BE PART OF A CUTTING EDGE EVENT ON THE FUTURE OF FOOD
Mon 22nd - Tues 23rd October 2018 | Galway

FOOD ON THE EDGE 2017 – A CALL TO ACT

See the video: https://www.youtube.com/watch?v=vfqt4OMwIzs

Food on the Edge is a 5 day event – including
two-day Symposium and two-day Culinary
Excursion - that takes place annually in
Galway, Ireland.
It is for chefs & food enthusiasts all around the
world who want to create a global network, and
address the future of food.
Food on the Edge is a coming together of
thinkers, leaders and doers to share ideas and
actions on the future of food.
Taking place at the edge of Europe, in the
intimate Atlantic coastal city of Galway,
Ireland, Food on the Edge is a very special 2-day
symposium and gathering of a community
of chefs, food practitioners, activists and
enthusiasts who believe in the potential to
transform food and the power of food to be
transformative.
Founded in 2015, 2018 will be the 4th edition of
Food on the Edge.

WHO
Food on the Edge is an EatGalway event, run
by a highly experienced professional team
with a wide range of expertise, leaders in
their fields, with a proven track record of
delivering exciting and well organised events
and projects.
This team has worked together on FOTE from
day one.

Ruth Hegarty, Drigín Gaffey, JP McMahon, Edel McMahon, Olivia Collins

The Team
JP McMahon, EatGalway
Drigín Gaffey, EatGalway
Edel McMahon, EatGalway

Symposium Director
Operations Manager
Event Administrator & Graphic Design

Olivia Collins, FoodPR
Ruth Hegarty, egg&chicken food projects

Communications & Marketing Manager
Sponsorship Manager

Food on the Edge is also supported by a team of volunteers and local
partner bodies who are essential to the successful execution of the event.

WHAT
The format of Food on the Edge is short ‘TED’ style talks/presentations by chefs and other
practitioners and thought leaders across 2 full days. The schedule also includes a small number of
short topic specific panel discussions.
The symposium is complimented by social elements, which provide the opportunity to continue
the conversation informally and build our community, as well as showcasing the best of Ireland’s
food and drink.
A two-day culinary excursion following the symposium exposes our international speakers to the
extraordinary beauty of the Irish landscape and Atlantic coast, introducing them to the wealth
of food culture and farming and fishing traditions. It also provides an additional opportunity to
strengthen relationships and forge a closer global community.

WHERE
Food on the Edge 2018 symposium will take place in Galway city in the grounds of Galway’s
historical university, National University of Ireland, Galway.
The Culinary excursion will explore the food, landscape and coast of the West of Ireland.

WHEN
The 4th edition of Food on the Edge takes place on 22nd-23rd October 2018, with the culinary
excursion on 24th -25th October.

“The aim of the symposium is to create a benchmark for
best practice, in terms of food, its culture, and the people
who produce it. Chefs everywhere have a responsibility
to be the avant-garde of food education, whether in the
context of fine dining or street food. We all need to eat
better and in order to do this we need to debate this on
an open platform. We need to create an international
community that can rely on each other to feed our own
future development.”
JP McMahon, Symposium-Director of Food on the Edge

An Alphabet of Action #FOTE2017
Begin with ACTION, get up and go, BECOME
something more than you are, CHANGE yourself
and the world, DEVELOP a better agricultural
system in any way you can, so we can all EAT
good wholesome FOOD everyday of our lives,
GROW your own vegetables and HARVEST them,
INCLUDE everyone on your JOURNEY, KINDLE global
friendships, LEARN a little more in order to MAKE a
difference for the next generation, for our children,
NEVER accept the ways in which OUR food system
fails, PUSH on relentlessly looking for new ways
to clean up the mess, QUESTION everything along
the way, RELISH the beautiful and the good, the
SEA and the land, your TERROIR is planet Earth,
embrace it, it’s all you have, stand UNITED, make
food not VIOLENCE upon the land, WILD food is
your future, have nothing to do with XENOPHOBIA,
YOU can make a difference, embrace ZERO, grow
small and seek out like minded people.

SYMPOSIUM ON THE FUTURE OF FOOD
Speakers interpret the central theme of ‘The Future
of Food’ in ways that are both personal and political,
local and global, broad and very niche.
A central theme is sustainability, both from an
environmental perspective but also in terms of the
future of the industry.
Food on the Edge also looks at the many ways in
which food can help us shape a better future.

KEY THEMES
Sustainable Food Production
Waste/Zero Waste
Heritage, History & Tradition
Food as a Tool for Social Change
Creating Better Work Conditions
Mentorship
Diversity
Organics
Seaweed
Family
Food Education for Children
Organic & Biodynamic growing
Food Poverty/Hunger
Mental health

FOOD IDEAS THAT CHALLENGE THE WAY WE THINK
presented at Food on the Edge

MATT ORLANDO (2015, 2016, 2017)
Zero is a Magic Number

MASSIMO BOTTTURA (2016)
Call to Act

Matt embraces what he sees as the
next phase of sustainability: responsible
waste management.

“Cooking is a call to act. Eating is a social gesture
and a political one as well. Through good food, good
design and beautiful spaces, we can fight against food
waste and work towards social inclusion.”

MARGOT JANSE (2017)
Isabelo
Isabelo an initiative that started with a
simple gesture - a nutritious muffin given to 70 school
children in Margot’s hometown of Franschhoek has
now become a program that produces 1,300 meals a day
for local schools. Margot believes: “Action is the bridge
between intentions and reality.”

SAQIB KEVAL (2016, 2017)
People’s Kitchen Collective
Saqib started the People’s Kitchen in
2007 as a grassroots organizing project and alternative
restaurant model to fine-dining restaurant culture. The
goal of the People’s Kitchen Collective is to not only
fill our stomachs, but also nourish our souls, feed our
minds, and fuel a movement.

ANNA HAUGH
Be Kind

(2017)

In discussing why kitchen culture
has to change and the need for chefs to speak up
about workplace bullying, if the industry is to tackle its
mental health “Kind is a really important word. I want
to be known as kind and strong. It’s up to you what you
want to be known for.”

CHRISTIAN PUGLISI
Farm of Ideas

(2016)

The aim, Puglisi explains, is
“to create a space that can inspire other people”.
Specifically, he wants to create a kind of symposium
for food producers and chefs from around the world to
gather and interact with local producers and farmers.
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FOOD ON THE EDGE 2015

NATHAN OUTLAW (UK)

DAVID KINCH (USA)

ALBERT ADRIà (SPAIN)

CLARE SMYTH (UK)

ANDRE CHIANG (SINGAPORE)

ROSS LEWIS (IRELAND)

AMANDA COHEN (USA)

MARK BEST (AUSTRALIA)

MATT ORLANDO (DENMARK)

DAVIDE SCABIN (ITALY)

DANIEL PATTERSON (USA)

ELENA ARZAK (SPAIN)

QUIQUE DACOSTA (SPAIN)

TOM AIKENS (UK)

FOOD ON THE EDGE 2016

MASSIMO BOTTURA (ITALY)

CLAUDE BOSI (UK)

JOCK ZONFRILLO (AUSTRALIA)

PIERRE KOFFMANN (UK)

VIRGILIO MARTINEZ (PERU)

DANNI BARRY (IRELAND)

GABRIELLE HAMILTON (USA)

KAMAL MOUZAWAK (LEBANON)

MARGARITA FORES
(PHILIPPINES)

NIKLAS EKSTADT (SWEDEN)

ROBIN GILL (UK)

JAMIE KENNEDY (CANADA)

SEAN BROCK (USA)

SHAUN HILL (UK)

“We have
such great
produce and
hospitality
that I knew
that if I
invited these
speakers,
that they’d
like to come
to Ireland”
JP McMahon
FOTE Founder-Director
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A selection of our 2017 speakers

ANA ROŠ

ANGELA HARTNETT

ANNA HAUGH

DANIEL BERLIN

EMMA BENGTSSON

ENRICO CRIPPA

ISAAC MCHALE

JAMES VILES

MAGNUS NILSSON

MATT ORLANDO

NICOLAI
NøRREGAARD

NIKI NAKAYAMA

QUIQUE DACOSTA

SOENIL BAHADOER

VICTOR LIONG

CULINARY EXCURSION 2017
Showcasing Ireland’s landscape, food & hospitality: The Burren & Co. Clare.

Food on the Edge 2017 - IMPACT & ENGAGEMENT
Local Economic Impact
Economic Impact to Galway: Direct €218,166.00 Indirect €2,617,992.00+ TOTAL: €2,836,158.00 +
Accommodation Overnights Impact to Galway: TOTAL: €54,635 Bed Nights Value Approx

Industry Engagement
Over 500 Chefs from across Ireland
and abroad listened to talks and
networked directly with leading
international chefs and each
other, engaging in idea-sharing &
discussion on the Future of Food.

International
Food on the Edge brings together chefs and food industry
professionals from all across the globe. It showcases Ireland,
its landscape, food & hospitality directly to international
audiences of chefs, delegates (20% international in 2017) and
media and indirectly provides exposure to huge international
audiences through their social media reach & press coverage.

Educational
Food on the Edge is primarily an opportunity for Chefs to learn from each other, at all levels.
We also aim to engage with the education sector with tickets supported for culinary lecturers & students in
partnership with student volunteers from GMIT involved in cooking & serving lunch at the symposium.
In 2017, a local primary school 6th class were invited to write essays on the their ideas on the future of food.
Four students from the class presented their essays at Food on the Edge.

FOTE 2017 - IMPACT & ENGAGEMENT

Showcasing Local & Irish Food
90+ Irish Food Producers featured in
• Artisan Village
• Menus
• Culinary Excursion visits
Over 2,000 meals served directly or
hosted by Food on the Edge featuring
locally sourced Irish ingredients.

22.5m

SOCIAL MEDIA
IMPRESSIONS

Press Coverage Book: https://drive.google.com/drive/u/0/folders/1AmRPFybu_UmoeA9a3efmLH1CzfNJSQFW

INTERNATIONAL INFLUENCERS
ANGELA HARTNETT (UK)

QUIQUE DACOSTA (SPAIN)

@AngelaHartnett

@QiqeDacosta

Angela Hartnett, MBE awarded in 2007 for
services to the Hospitality Industry, is one of
the UK’s most loved chefs and restaurateurs,
known for her sophisticated yet simple, Italyinspired cooking.She is Chef Proprietor of
Murano which holds a Michelin star and 4 AA
rosettes.

Quique Dacosta is the chef of an eponymous
Spanish restaurant in Dénia, Province of
Alicante. Dacosta is one of the new leaders
of avant-garde cuisine in Spain and uses
locally sourced ingredients from within 75
km of his restaurant
Twitter: 84.5K followers
Instagram: 134.7K followers

Twitter: 66.2K followers

KAT KINSMAN (USA)
@kittenwithawhip

MASSIMO BOTTURA (ITALY)
@massimobottura

Twitter: 83.8K followers

Visionary chef Massimo Bottura is at the
vanguard of a new generation of Italian
chefs. His internationally renowned
three Michelin star restaurant, Osteria
Francescana, was number 1 on The World’s
50 Best Restaurants list in 2016 and is
currently number 2.
Twitter: 664K followers
Instagram: 89.7K followers

MAGNUS NILSSON (SWEDEN)

ELENA ARZAK (SPAIN)

Kat Kinsman is the author of Hi, Anxiety: Life
With a Bad Case of Nerves, senior food and
drinks editor at Time Inc.’s Extra Crispy, former
editor at large and editor in chief of Tasting
Table, founding editor of CNN’s Eatocracy and
former editor and writer for CNN Living.

@magnusfaviken

@arzakrestaurant

Renowned chef/proprietor of 2 Michelin Starred
Fäviken Restaurant in Are, Sweden. The food
served at the restaurant is localised to the
estates around the restaurant, with only a
handful of exceptions.

She is joint head chef of three Michelin
starred restaurant Arzak alongside her
father, Juan Mari Arzak. In 2012 and was
named best Female Chef in the World.

Twitter: 231K followers

Instagram: 53.5K followers

FOOD ON THE EDGE 2018

National University of Ireland, Galway NUIG | 22nd – 23rd October

#FOTE2018
“Conversations”

FOTE2018 International Launch
BARCELONA
11th June 2018 - HOJA SANTA

“Conversations happen around the table;
around the table friendships form;
friendships grow through good food;
good food that connects familes to their surroundings;
surroundings: the sea and the land;
from the land we rise up;
rising to reaches greater heights;
heights that make us all feel the joy of good food;
good food and good conversations;
conversations make life worth living;
and living cannot happen without a connection to the land;
the land and the sea; the sea, that gives us everything.”
JP McMahon symposium director

FOOD ON THE EDGE 2018

In 2017, we introduced sub-categories to our talks
& panel discussions. This year we are introducing
#Conversations to these themes.

#TheFutureofFood
The Future of Food is the overarching theme of Food on
the Edge. Each year speakers presents their thoughts
and ideas on this theme. The ultimate goal of Food on
the Edge is to stimulate change & action in our industry.

#FoodStories
Inspirational narratives on the transformation of food
as it moves around the world and the transformative
power of food to build communities, create change and
make our future better.

#Action #Reaction
Talks & Panels focussing on ways that our speakers
plan to take action for the future of food & on ways that
formers speakers, former delegates and new voices
have reacted to situations and ideas to create change
and how they have put this into action.

#Conversations
It is important we learn from each other and
conversations are the best way of understanding how
different cultures use food and construct communities.

FOTE2018 Featured Speakers
ANDONI LUIS ADURIZ
spain

MELANIE ARNOLD &
MARGOT HENDERSON (uk)

@Mugaritz

@rochellecanteen

Andoni prioritizes both culinary evolution and
an interdisciplinary approach. Mugaritz,San
Sebastian, no.9 on 50 Best Restaurants.

Melanie Arnold and Margot Henderson set
up the catering side of their business in 1995
while running The French House Dining
Room in Soho.

Twitter: 72.9k followers
Instagram: 165.4k followers

Twitter: 3346 followers
Instagram: 7343 followers

ANA ROŠ

LEONOR ESPINOSA

slovenia

columbia

@anaros40

@Leoescocina

Self taught chef and co-proprietor of Hisa
Franko in Kobarid, Slovenia.

Latin America’s Best Female Chef 2017 with
Restaurant Leo in Bogotá, Columbia, no. 18
on Latin America’s 50 Best Restaurants.

Instagram: 5.3k followers

DAN HUNTER
australia

@BraeRestaurant
Dan’s Restaurant Brae ranked no.44 in the
World’s Best Restaurants List 2017.
Twitter: 19.7K followers
Instagram: 58.6K followers

Twitter: 14.7K followers
Instagram: 36.2K followers

ENRIQUE OLVERA
mexico

@enriqueolvera
Pujol, Mexico City is ranked no.20 in the
World’s 50 Best Restaurants where chefowner Enrique Olvera has taken Mexican
food – from street to haute cuisine.
Twitter: 248K followers
Instagram: 157K followers

WHAT MAKES
FOOD ON THE EDGE
SPECIAL?
An international event at the cutting
edge of a global culinary movement
gathering the avant-garde of chefs to
lead the debate on the future of our
food.
We pride ourselves on having created
a non-commercial event, where
speakers, delegates and sponsors all
come to share, learn and be inspired,
and be part of one community who
together are working towards a
brighter future.
In the famously intimate, informal &
relaxed environment of Galway city,
we have created an event without
hierarchy where everyone can mix
and be part of creating a global
network.

THE OPPORTUNITY - WHY BE PART OF IT?
ENGAGE
With international and Irish chefs, opinionformers, influencers and beyond to their
fans and audiences through extensive social
media reach and press coverage.
SUPPORT
A significant international event which
showcases Ireland at its very best, exposes
our landscapes, food & hospitality to a new
international audience, is promoting and
creating real opportunities for Irish food
producers
is educating the next generation of chefs
and is trying create a more sustainable and
ethical future for food.
JOIN
A global network – be part of it there on the
ground; listening, engaging, meeting the
chefs face-to-face, being inspired.

BRAND EXPOSURE
Your brand will have exposure at the Symposium
throughout the 2 days, on our website and marketing
materials. Creating visibility and awareness, and
associating what you do with top international chefs
and one of the world’s most prestigious culinary events.
LOCAL & GLOBAL REACH
Access both a targeted audience of industry chefsdelegates from Ireland and abroad and a highly
engaged discerning international audience through the
significant and growing social media reach of this event.
MEDIA EXPOSURE
Opportunities for targeted and tailored online and offline
coverage of your role in the event; regionally, nationally
and internationally.
EVENTS & ACTIVITIES
Get involved by supporting or attending specific events
and activities around the Food on the Edge symposium,
boosting your presence and engagement at the event.

Sponsorship Levels
& Packages

Our funders, sponsors, supporters and friends, big
and small, allow Food on the Edge to happen.
We are delighted to work with so many amazing
partners who are as committed as we are
to building this global food community and
supporting the future of food.

OUR SPONSORSHIP LEVELS
1. PRINCIPAL PARTNER
Highly tailored packages for our biggest funders and sponsors
who work closely with us to add-value to Food on the Edge as
well as financially supporting the event.
2. MAJOR SPONSOR
High level tailored package supporting the overall event with
significant brand exposure
3. SUPPORTING PARTNER
Packages generally related to specific areas of sponsorship
opportunity or activity – accommodation, transport, food and
beverage, excursion, seminars.
Sponsorship Enquiries: ruth@eggandchicken.ie

OUR FRIENDS LEVEL PACKAGES
GOLD BUSINESS FRIEND
€5,000
SILVER BUSINESS FRIEND
€3,000
FRIEND OF FOOD ON THE EDGE
€1,500
Friends Packages: friends@foodontheedge.ie
We are delighted to discuss a package to suit the level
and area of involvement of interest to you.

View our: Our Food on the Edge 2017 Sponsors & Friends

FOOD ON THE EDGE 2018 – WILL YOU BE THERE?

See the video: https://vimeo.com/225447770

“LET’S TALK”
Food on the Edge offers a range of fixed and tailored
sponsorship packages, depending on the level of
involvement you want.

