
Foodscapes as a mirror of environment and 

culture - A Journey Through Gastronomy, 

Environment and Identity 

S
o

u
rc

e:
 h

tt
p

:/
/a

m
az

in
g
ea

rt
h
.m

e/
ta

g
/a

p
p

le
/

18-22 May

2026

Foodscapes as a mirror of environment and 

culture - A Journey Through Gastronomy, 

Environment and Identity 

S
o

u
rc

e:
 h

tt
p

:/
/a

m
az

in
g
ea

rt
h
.m

e/
ta

g
/a

p
p

le
/



•

•

•

•

📍

📚



3





Culinary 

tourism

As defined by the
5



Why the interest in the cuisine, 
food and tourism relationship? 

Nyaung U, Myanmar

Own photo, 2018
6



Source: Mason, C. & O’Mahony, B. (2007). On the trail of food and wine: 

The tourist search for meaningful experience.Annals of Leisure Research, 10, 3/4, 498-

518
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https://dietetycy.org.pl/religia-a-dieta-zywienie-pacjentow-roznych-wyznan/



https://dietetycy.org.pl/religia-a-dieta-zywienie-pacjentow-roznych-wyznan/



Ethiopian Orthodox Church

Nəṣuḥ Amharic pure Ərkus
Amharskiego unpure

Guindeuil Thomas. What do Christians (Not) Eat: Food Taboos and the Ethiopian Christian Communities (13th-18th c.). In: Annales d'Ethiopie. Volume 29, année 2014. pp. 59-82;







Agriculture encompasses various activities, including:

1. Crop production (grains, 
fruits, vegetables, etc.)

2. Livestock farming (meat, 
dairy, poultry, etc.)

3. Forestry and wood 
production

4. Fisheries and 
aquaculture

5. Horticulture and 
floriculture

6. Apiculture (beekeeping)

7. Agroforestry (integrating 
trees into farming systems)
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Cuy al palo, is a traditional dish 

consisting of guinea pig on a stick. The dish is 

enjoyed throughout the country, but it's 

especially popular in Cusco and Arequipa due to 

tourism. In addition to the guinea pigs, the 

ingredients for cuy al palo often include salt, 

pepper, oil, cumin, garlic, and huacatay (black 

mint or southern marigold).

The guinea pig is marinated in the mixture of 

those ingredients, and it's then skewered and 

grilled over an open fire. The stick must be 

turned regularly so that the whole guinea pig 

becomes crispy and fully roasted. Once done, the 

guinea pig on a stick is often served with salsa or 

baked tomatoes.

Source: https://www.tasteatlas.com/cuy-al-palo







https://worldpopulationreview.com/countr

y-rankings/fish-consumption-by-country

Poland = 
only 10,8 

kg



https://worldpopulationreview.com/countr

y-rankings/fish-consumption-by-country

Poland = 
only 10,8 
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Opracowanie własne, dane z: https://www.fao.org/faostat/en/#data/SCL
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Camembert

Museum in 

Vimoutiers
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The oscypek cheese has 

become a flagship Polish product.

The EU certificate protects its name, shape, production 

procedure

and ingredients from which it is made. We eventually

succeeded after eight years of endeavour started by Sheep 

and Goat Breeder Association, Podhale Inhabitants 

Association as well as Tatra, Nowy Targ and Żywiec districts! 

A tourist trail that leads from one shepherd hut to another is 

a wonderful idea

of cultivating shepherd traditions in Podhale. We are coming

back to the roots in a way.All tourists are invited to tour 

around and taste the perfect products of our shepherds,

Andrzej Gąsienica-Makowski

Tatra District Governor
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Egypt, Dakhla oasis, 2022
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Zambia





Posho (known also as Ugali) It is a thick mush made from corn 

flour, popular in many African countries under different names.

Eastern Africa:

•Uganda – Posho
•Kenya / Tanzania – Ugali
•Rwanda – Ubugali
•Burundi – Ubugari

CentralAfrica:

•Kongo – Fufu / Bugali
•Kamerun – Fufu

WesternAfrica:

•Nigeria – Tuwo Masara
•Ghana – Tuo Zaafi
•Benin – Akassa
•Senegal – Aride
•Niger / Mali / Burkina Faso – Tô

Southern Africa:

•Zimbabwe – Sadza
•Zambia – Nshima
•Malawi – Nsima
•Mozambik – Xima
•Botswana / RPA – Pap
•Namibia – Oshifima



Groundnut Sauce (Binyebwa)

Matoke
Stewed bananas (green bananas cooked 
and mashed, often with onions, 
tomatoes and spices). This is the 
national dish of Uganda



Traditional Uzbek 
bread, called “Non”
or “Patir”, is baked in clay ovens called 

"Tandir„ - in the form of round

cakes decorated with a thin 

center and thicker around. 
There are regional differences, eg.:
• Obi Non
• Samarkand Non - small but thick 

with solid and heavy dough with 
sesame oil is the most popular;
• Bukhara Non – is sprinkled with
sesame seeds or nigella,
• Wedding Non or Patir (flaky paste) –

originally made in Andijan and Kashkadarya
regions of Uzbekistan;

• Khiva Non – thiner one











Central Bazaar in Samarkand





NONVOY
—baker









Khiva





Central Bazaar [Siyob] in Samarkand



Central Bazaar [Siyob] in Samarkand



Tashkent



Egipt, Kharga oasis, 2022
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Source →
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the oldest high-production
brewery in the world -

factory is likely to date back to the era of King Narmer, and that it 

consists of eight large sections with an area of 20 m length x 2.5 m 

width x 0.4 m depth, which were used as units for beer production.

Each sector contained about 40 earthenware ponds arranged in 

two rows to heat the mixture of grains and water.

Dr. Matthew Adams, Head of the mission, indicated that 

studies have proven that the factory was producing about 

22,400 liters of beer at a time

North Abydos, Sohag

Source → FB of Ministry of Tourism and Antiquities وزارة السياحة والآثار
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Sources of 
taste/food 
tourism

Source: Boniface Priscilla: Tasting tourism: travelling for food and drink, Ashgate Publishing, United Kingdom 



Factor influencing food consumption in tourism from tourists’ perspective. 

Factor Dimensions 

1 Socio-demographic

2 Cultural and 

religious 

3 Exposure effect and past experience 

4 Motivational 

5 Food related personality traits 
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Sensory attributes (e.g., 
flavour, aroma, texture, 

appearance)

Food content (e.g., 
ingredients, condiments, 

spices)

Methods of preparation and 
cooking

HYGIENE!

Food/cuisine type (e.g., 
national/regional/local 

cuisine, traditions/ 
meanings attached)

food availability (e.g., types 
available, variety, 

alternatives)

Price, value, and quality

T
O

U
R

IS
T

Cultural and 
religious influences 

(e.g., cultural 
background, 

religious beliefs)

Socio-demographic 
factors (e.g., socio-

economic, 
demographic status

Food-related 
personality traits (e.g., 

food neophobia, 
variety-seeking 

tendency)

Exposure effect 
and past 

experience

Motivational 
factors

Physiological 
factors (e.g., 
hunger, thirst, 

satiety)
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Gastronomic image/ 
identity (e.g., 

perceived 
gastronomic image of 

the destination)

Marketing 
communications 
(e.g., Internet, 
guidebook, TV 
programmes)

Contextual 
influences (e.g., 
time, place, with 

whom)

Service encounter 
(e.g., expected 
service quality)

Servicescape (e.g., 
physical elements 
in a consumption 

setting’s built 
environment)

Seasonality (e.g., 
season, 

temperature of the 
destination)

Factors 

Affecting 

Food 

Consumpti

on in 

Tourism 

(adapted from 

‘A Theoretical 

Model for the 

Study of Food 

Preferences’, 

Randall & 

Sanjur, 1981) 





http://zdrowieznatury.suwalki.pl/szczepienia-przeciwko-wzw-typu-b-skutki-i-tragedie/





















Potosi,  
Boliwia











SOUTH KOREA
IN THE LAND OF   

HALLYU, KIMCHI
I SOJU

KOREAN
CUISINE



















Sources of 
taste/food 
tourism

Source: Boniface Priscilla: Tasting tourism: travelling for food and drink, Ashgate Publishing, United Kingdom 













Source: Mason, C. & O’Mahony, B. (2007). On the trail of food and wine: 

The tourist search for meaningful experience.Annals of Leisure Research, 10, 3/4, 498-

518
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Top 10 Criteria to 

developing a successful 

culinary tourism region
1. Leadership

2. Market ready or near market ready 
culinary products and services

3. An integrated strategy

4. Partnership and community based 
collaboration

5. Financial support and performance 
measures

6. Destinations with access to key origin 
markets

7. Sufficient market intelligence

8. Culinary tourism resources that are distinct 
to the region

9. Destinations with multiple culinary tourism 
experiences

10.An effective destination marketing 
organization
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UNESCO 
Creative Cities of 

Gastronomy
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UNESCO
Creative Cities of 

Gastronomy
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UNESCO
Creative Cities of 

Gastronomy

2023

•

•

•

•

•

•

•

•
additions

https://www.unesco.org/en/articles/28-cities-join-unesco-creative-cities-network
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Thessaloniki’s famous ‘Bougatsa’, a 

traditional pie filled with cream or cheese. 

Photo source: Visit Greece
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Charzyński
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