
Slow 
FoodBy: Jacqueline Chalmers Slow Food is against the commercial planting of

genetically modified (GM) crops and works to promote
GM-free food and animal feed; we risk transforming our

food into a patented commodity controlled by a few
multinationals and stripping farmers and

consumers of their rights. GMOs are unreliable
from a scientific point of view, inefficient in
economic terms and environmentally
unsustainable. Little is known about them
from a health perspective and from a
technical standpoint, they are considered
by many to be obsolete. Slow Food
supports mandatory labeling of all
products containing GM ingredients, thus
giving consumers the freedom to make an
educated choice about what they eat.

By slowing the fork down, we savour our food,
this leads to making wiser choices about what we
eat and where it has come from, we ask questions and
make informed decisions. Food grown locally has fewer food miles,
less of a carbon footprint. Food grown with respect for bio-diversity
is mindful of the importance of keeping our water ways clean of

fertilizer and manure run-off; and of not draining all the wetlands to
allow pillar to post farming of mono-crops. Health of soil is vital
for the growth of healthy plants and animals – many of the critters

in the soil cannot be seen with the naked eye but they deserve
the same amount of respect as those we can see like the

bees. The miracle insect, a bee, is being denigrated
by herbicides.  

The CHOMP Event on September 20th at the
Elks Community Recreation Area at Fort
Whoop-Up Park will endeavour to create
awareness about many of these issues and
suggest ways we can all make a difference
when we “slow our fork down”.  Chef Mark
Dieser from Lethbridge College and a team of
students will be creating and sharing free
prepared food from ingredients provided by local

growers. Eric Lister, a local fitness trainer is
organizing a Fun Run followed by a brief information

session about ways to enjoy a better state of mind by being
physically active. Charlie Shultz, an Aquaponics guru from
Lethbridge College is presenting an information session as well as
coordinating others who will talk about canning, preserving and
urban gardening.  Food and fun for the kids too, Jessica Schmelzer
will gather the little ones for a fun activity, “Big Chef-Little Chef”.
To add to the convivial atmosphere there will be live music
throughout the day. Activities start at 10 and continue until four –
this is a free event, open to all. 

Through these collaborations and awareness events, we can make
informed changes for the better, not only for our health but also for
the health of Terra Madre, Mother Earth.

The essence of slow food simply put is “slow the fork down”.   Slow
Food encourages everyone to slow down and use their senses to enjoy
quality food with awareness and learn to choose good food that is
produced in harmony with the environment and local cultures.

The international body of Slow Food (www.slowfood.com) was
organized in 1989 by visionary and founder Carlo Petrini, after a
demonstration on the intended site of a McDonald’s at the Spanish
Steps in Rome. Later he brought together a group of folks to partake
of a “slow” meal prepared with the best of local ingredients shared
in a convivial manner.  From these humble beginnings, the Slow
Food movement continues to grow, involving millions of people in
over 160 countries. It is a global, grassroots organization, formally
founded to prevent disappearance of local food cultures and
traditions, counteract the rise of fast life and combat people’s
dwindling interest in the food they eat, where it comes from and how
our food choices affect the world around us. 

Slow Food Southern Alberta,
formed in April 2011, collaborates with
community groups and organizations to reinforce the message of the
right to good food for everyone.  In the past we have been part of the
Earth Day celebration with The Galt Museum, we have co-hosted a
working dinner at Lethbridge College with Cows and Fish and we
are excited to be part of the upcoming “CHOMP” – The Lethbridge
Community Harvest Outdoor Music & Picnic Event in September.

Slow Food envisions a world in which all people can access and
enjoy food that is defined by three interconnected principles: GOOD,
a fresh and flavorsome seasonal diet that satisfies the senses and is
part of the local culture; CLEAN, food production and consumption
that does not harm the environment, animal welfare or human health
and FAIR, accessible prices for consumers and fair conditions and
pay for producers.

Food is tied to many aspects of life, including
culture, politics, agriculture and the
environment. Through our food choices, we
can collectively influence how food is
cultivated, produced and distributed, and as a
result bring about great change. We are all
“co-producers” - we have the power to
request and make change, we can vote with
our fork.  

Slow Food supports the principles behind
organic agriculture, such as promoting
methods that have a low impact on the
environment and reducing the use of
pesticides but when practiced extensively, is
similar to conventional monoculture
cropping. Organic certification alone should
therefore not be considered a sure sign that a
product is grown sustainably. 
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