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The gastronomic heritages 

For many years, the various 

gastronomic heritages of 

different cultures have been 

trivialized or ignored by 

organizations who have 

worked in different tourism’s 

branches:  tour operators,  

National Tourism Board, large 

hotel chains and Airlines.. 

 



The Culinary Culture 

The culinary culture of a country was not considered 
as an asset worthy of attention, as well as other 
attractions do, such a landscape, some historical or 
archaeological sites, the natural beauty of a whole 
country or a single city 

 



Globalized food 

Tourists buying a tour were 

used to have their meals in 

airports, on board of aircrafts 

and in the restaurants of the 

hotels that offered kind of 

food having any pretense of 

being identical from 

Melbourne to Stockholm, via 

Nairobi and Oaxaca 

 



Non-place food 

From this point of view, the western or continental 

cuisine is, like the shopping centers, the franchisees 

and the same airports, a “non-place” , as it likes to 

remain the same in all five continents 

 



Comfort food  

From this point of view, the western or continental 
cuisine is based on the denial of their traditions, 
specialities and local food cultures, reinforcing the 
idea that during the trip tourists should not trust in 
consuming food and products that they do not know 

 



Folklore 

On the contrary, tourists 

wishing to explore the local 

culture are often involved by 

tour operators in folklore 

events of music, dances and 

traditional food, often 

completely modified or 

adapted to the Western 

taste. 

 



Food culture and tourism 

Fortunately, in the last years things are changing and many 

National Turist Board and local tourism promoters have 

realized that there is a target of travelers who love 

discovering the food, the food markets of a country, as one 

loves a landscape, a painting or a monument 

 

 



Travel food 

Wine and food tours are 
becoming more and more 
popular: wine and the oil 
routes in France, Italy, Spain, 
tea or spices routes in India, 
such as the coffee ones in 
Colombia.  

Greedy routes able to 
combine the discovery of  a 
country’s beauty with some 
of its typical products 

 



Star chef & gastronomic events 

Other countries such as Peru, Hong Kong, Spain and 
Denmark have been able to draw on their culinary 
heritage by organizing big gastronomic events  or 
routes gourmand in the best Michelin starred 
restaurants 

 



Food, Wine… Tourism 

There is now a target of 

tourists who wish discovering 

and learning about the food 

culture of a country because 

the food has finally got the 

right recognition. Today 

people are travelling to 

Argentina, Mendoza to visit 

the cellars, as in Piedmont or 

in the Champagne region 

 



A new foodlosophy 

Following my twenty years 
experience in the field of 
journalism and food & wine 
tourism worldwide, I'm 
experimenting with success a 
new foodlosophy of travel-
food through the 
organization of trips for small 
groups. 

TastePartout includes in its 
trip’s formula  the exploration 
of a Foodscape  

 



What is it a Foodscape 

1.The discovery of the best chefs 
and restaurants of a destination 
2. The tasting of the best street 
food specialities 
3. The guided tour of a food 
market 
4. The tour among companies 
producers of local products 
5. The participation of tourists to 
short courses of traditional 
cuisine 
6. The discovery of rituals, 
ceremonies and food taboo 
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