmmw

RN Madeﬁgwdecmﬁem&we/whdmﬁllhet
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“This recipe is typical of my community
and very much appreciated by the people
from the Sertdo. It is the main dish at
religious festivals during the Holy Week,
when we replace meat with fish.”
Perpétua, 2020.

Green heans I
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Bread (Couscous)

Ingredients:

200 yeﬁbnﬂk/wd/(}wolecomdw?lv
200 mjeﬁgumt chicken o2 other, meal broth To Taste;

100 m/ eﬁwa,te/u
salt To Tuste.

Preparation:

In a bewd, p]mﬂwce/uvdw?}bandm/t
a,nd/wetuwﬂvwal'e/z/nw wztdqow?et
mmwwwwﬂvmmmw
10 minutes.

Remsve from heal and drizzle with the

’ Creole corn

“In the past, in local communities, couscous
was called bread and at meals mothers called
out loud ‘Come eat the bread, boy!’, In this case

the couscous. The name remains today."”
Perpétua, 2020.







sSavory Recipes

CG/LI’I/ W “This recipe has a taste of childhood

’ because it was served as a snack. | bring

o W some adaptations to the traditional
"""" recipe, adding different fillings.”

--------------- Perpétua, 2020.

o commdough 50 g of sesame;

S 50 g of tapisca gums 3 Tablespoons sf babassw oil;

s 200 ml ef waters fresh mint to taste;
salt o taste.

~ Preparation:

o MocThe corn doughs gum and. salt; gradually
addéng«ﬂwwammmdéngzuﬂw(iwgdw
consistency Tor shape The dough. Sepanate ine
5nw/lpmﬁx9m, F,/a,ce/ﬂwchme/ i the middle
and, close, me/dm? mmeshapeegsmallﬁm,
Prepare o pan with hot oil and fry, then i
i Them o fry The ethen side.

" Accompanying sauce: Jn o bew!, put the babassw

S oil, sesame and mint leaves To Tasle. Serve The

SRR W with The sauce aside. JC can be served

as ana,fbe/uﬂ%ro/z/a/.s mammfwm}wutt&w/ad/.s.
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“Goat meat is one of the main local foods,
M W and it is also the most appropriate to the

climatic conditions of the semiarid region.
S | use it a lot in my recipes to encourage its

R Ingredients: consumption instead of beef, which brings a

B lot of environmental damage, in addition to

i 500 g of geal meals goat being a healthier meat.”

| temate: Perpétua, 2020.

S [ teaspoon of annally (achiste);

i Ve packel of green seasons (coriander and, chives);

oo babassw edl To Taste;

o saltte Taste:

BRI Pl‘eparation:

oot the ol annalle and the clean and cul

Co meal Saudé for 10 minutes sven low heal,

 ahvays stinning.

S Then add the walen and, let it simmer for

Sl 40 minudes, Mwmaddm?wam

DO %Wﬁaﬂ%
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Community backyard
recipes: Antoniel, Perpétua,

family and beneficiaries of
local training.
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Palm Shake

200 mjezgcaw@mdk;

o cane melasses To Taste.

~ Preparation:

o Remeve the therns lgfzmwﬂwlaalmwwbwkn%e,

QIR 5tamazw@mzd/ammmatmedga,

U washy et inte cubes. Place in o blender with

wawvwwtlmn(/,uw& [)eaﬁng/gsﬁ/5nunut%
BRSNS Mﬂw/uiwam{/éetwmid&

o Then cut the bananas inte slices and pul Them

L mwb/azdm&?eﬂmmﬂwmﬂkandﬂw

o melasses. Bea,tand/g/wdual/q add the juice of

Uwpalnvwrﬂ/t/w?eta/c/bwm

BRI P/awérvwbswlanduérm;?e/wizg%at/mt5

U heuns., B:%msw/m% beal & in The blender

------ again To make & mone creamy. Serwe chilled.

Sweets and drinks

“Inspired by the Eco-gastronomy and

Gastrotinga workshops, the palm shake is a
recipe that was created to bring novelty to
young people’s taste and encourage the use of

palm in the community’s food.”
Antoniel, 2020.

n



Sweets and drinks

P a'/m/ W w'bub “This juice was created to appreciate the

backyard fruits, which brings freshness on
-------------- W M l emern the hot days in the semiarid region of Piaui.”

‘:Ei::;::::::": AntﬂniELZUZO.

oo Hemeve The Thenns from the palm,

o wash and cut Them intle culbres.

0 Place the palm in o blenden, add

AR ﬂw/anon//lwlc@and/

onanges
DRI WMMME minutes. Sthain

S the juice and pull iU back in The

o blenden, addmgzﬂwwate/z/and/

12
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CM‘ ew / uLce “Cajuina is a traditional product in Piaui
‘ and made here in the community. It is an
w'lﬂb l emorn artisanal process, with no added sugar and
preservatives. It is important to appreciate

Ingredients: _ th_is dri_nk, E?S it is being ljeplacgd,wit_h
Industrial drinks; and consuming cajuina is

I botlle of arlisanal cashew juice; guaranteeing cashew trees in backyards."”

2 Wlmm; Antoniel, 2020.

fresh mint to taste;

ice To Taste.

Preparation:

éln/a//'u?/, Iaui?ﬂwlmcasﬁﬁu&/anem

Tastle. Serve chilled.

Cajuina is a traditional, artisanal and natural drink,
recognized as a cultural symbol of the city of Teresina, Piaui,

and named as cultural heritage by the National Historical
and Artistic Heritage Institute (IPHAN), which describes it
not just as a simple drink, but as a symbol of ties between
producing families.






Sweets and drinks

“Manaue is a cake recipe that I learned

from Perpétua, a recipe from her
________ grandmother and that is getting lost,
500 g of puba fleurs because few young people know it.”

~ " Ingredients:

S 3 eggs of guinea fowl (angsla o capsta); Antoniel, 2020.

BEEIREE ZOOQWW/LWM

o 200 ¢ of shaved rapaduna (brswn sugar candy);

s 200 m/eﬁ&/wshcalﬂe/mi/kg

i 2 Tablespsons %wlﬂemm(bsﬂk);
U melasses totaste.

~ Preparation:

o Jnabewd, place The flour eggs, nulk//wfzadmw

IR %tm(mﬂ‘m Mix all the ¢

S unlilyou geba hemegeneous dough.

S Gradually place the deugh in o, blender, beat

L 5%5mmm and; althe end; add The

o Distiibute the dough well in o greased

i degrees for 35 minutes. Remove from the

i panand leb & eosl. Senve drigaled with cane
melasses.
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Sweets and drinks

B m‘fm “Wheat flour is one of the 4 most consumed

‘ grains in the world, threatening local
R cassava F’(/g’ga/ diversity. The pizza recipe was made with
PN my father’s garden cassava, using what we
SRR Ingredients (Dough)° have on the land, promoting local products
. | free of pesticides.”
o 3 small resls efcassava; Antoniel, 2020.
o 2tablespeens of catlle butter (bsttle):
U slttetaste
~ Ingredients (Filling):
S 3 bananas;
S 200 g of brewn sugar
S 150 g of neasted and crushed cashew nuts.
~ Preparation:
o Peel, cut and. cook the cassava, with salt: Then, In o pan place the cut brown sugar candy with
S hemeve Jrom The waten, drain and, mash in o o little waten and. bring it to  low heat; until &
Coiiii bewd until i becomes o consistent purée. Then becomes a thick syrup. fldd the sliced bananas
o place The butter in the betlle and conlinue and leave on lowr heal fon 2 minules. Remeove
0 hneading until & becomes o hemogenesus, ssft from heal and Iet it cssl slightly.
L g T dishite inthe base ofthe pizga and
o Jnagreased pigza pan, spread the deugh spen finish with the cashew nule Place in o preheoled
S until ibtakes The shape of the containen, keeping sven al 180 degrees and bake for 25 minutes.
"""" it nottoo thick. Set aside. Serwe while still het;
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Pl beju stfod

wilh banana hearl

R |ﬂg|’8di€ﬂt8:

o 250 g e belju ffours

] banana heard;

i 1 glass of palm juice;

s 150 g of cosked and shredded freenange chicken

IR f%@mle&tmﬁmlundbwm used, here, and, it

o canbeany ffoven stuffing To aveid wasting:

o Yo endeny

L Zmblafmm eﬁbswwuu’w,

TR ngléoclwe/s;

L gheen seasons to taste (coniander and, chives).

R Preparation:

o dnabewd, sift the beiu Houn and meisten with

RIS lewlmx/uw@ unlil it reaches uwwmwww(, 95»

S preporolion, and set aside.

o Remsve the finst layens of the banana, heort;

o unlid & reaches The while inner pork; wash and

S el inte slices. At the same Time; place o pan of

80

“This recipe came from an exchange of
recipes with a woman from Bahia. In a
region called Chapada Diamantina

[in Bahia], the banana heart is used as
a feed. As there is a lot of bananas in my
hackyard, we take the opportunity to
bring new flavors to the community.”
Antoniel, 2020.

Uw(:wwxw/hw/ztuvw/eaumgzlgs/p5mmu1’%
Strain, wash with waler and drain.

Then, mwgm,m?m place the bstlle buller
heart and. sauté for 10 minutes.

ZLast, adotﬂwsaltanotﬂwg/wmsmm, cover
MW@# Then, in o bourd, mix The banana
heanl and the shredded chicken and, sel aside.

Tak@wsmallméng/fwnomlmhwi;
leave for o minute. Flip, fill with the filling
and close; leaving ansther minule. Repeat the

process wdzlﬂwlgd/m%wéuwshad Serve hot



The banana heart, also known as the banana flower or

the navel of the banana tree, is considered a UFP and

is named so because of its shape, which resembles the
heart, but the part consumed is the inner one, which is
white and looks like a whipping top.
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One of the most important results after the Eco-
-gastronomy Exchange for Rural Youth in the
Semiarid Region, which took place in 2018 in
the state of Sergipe, organized by the Dom Ta-
vora project, within the scope of the actions of
FIDA/Semear Internacional and Slow Food Bra-
sil, was the continuity of young people’s interest
in gastronomy and the search for healthy habits
in their food choices.

This collection of testimonies and experiences
is the result of interviews conducted a year and
a half after the experience to understand what
has changed in the lives of young people. The
records show the effects and actions to promo-
te good practices, with a focus on knowledge
management, inspiring and giving pride to
other young people, in their work to streng-
then sustainable food systems through the act
of choosing or promoting good, clean and fair
food accessible for everyone.

With this special chapter, we intend to echo the
initiatives, reports, reflections and multiplying
processes of these young people so that, at the
same time, we can affirm the important role of
training for rural young people. We hope that
these experiences will guide new projects and/
or public policies for young people, contribu-
ting to their permanence in the field and gua-
ranteeing the succession of the land.

It is important to emphasize that rural youth are
people between 15 and 29 years old (Youth Sta-
tute, Law 12.852/2013), women and men, from
family farming, agrarian reform and traditional
peoples and communities: indigenous, quilom-
bolas, artisanal fishermen, coconut breakers,
riparian dwellers, extractivist workers, among
others. They are young people from the coun-
tryside, forests and waters, which according to
IBGE (2010), total 8 million people and about
27% of the Brazilian rural population.



Cristiano Bezerra,
Dom Tavora Project, Sergipe

“The impact of the exchange
in Eco-gastronomy, directly

influenced my eating habits."

“The exchange was wonderful for me and | would
like it to be repeated several times. | started to ob-
serve that | was eating very badly, eating a lot of
wheat, many industrialized products, and | star-
ted to eat better, with products of organic origin,
without pesticides, appreciating what we produce
here in my community. | also changed the way |
saw our Brazilian biome, our Caatinga, opening up
a new perception for me, of wanting to discover
new local ingredient.”

The rural world is a living laboratory in social te-
chnologies and the desire to improve its living
space to remain there is the desire of many rural
young people. In this perspective, innovations
in living with the semiarid have not yet reached
many young people and, for them, represent a
means of socio-environmental education, as the
young Cristiano adds:
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“The exchange also made me very curious to re-
search about different ways of using rainwater in
the semiarid, such as cistern systems and also the
capture of photovoltaic energy, which are solar
panels used to grow food in the dry season such
as palm, xique-xique [cactus] and lamb. | disco-
vered that many technologies are being applied
in the semiarid region, which can help young pe-
ople stay in the countryside and feed large cities.
| would like to study this.”

In recent years, the interest and participation of
rural young people in themes that cut across
food and nutritional security is growing and food
production has been a tool for empowerment in
their hands.

Unqguestionably, young rural people have a huge
background in technical know-how and know-
ledge about agricultural production, the food
distribution system, public policies, traditional
farming techniques, Creole varieties, among
others. However, many do not know how to pre-
serve, apply or promote them in their routines or
in their professional activities.

Given the exposure and accessibility of young
people to the virtual world, it is necessary to
bring them a holistic education, expanding the
dialogue between traditions and modernity and
allowing, in a dialectical way, the empowerment
and generation of new knowledge in the act
of eating, cooking and generating knowledge
through food and a sustainable food system.

C Wxﬂm/o}ecé
peefz/e/ m/%w %@L

Paulo Freire, an educator and a pedagogue,
argued that education should be connected to
students’ daily lives and their experiences. Trans-
forming the weaknesses of the semiarid into an
opportunity is a means of expanding collective
strategies and solutions, driven by young peo-
ple in universities, at Escola Familia Agricola or
other educational institutions, according to their
experience with the semiarid region.

The Caatinga biome is still poorly studied and
formal records are still limited in view of its diver-
sity. In this context, the exchange in Eco-gastro-
nomy had as methodological basis the research
of the origin of the food in loco and its represen-
tativeness in the semiarid.



Pro-Semidrido Project, Bahia "

Young Marcela Magalhaes, Pro-Semiarid Pro-
ject — Bahia, is a student in the area of food
technology at the Federal Institute of Bahia (IF
Baiano), Senhor do Bonfim campus, and her
participation in the exchange has broadened
her parameters in academic research on caa-
tinga foods still little consumed.

Marcela Magalhaes,

“Participating in the Eco-
gastronomy exchange
encouraged me to develop

new research to value regional
fruits aside and the sustainable
development of food production.
And it was in this perspective
that, together with the teachers
and IF Baiano, we were able to

develop some products for the
exhibition at the Campus Science
Fair, highlighting the biscuit
project enriched with palm flour
and also the cereal bar plus
products from family farming:
acerola, licuri and honey.”

This work developed with the students of the
technical course in Agriculture was submitted to
the Ill State Symposium on Research and Expe-
riences in Family Agriculture and Rural Develo-
pment, which took place at the 10th Bahia Fair
of Family Agriculture and Solidarity Economy,
winning the 3rd place in the event.
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The young Andreane affirms the importance
of education in the field:

“Young people, in order to
appreciate Eco-gastronomy,

need to have a continuous

food education work directed

to the diverse ingredients of

the semiarid, where they will
discover the importance of local
products in the foods to get better
production and marketing.”

For her, the experience with Eco-gastro-
nomy was enriching, as she opened her eyes
to the expansion of the use of edible fruits
and plants that she did not know they could
use in food, despite always appreciating the
semiarid biodiversity. With this knowledge,
Andreane shared the results and information
compiled in the booklet with the community
and adopted these references for her perso-
nal cooking.

It is worth mentioning that without education
there is no awareness of the value of food and,
if this competence - recognizing quality and
value — is lacking, the only criterion of choice
will be price. In this case, obviously, industrial

agriculture will win: market-oriented agriculture,
which can reduce prices, since it has the power
or the arrogance to do so (Carlo Petrini, 2012).

| Andreane da Silva,
Procase Project — Paraiba



g s

Aparecida Silva,
Viva o Semidrido Project - Piaui

We believe that young people have an incre-
dible ability to understand and respond to the
challenges they interact with every day in their
realities, willing to use all available resources
to change the world in which they live.

Recognizing backyards as a space for rural
youths to learn and experiment for income
generation is to invest in their autonomy. In
this context, the program promoted exchan-
ges of experiences between associations and
cooperatives, in their production and marke-
ting processes for the formation of a network.

Revealing her profile as a young entrepreneur,
Aparecida Silva, from PVSA of Piaui, reports
the impact of the activity for her.

“The exchange program for
me was a great privilege, as
| was able to pass on all the

importance of Eco-gastronomy
and the use of local ingredients
to the women of the community
association.”
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“In sequence, we were invited to a seminar trai-
ning and AMAE (Association of Women Farmers)
was hired to cater for four days. | organized the
menu, where some of the dishes that we made
during the exchange were offered there, expan-
ding them with the backyard ingredients.”

With this trend, the initiatives aimed at gene-
rating employment and income for rural youth
can cover both agricultural and non-agricultu-
ral activities, such as rural tourism, eco-gastro-
nomy, hospitality, catering, among other offerin-
gs in the field, which can strengthen collective
undertakings.

According to a Sebrae 2017 survey, the profi-
le of the new Brazilian entrepreneur is young,
between 18 and 34 years old, and the demand
grew from 50% to 57% between 2016 and 2017,
which represents 15.7 million young people
looking for information to set up a business or
partnership with a company in operation in the
period of up to 3.5 years.

“The opportunity was a stimulus and together
with two friends we created a group to provide
services for events in the municipality, propo-
sing the most natural menu possible, and the
flagship is palm juice. It is hard work because we
still do not have a professional kitchen to work
in, but with young people, | believe that we are
able to maintain and recover our caatinga. And
inside it bring healthy food and survive on it...
justly and without aggression.”

Young pesple in the
S (et

The arrival of ultra-processed foods and the im-
provement in family income contributed to the
search for products different from those produ-
ced in the fields. This phenomenon is expan-
ding not only for young people, but for many
families, who even sell their agroecological pro-
duction to buy industrialized products.

One of the solutions found to minimize this
trend in rural areas, which affects young people
a lot, is the accessibility of information about
food systems and how healthy eating provides
well-being for the body and the environment,
without much effort, just by consuming what
is produced in the backyards and fields of the
community.

The appreciation of different culinary traditions
rescues the cultural value of food, emphasizing
the food memory of a people, region, country,
extolling access to healthy food with respect to
the biodiversity of a territory.

3 According to the Food Guide for the Brazilian Population, 2014, there are
three categories of food based on the processing degree: “fresh” and “mini-
mally processed” foods (corn); “processed foods” (corn flour); and “ultra-pro-
cessed foods” (corn chips).



Vandielson Silva,

Pré Semirido Project — Bahia ‘e

“Today the values are reversed
and people give more value to
industrialized foods than to

food from the land, food that
the farmer gets his hands on to
produce for us.”

“The participation of young people in the Eco-
-gastronomy course was very important and |
realized that today there are many foods that
are practically banned from our society... Almost
nobody knows traditional recipes that were lost
some time ago; recipes that my grandmother
made and passed on to my mother and that |
already forgot... If each young person starts to
look for and bring back a traditional recipe, only
one recipe each, how many recipes that were lost
over time would be brought back to our table,
valuing a local product?”

The exchange experience revealed to the
young man that a traditional recipe does not
just represent flavors and affective memories,
it imprints social, hereditary relationships in a
family, agricultural diversity and respect for ru-
ral people, who manifest in their work an act
of resilience in the face of the aggressive ar-
rival of industrialized products on the table of
the rural population.
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Flaviana de Lima Silva,
Paulo Freire Project - Ceara

ard, Te The

oical pair

In an era of great incentive to industrialized
foods, which standardizes flavors and thre-
atens traditional eating habits, there arise, in
contrast, movements of appreciation of local
food systems. Keeping up with this pace, rural
young people have been taking a stand, pro-
ducing their creations and rescues through the
products of their backyards.

Experiences like that of Flaviana de Lima Silva,
from the Paulo Freire Project — Cear3, are an ins-
piration to young people in the semiarid region

“After the exchange, | learned to
give much more importance to the
products in my own backyard. It

woke me up to research, make new
recipes and avoid waste."

“The experience | had in the Eco-gastronomy
course made me return with a head full of ideals.
As a community leader, association president, |
have already tried to bring the community to-
gether and give a lecture whose theme was ‘The
food products of our land’ The engagement of
young people in the spaces where we speak of
Eco-gastronomy is very important. So here in
Sobral we have an agroecological fair network
coordinated by me where we focus on youth.



We seek to bring these young people to the fair
and we are succeeding in bringing back old recipes
made with the organic products of our backyards.”

The way in which food is produced, processed,
distributed, marketed and prepared for human
consumption is crucial in the fight against ina-
dequate nutrition and a strong tool in the disse-
mination of more sustainable food systems and
diversified and healthy diets.

In conclusion, the experiments cited reveal
that as more rural youth get to know the reality
and potential of the field, the more they rein-
force their own identity and are empowered
through knowledge, developing autonomy in
their initiatives.

See the publication Eco-gastronomy for rural
young people from the semiarid region
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Getting to know the communities...
earning new recipes!

Making of: united by food
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ecording stories...
romoting the backyards !
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Sa0 José dos Cocos Community
Ipiranga do Piaui - Piaui
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to change our world.
For more information,
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