Mon 18th & Tues 19th Oct 2021, Airfield Estate, Dublin

A NOTE FROM THE SYMPOSIUM DIRECTOR

What is social gastronomy?
Social gastronomy is about honesty.
There is not enough honesty in our industry.
We pretend to fix things. We give each awards. Stars. We make lists. We pat each other
on the back too.
Often for issues that are not resolved.
We fail.
We fail to do more.
Social gastronomy uses food as a vehicle for change.
A vehicle to change food.
A vehicle to change society.
To change poverty.
To change education.
To care for food in a holistic and total manner.
To create a network of like minded chefs and hospitality workers to forge communities
that use food to
transform their everyday environment.
To build urban farms in cities so we all know where are food comes from.
To connect schools with farms.
Social Gastronomy cultivates local connections.
It builds partnerships around the world to forge a more equitable food culture, a more
inclusive society.
It sees foods as an essential tool to build a better ecology for all of humanity to thrive.
It uses food to change the way that this world works.
Food is everywhere.
We all need to eat.
There is nothing in our life that is not connected with food.
It is what keeps us alive.
But if we don’t mind food, our society falters.
A few days without food would bring much technological advancement to it knees.
Food is the way forward.
For us.
For our children.
We all need to eat.
We all need to cook.
Food on the Edge holds us to account. To what we do. We what we don’t do. To what we
are doing.
I hope over the next two days that you find a renewed faith in foods&#39; healing
power that will shine
through the pain and difficulty of the last 18 months.
With each other, we are social.
With each other, we are gastronomy.

JP McMahon

Symposium Director

mistereatgalway

WE
ALL
WE
ALL
NEED TO

EAT

The theme is very important this year as the industry has evolved
throughout the pandemic and i hope we’ll see lasting change. Social
gastronomy is a term that encapsulates caring for food in a more
holistic and total manner. It is the creation of a network of likeminded chefs and hospitality workers, to forge communities that
use food to transform their everyday environment. It cultivates local
connections and builds long term partnerships around the world,
using the power of food as a vehicle for change and development at
grassroots level. Social gastronomy aims to create a more equitable
food culture, and a more inclusive society using food as an essential
tool to build a better ecology and safer environment for all of
humanity to thrive. I believe that social gastronomy uses food as a
vehicle for change and development, and that is at the core of Food
on the Edge and everyone that speaks and takes part.

OUR SPONSORS
who help make Food on the Edge happen

Registration
Opening Address - Jp McMahon
MC Ruth Hegarty

9.15am - 9.30am

Gráinne Kelliher

9.30am - 9.45am

Alice Zavlasky

9.45am - 10am

Bill Schindler

10am - 10.15am

Matt Abergel

10.15am - 10.30am

Arlene Stein

10.30am - 10.45am

Ebru Baybara Demir

10.45am - 10.55am

Euro-Toques Ireland

10.55am - 11.20am

COFFEE BREAK

11.20am - 11.50am Spice Bags Panel Discussion
Panel Discussion #1 in conversation with Lois Kapila
Mei Chin

Dee Laffan

11.50am - 12.05pm

Ronit Vered

12.05pm - 12.25pm

Petra & Paul Moinea

12.25pm- 12.40pm

Sasu Laukkonen

12.40pm - 12.55pm

Elias Lopez Montero

Blanca Valencia

12.55pm - 2.20pm

LUNCH (available from 12.30 - 2.30pm)

2.20pm - 2.35pm

Paul McDonald

2.35pm - 2.50pm

Carolyn Steel

2.50pm - 3pm

Alice Waters

3pm - 3.20pm

Panel Discussion #2
Food in Schools

JP McMahon

Michelle Darmody

3.20pm - 3.35pm

Glenn Roberts

3.35pm - 4.05pm

COFFEE BREAK

4.05pm - 4.20pm

Ella McSweeney

4.20pm - 4.35pm

Johnny Drain

4.35pm - 4.55pm

Martin Ruffley & Anna King
with Jacinta Dalton

4.55pm - 5.15pm

Virgilio & Malena Martinez

5.15pm - 5.30pm

Gísli Matt

5.30pm - 5.45pm

Joshna Maharaj

5.45pm - 6pm

Darina Allen

Closing Address - JP McMahon

– TIMETABLE SUBJECT TO CHANGE –
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8am - 9am
9am - 9.15am

@ eggandchick
@ EggandChick

RUTH HEGARTY [ Egg & Chicken, Galway, Ireland ]

Ruth Hegarty is the director of egg&chicken consulting, an
agency dedicated to food policy, advocacy, and education, and
to the development of diverse and sustainable food businesses.
Ruth’s vision is to promote a fairer, more equitable food system
which provides viable livelihoods for farmers and producers,
and nourishes people, communities and the planet. She does this
through her project management, consulting and facilitation
work, as well as being an experienced MC and a commentator
on food policy. Galway native and graduate of NUI, Galway and
UCD, Ruth is currently doing a Masters in Food Policy at City,
University of London. Ruth is proud to have worked as part of the
Food on the Edge team.

[ MC: Monday ]

MC Monday

@airfieldestate
@grainnekelliher

GRÁINNE KELLIHER [ Airfield Estate, Dublin, Ireland ]
Feeding Body & Mind at Airfield Estate

Airfield engages with thousands of schools and hosts many
food related conferences and events each year. It collaborates
with third level institutions to carry our research and create
educational programmes around the area of food sustainability.
Grainne is committed to driving positive food system change and
preserving Airfield Estate for future generations.

[ Monday: 9.15am ]

Gráinne is CEO of Airfield Estate, a not for profit, social enterprise
which is home to a working farm, food and ornamental gardens,
heritage experience, cookery school and vintage cars. It is also a
Research Base for Food & Agriculture with a mission ‘to inspire
and enable people to make food choices that benefit people, planet
and pocket’.

@aliceinframes
@aliceinframes

ALICE ZAVLASKY

Alice Zaslavsky is a resonant voice in Australian food, recognised
for her modern, accessible approach to cooking and eating, and
expertise as commentator, writer and food literacy advocate.
She’s the author of award-winning international best seller
‘In Praise of Veg’, as well as the critically acclaimed kids’ book,
‘Alice’s Food A-Z’. She’s served time as The Weekly Review’s
restaurant critic and Food Editor, hosted television programs. and
is the resident Culinary Correspondent on ABC’s News Breakfast
and ABC Radio nationwide. Alice has combined her wealth of
experience across education, food media and the Creative Arts
to create Phenomenom.com.au, a research-led free digital toolkit of videos, podcast and curriculum-aligned resources that
helps teachers to integrate food literacy into every subject – the
first of its kind. Alice aims to change the conversation around
children and vegetables by making them an exciting part of every
classroom and home.

[ Monday: 9.30am ]

[ Melbourne, Australia ]
Beyond the Food Pyramid

@drbillschindler
@drbillschindler

DR. BILL SCHINDLER

Dr. Bill Schindler is the author of Eat Like a Human: Nourishing
Foods and Ancient Ways of Cooking to Revolutionize Your
Health and is an internationally known archaeologist, primitive
technologist, and chef. He founded and directs the Eastern Shore
Food Lab with a mission to preserve and revive ancestral dietary
approaches to create a nourishing, ethical, and sustainable food
system and, along with his wife, Christina operate the Modern
Stone Age Kitchen, a foodery designed to provide nourishing
food created using ancestral approaches maximizing safety,
nutrient density and bioavailability to the community. His work
is currently the focus of Wired magazine’s YouTube series, Basic
Instincts and Food Science, and he co-starred in the National
Geographic Channel series The Great Human Race, which aired in
2016 in 171 countries.

[ Monday: 9.45am ]

[ The Modern Stone Age Kitchen, Maryland, USA ]
The Kitchen’s Roll in Creating a Nourishing, Ethical and Sustainable
Food System: Lessons from Learning How to Eat Like a Human

@yardbirdyakitori

MATT ABERGEL [ Yardbird HK, Hong Kong ]

Matt Abergel is the o-Owner and Executive Chef of Yardbird Hong
Kong and RONIN. He is also the Co-Founder of Sunday’s Spirits,
Sunday’s Grocery, and ROTI TORI - a fast-casual chicken rotisserie
brand. At the beginning of his career, Matt worked in Japanese
kitchens throughout Canada before moving to New York City to
work under Masayoshi Takayama at Masa. When Matt moved
to Hong Kong in 2009, the food culture of the city inspired him
to open his own restaurant and in 2011, he opened Yardbird Hong
Kong with his business partner Lindsay Jang. Yardbird Hong Kong
is a modern izakaya that specializes in chicken yakitori. Matt and
Lindsay opened their second restaurant, RONIN, in 2013 - a dining
bar focused on fresh fish and Japanese spirits. In 2018, Matt’s first
book, “Chicken and Charcoal,” was published by Phaidon. In 2021,
ten years after opening, Yardbird Hong Kong received its first
Michelin Star.

[ Monday: 10am ]

Stick in Hand

@Terroirsymposium
@Terroirtalk

ARLENE STEIN [ Terroir Symposium, Berlin, Germany ]
Chefs & Social Responsibility

Since 2006, Terroir has convened international and Canadian
industry leaders annually at a two-day symposium in Toronto—
and since 2014 at off-shoot events across Europe and North
America—for education, networking and inspiration. From her
current home base in Berlin, Arlene travels globally to research
responsible food systems and gastronomic innovations.

[ Monday: 10.15am ]

Arlene Stein is the founder and Executive Director of the Terroir
Symposium, a catalyst for creative collaboration and social and
environmental responsibility in the hospitality industry.

@ebrubaybarademir

EBRU BAYBARA DEMIR
[ Cercis Murat Konagı, Mardin, Turkey ]
We are healing life - From soil to soil

Ebru Baybara Demir took the road to Mardin with a dream to meet
the city with tourism and established the very first touristic
restaurant in Mardin by the change she created, Cercis Murat
Konagı, with twentyone women who believed in her. Demir, who
has conducted extensive research on Anatolian cuisine for more
than 15 years, has made many social gastronomy projects happen
in the region, especially in Mardin, beyond being a chef, with the
philosophy of “The taste of the meal on the table comes from the soil
it takes and from the lives it benefits”.

[ Monday: 10.30am ]

Ebru Baybara Demir, who is the first and only Turkish chef ranked
in the best ten chefs of the world by Basque Culinary Prize, which
is considered as the Nobel Prize of gastronomy, moved to Mardin
in 1999 after completed her bachelor degree in Marmara University,
Department of Tourism Management.

@ eurotoques_ireland
@EurotoquesIrl

EURO-TOQUES IRELAND

The Euro-Toques Young Chef of the Year Competition presented
by La Rousse Foods is Ireland’s premier culinary competition
celebrating Ireland’s best emerging culinary talent. Open to
professional chefs under the age of 26, the competition has a proven
track record in discovering the best young talent with former
winners including Mark Moriarty who progressed to win
the World S. Pellegrino Young Chef Competition in 2015. The Young
Chef of the Year embodies this mantra, and the very DNA of EuroToques: local seasonal ingredients, creativity, skills and a passion
for Irish cooking. The competition celebrates chefs who are capable
of demonstrating and communicating Ireland’s culinary strength
and recognising the importance of our own unique produce,
traditions and heritage. Participating in the Euro-Toques Young
Chef of the Year Competition is a unique experience and exposes
young chefs to an international class standard that will provide
recognition throughout Ireland and beyond.

[ Monday: 10.45am ]

Young Chef of the Year Competition

@spicebagspod
@spicebagspod

SPICE BAGS: Blanca Valencia, Mei Chin & Dee Laffan

Spice Bags, which is brought to you by Ireland’s largest podcast
network, HeadStuff, has the exciting mission to connect members
of the international community and people of multiple heritage
via their podcast, website and social media by sharing their
food stories, memories and cultural anecdotes from home and
their lives here in Ireland. Spice Bags co-hosts Blanca Valencia,
Mei Chin, and Dee Laffan explore their mutual passion that is
international food and the people who create it in fortnightly
episodes, talking about how diverse cuisines are shaping modern
Irish palates; deep-dives into context and history of foods; and
most importantly, interviewing some of the incredible individuals
who are responsible for bringing their cultures to our plates. Spice
Bags Podcast has been shortlisted for Best Irish Food Podcast in
the Irish Food Writing Awards 2021.

[ Monday: 11.20am ]

Panel Discussion #1:
Spice Bags Podcast in conversation with Lois Kapila
‘Food and Community, a Stepping Stone for Social Gastronomy’

@ronitvered

RONIT VERED

Ronit Vered is a researcher of food culture, a journalist, and author
of food and travel books. Her column engages with local food
traditions and has appeared weekly since 2007 in the Haaretz
newspaper. Her articles have been published in numerous culinary
magazines and books, in Israel and elsewhere. Ronit is a frequent
lecturer and moderator of international panels on themes relating
to cuisines and identity, food and politics, the Jewish kitchen, and
the flourishing of Israeli and Palestinian cuisines. In the past few
years, she has also been involved in culinary curation, creating
artistic-culinary programs for cultural institutions (including the
Tel Aviv university art gallery, the Jerusalem Cinematheque, and
the Polish Cultural Institute). She teaches a course in Local cuisine
culture at Bezalel Academy of Arts and Design in Jerusalem, and
acts as senior consultant and Gallery curator at “Asif: culinary
institute of Israel”.

[ Monday: 11.50am ]

[ Tel Aviv, Israel ]
Wheat, bread and “Asif” – collecting seeds and knowledge
as a way to preserve the past and improve the future

@ plairestaurant

PETRA & PAUL MOINEA

After a journey of approximately ten years all around Europe,
working in the gastronomic field, we decided to return to Romania
with the porpoise to build I.D.E.A.L. Evolution, an international
gastronomic conference. At the beginning of 2021 we had the
opportunity to open a Restaurant called Plai. Our goal, on both
projects, is to evidence the local products and the creative minds
behind them. We try to show case passionate Chefs, hardworking
producers, delicious food and spectacular sightseeing of Romania.
All of this wrapped in I.D.E.A.L. Evolution International Conference
and Plai Restaurant, home of creativity and Romanian culture.

[ Monday: 12.05pm ]

[ Plai Restaurant, Sibiu, Romania ]
Building bridges through food

@orarestaurantfin
@sasulaukkonen

SASU LAUKKONEN

Sasu Laukkonen, chef and owner of ORA Restaurant and formerly
of Chef & Sommelier in Helsinki, describes himself as a ‘no waste’
chef, using lesser known cuts of meat such as tongue and belly,
and is a passionate advocate of organic and wild food, grown in the
restaurant’s own garden and foraged from the Finnish countryside.
Laukkonen has a long experience in the kitchen, with short
internships at Château Carsin (Bordeaux), Lux and F12 at Stockholm,
and as head chef to La Petite Maison and Loft Restaurant & Lounge
in Helsinki. In 2010, Laukkonen opened his own restaurant, Chef
& Sommelier, where he and his team decided to focus on organic
products, local and close to nature. Chef & Sommelier was awarded
its first Michelin star in 2014.
In 2017, Laukkonen closed Chef & Sommelier and opened ORA
Restaurant. His ambitions extend well beyond the kitchen as he
also a private entrepreneur offering services in consulting, writing,
lecturing, and off-site catering.

[ Monday: 12.25pm ]

[ ORA Restaurant, Helsinki, Finland ]
Food and gastronomy as a vehicle for change

@eliaslopezmontero

ELIAS LOPEZ MONTERO

From 2001 making wines in different parts of the world and
finally I joined my family business ALTOSA/VERUM in 2005.
In all these years, we have developed in Tomelloso Bodegas y
viñedos VERUM, a family winery of 65 has. Intended for the
production of wine and spirits bottles of top quality in low land
of Castilla and D.O. appeals La Mancha. It is here where I could
have done as a professional, creating from scratch a whole
range of wines and spirits. Attending the vineyard, introducing
organic farming techniques and obtaining certifications always
with the sustainability as our principle. Separating the plots,
the elaborations of each clone of every variety that have farms
to extract maximum performance quality of each type of grape
as well. Today, it is made with Tempranillo, Garnacha, Graciano,
Mazuelo, Macabeo, Airén, Verdejo, Malvasía, Real Albillo, greater
Albillo, Merlot, Cabernet Sauvignon, Syrah, Cabernet Franc,
Chardonnay, Sauvignon Blanc, Gewürztraminer.

[ Monday: 12.40pm ]

[ Verum Bodegas, Tomelloso, Spain ]
The wine of tomorrow from the same old land. A sustainable future.

@bastion_kinsale
@ BastionKinsale

PAUL MCDONALD [ Bastion, Kinsale, Ireland ]
Positivity in the work place / looking forward to what’s next

At 21 he was head chef of Bleu Bistro on Dublin’s Dawson street
and at 28 he owned his first restaurant the Mews in Baltimore. He
is now in persuit of more knowledge and is embarking on finding
stages in kitchens with as many profession giant’s as he can make
time for.

[ Monday: 2.20pm ]

Scottish born chef Paul McDonald, owner of 1 star Michelin
Bastion Kinsale, trained as a chef in his home town of Glasgow
from the age of 14 years old, at 19 years old he moved to Dublin,
since then he has lived and worked in London England, Boston
U.S.A , Perth Australia. But always returned to Ireland where he
felt most comfortable along the journey having worked in an
array of 5 star hotels and Michelin starred restaurants.

@ carolynsteel

CAROLYN STEEL

Carolyn Steel is a leading thinker on food and cities. A British
architect and academic, she wrote the award-winning Hungry
City: How Food Shapes Our Lives (2008) and Sitopia: How Food
Can Save the World (2020). Her concept of sitopia, or foodplace (from Greek sitos, food + topos, place) has gained broad
recognition across a wide range of fields in design, ecology,
academia and the arts. A director of Kilburn Nightingale Architects
in London, Carolyn studied at Cambridge University and has since
taught at Cambridge, London Metropolitan, Wageningen and Slow
Food Universities and at the London School of Economics. She is
currently a Research Fellow at Aeres University in Almere. Carolyn
is in international demand as a speaker and her 2009 TEDGlobal
talk has received more than one million views. She has twice been
featured in special editions of BBC Radio 4’s The Food Programme.

[ Monday: 2.35pm ]

[ London, UK ]
Sitopia: How Food Can Save the World

@alicelouisewaters

ALICE WATERS [ Chez Panisse Restaurant, California ]
Connecting Schools with Farms

[ Monday: 2.50pm ]

Alice Waters is a chef, author, and food activist, and the founder
and owner of Chez Panisse Restaurant in Berkeley, California (est.
1971). In 2015 she was awarded the National Humanities Medal by
President Obama, proving that eating is a political act, and that
the table is a powerful means to social justice and positive change.
Alice is the author of fifteen books, including New York Times
bestsellers The Art of Simple Food I & II, and, a memoir, Coming to
My Senses: The Making of a Counterculture Cook.

MICHELLE DARMODY

[ Dublin, Ireland ]
Panel Discussion #2: Food in Schools

[ Monday: 3pm ]

Michelle Darmody - food consultant, a researcher in T. U. Dublin,
exploring food education and a weekly columnist for The Irish
Examiner.

@ mistereatgalway
@mistereatgalway

JP MCMAHON

JP McMahon is a chef, restaurateur and author. He is culinary
director of the EatGalway Restaurant Group, which comprises
of Michelin-starred Aniar Restaurant, award-winning Spanish
restaurant Cava Bodega, and Tartare Café &Wine Bar (Bib
Gourmand). He also runs the Aniar Boutique Cookery School. JP
is committed to the educational and ethical aspects of food, to
buying and supporting the best of local and free-range produce,
and engaging directly with farmers and producers. JP is an
ambassador for Irish food. He is also an ambassador for Spanish
food in Ireland in particular promoting the wines of Rías Baixas
(Galicia) and Jerez. JP is currently a commissioner for Euro-Toques
Ireland. MEDIA: Published author and writer of ‘Tapas, A Taste
of Spain in Ireland’ and ‘Irish Food Cookbook’ (Phaidon 2020). He
is a food writer and has a weekly column in the Irish Times on
Saturday. He is a regular contributor to Radio One and Newstalk
radio and has a monthly slot on RTE TV.

[ Monday: 3pm ]

[ EatGalway, Ireland ]
Panel Discussion #2: Food in Schools

@darina_allen
@darinaallen

DARINA ALLEN [ Ballymaloe Cookery School, Cork, Ireland ]

Darina Allen, a well-known chef and author of 19 cookbooks
and presenter of 8 series of ‘Simply Delicious’ Co-founder of the
famous Ballymaloe Cookery School in the midst of a 100-acre
organic farm in East Cork in Ireland. Students come from all over
the world to hone their culinary skills at this sustainable, farm-totable project, est. in 1983. The family hotel, Ballymaloe House has
been the recipient of numerous awards for its seasonal, local and
home-grown food and hospitality. She holds many positions in
leading food organisations including:
• • Chair of Artisan Food Forum of FASI
• • Trustee of Irish Organic Centre
• • Patron of Irish Seed Savers
• • Member of Eurotoques (European Association of Chefs
• • Member of the Guild of Food Writers in UK and Ireland
• • Member of IACP (International Association of Culinary
Professionals).

[ Monday: 3pm ]

Panel Discussion #2: Food in Schools

@AnsonMills
@ AnsonMills

GLENN ROBERTS [ Anson Mills, South Carolina, USA ]

Glenn Roberts grew up in the hospitality business in San Diego,
California. As a young man, he worked as a busboy at his
mother’s restaurant. After he graduated from the University
of North Carolina, he joined the Air Force, sailed the world on
private boats, and drove long-haul trucks. He eventually landed
in South Carolina, where his mother grew up. In 1998, Roberts
left his Charleston-based career in historic restoration and hotel
design to follow his nose into the agriculture and food industries.
As founder of Anson Mills, based in Columbia, South Carolina,
Roberts grows, harvests, and mills heirloom varietals of organic
rice, corn, and wheat for chefs and home cooks.
In 2001, sustained by the success of Anson Mills’ early efforts,
Glenn was able to take on full production of certified organic
Carolina Gold rice and a “Thirteen Colony” wheat called Red May.

[ Monday: 3.20pm ]

Aroma Flavor Biosecurity 2050

@ ellamcs
@ellamcsweeney

ELLA MCSWEENEY

[ Dublin, Ireland ]
Plating Up Exploitation - the workers behind our food

[ Monday: 4.05pm ]

Ella McSweeney is a journalist and reporter who works for BBC,
RTÉ and The Guardian, Irish Times. She’s a science graduate from
Trinity College, Dublin specialising in zoology and has a Masters
in Food Policy from City University, London.

@ Drjohnnydrain
@ Drjohnnydrain

DR. JOHNNY DRAIN

[ WNWN Food Labs, UK ]
The NeverEnding Story: how storytelling, gastronomy’s secret
weapon, can change the world

Clients and collaborators have included Mr Lyan, the Nordic Food
Lab (established by Noma), Mirazur, and chef Douglas McMaster’s
zero-waste restaurant Silo, where he develops innovative
techniques to turn food waste and by-products into delicious
things to eat and drink. He recently cofounded WNWN Food Labs
which seeks to find more sustainable and ethical alternatives to
the world’s favourite foods, starting with chocolate. Johnny also
co-founded MOLD Magazine (@thisismold) which examines the
intersection of food and design, and challenges in global food
systems.

[ Monday: 4.20pm ]

Johnny is a materials scientist PhD who helps create delicious
things for the world’s best restaurants and bars, and leading food
and drink brands. He has a particular focus on using fermentation
as a tool to amplify flavour and increase sustainability.

@MRuffley

DR. MARTIN RUFFLEY [ GMIT, Galway, Ireland ]
Food and the Journey of Life
Dr. Martin Ruffley (BA, M.Litt, PhD ) is a multiple award-winning
Chef who has travelled the world in his pursuit of culinary
excellence.

In his role as a lecturer at GMIT he has trained numerous chefs
that have competed at both a national and international level
with outstanding results. In 2020 he received the prestigious
President’s Award for Teaching Excellence.
He has spent the last three years compiling recipes that are
inspired by his travel overseas, and his experience of overcoming
addiction.

[ Monday: 4.35pm ]

As well as staging at Maaemo (3 MICHELIN Star) Restaurant, Oslo,
Norway, Hibiscus (2-Star) Restaurant, London, UK, & Ora (1-Star)
Restaurant, Helsinki, Finland he has inspired many other people to
learn how to cook.

@annaking_writer

DR. ANNA KING [ Author, Galway, Ireland ]
Food and the Journey of Life

Anna’s creative work is informed by a deep appreciation and love
of nature, as well as her daily meditation practice. After studying
Soto Zen Buddhism in the mid-1980s she was introduced to
macrobiotic cooking, which ignited a lifelong passion for placebased nutrition and herbal wisdom.

[ Monday: 4.35pm ]

Dr. Anna King (BA, MA, PhD) is a creative nonfiction writer, with
a background in the contemplative arts and mindful meditation.
She received a Doctorate in Philosophy (ethnography) from NUI,
Galway, for which she was awarded a highly esteemed 3-year Irish
Research Council Scholarship in 2010.

@milcentro

VIRGILIO & MALENA MARTÍNEZ [ MIL, Lima, Peru ]
“MIL” Our way to connect

Virgilio is a world renowned Peruvian Chef and restaurateur.
Virgilio’s philosophy and cooking style are based on exploring
everything that is “outside”, and this is the primary goal pursued
by his research NGO Mater Iniciativa. Through his creations he
showcases local biodiversity and the importance of the social and
ecological environments through the creation of his very unique
food concepts. In 2009, Virgilio opened his own restaurant Central,
which has been ranked N4 in the world, according to the World’s
50 Best Restaurant Awards.

[ Monday: 4.55pm ]

Malena Martínez, Trained as a physician, co created MATER
with his brother chef Virgilio Martinez , a research center
involved in the design of kitchen concepts with identity, such
as Central, Kjolle, and Mayo (in Lima), and Mil (in Cusco), and in
supporting the implementation of projects in various areas of
art, culture, cuisine,etc. As general manager of Central, Malena
also conceptualizes with Virgilio research and local development
projects.

@gislimatt

GÍSLI MATT

Gísli Matt is one of leading chefs from Iceland despite his
young age. He opened the renowned restaurant SLIPPURINN in
Vestmannaeyjar with his family back in 2012, at just 23 years
of age; a place that celebrates seasonal and sustainable cuisine
by using local ingredients of the islands and around. Only open
4 months a year the restaurant has been getting rave reviews
from the start, for both serving delicious meals in a casual space
along with giving the customer a sense of time and place. Since
opening, he’s been a strong voice in talking about building a
sustainable food system and making the gap between the chefs
and the producers smaller. In 2017 along with two best friends
Björn Steinar and Gísli Gríms he opened SKÁL! a casual place in
Reykjavík’s first foodhall, Hlemmur Mathöll where Icelandic
produce is used in a laid-back setting, where fine-dining elements
and techniques are used in simple dishes that are served for
really good value. In October 2021 a book about SLIPPURINN will
be published by Phaidon called “SLIPPURINN:recipes and stories
about Iceland”.

[ Monday: 5.15pm ]

[ Slippurinn, Vestmannaeyjabær, Iceland ]
Get your community involved

@joshnamaharaj,
@ joshnamaharaj

JOSHNA MAHARAJ [ Chef/Activist, Toronto, Canada ]
Follow the Food: Putting food at the heart of our post-covid future.

Recently, Joshna has been working with hospitals & universities in
Toronto to build new models for institutional food procurement,
production and service. She has just released her first book
entitled Take Back the Tray, which captures the lessons and
experience from her work to create a shareable blueprint for
changing institutional food systems around the globe.
Joshna is a regular guest on CBC Radio, a passionate public
speaker, and she co-hosts a food podcast called the Hot Plate.

[ Monday: 5.30pm ]

Joshna Maharaj is a chef, a two-time TEDx speaker, & activist who
wants to help everyone have a better relationship with their food.
She believes strongly in the power of chefs & social gastronomy
to bring values of hospitality, sustainability, & social justice to the
table.

