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1.

Introduction
The project South Baltic Food Innovation Culture Actors, or
SB FICA, is a result of a seed money project financed by the
Swedish Institute. Its lead Partner, Krinova Incubator & Science
Park, expressed a need to find partners in Poland and Lithuania
to investigate the possibilities of a joint co-operation on food
culture and food innovation.
A joint need from all partners to build capacity within their own
and their partner organisations to work across borders was the
basis for the project design.
Capacity building is about knowledge and exchange of good
practice – and the project would give the local actors the ability
to take an active part in cross-sectoral networks and cross-border events.
A cross-sectoral partnership was formed early at the application stage. As it was crucial to anchor food innovation in culture,
apart from Krinova Incubator & Science Park, the cross-sectoral
partnership includes Czarna Dąbrówka, a small municipality in
Northern Poland, Rietavas Business and Information Centre
from Lithuania and the Baltic Sea Cultural Centre in Gdańsk. In
this bottom-up perspective, food and sustainability are common denominators.
The first stage of the project included case studies of three food

events in Sweden, Poland and Lithuania aiming to find possibilities to develop these events in a cross-border perspective.
Swedish FIKA – a coffee pause but at the same time an informal
way of connecting people was both a theme and a method to
gather partners around common issues. Soon discussions on
common values started and resulted in this handbook about
the story of the value GÖS. It was very important to find a
common value ground.
The second part of the project included workshops on intercultural dialogue – divided into three themes/contradictions:
history-future, physical-virtual and local-global.
The themes are the motive and the frames for the stories found
in this handbook. Some of them explain the theme in a scientific
way while other do so in a symbolic way. The stories are written
by different partners and represent the diversity of cultures in
the Baltic Sea Area. They reflect the diversity of the partnership
and individual interpretation of the theme of cooperation made
by each partner. What we need for food innovation is anchoring
in culture, creativity and individual interpretation to meet the
needs of business development.
This handbook for intercultural dialogue is an attempt to explain
this need.

Please enjoy our Food Culture Stories!

2.

FIKA
as
a symbol
of a work
method

2.1

What is
Swedish
FIKA?

F

IKA is a social coffee break with your colleagues,
friends, date or family. It can be practiced at
work, in the town or at home – outdoor or indoors,
depending on the season and weather. FIKA can
be just a plain cup of coffee, but usually it is served
together with sweet baked cakes or pastries (all the
Swedes love the cinnamon bun).
The FIKA ritual is at the core of the Swedish culture and
it is the importance of a break and a nice chat that are
essential; not only the coffee drinking.
The culture of fika is meant to be a moment to relax
and to connect with others which means that to grab
a take out a cup of coffee on the go is not FIKA.

2.2

FIKA
at work
for a better
cooperation
At work, everyone can gather for a short coffee break, whether they
are a manager or a new employee.
Your position is not important during the fika. The conversations are often about leisure,
sports or news and not at all about work tasks.
Fika is a unique opportunity to get to know each other a little better, a fact which
also facilitates better cooperation at work.

2.3

SB
FICA’s
project
starts
with
FIKA

T

he first stage of the SB FICA project
included case studies of food events to
find possibilities to develop them from
a cross-border perspective. Since Swedish
fika is an informal way of connecting people,
it was both a theme and a method to gather
project partners around common issues and
joint discussions.

F

ika was a method easy to like, understand
and to use as a tool for faster interaction
and for intercultural dialogue.
When visiting Gdańsk, the Swedish team
introduced fika to all the staff at the Baltic
Sea Cultural Centre, showing them a new
approach to a coffee break and describing the
benefit of taking a fika break together with
colleagues. We emphasized the importance
of the informal meeting and of gathering
regularly at the coffee machine to discuss and
solve both internal and external issues.

T

he Baltic Sea Cultural Centre then decided to invest in a new coffee machine and as a result, the organisation
changed its way of working, the cooperation
between colleagues improved and they are
now practising their version of fika with great
success!

2.4

Healthy
FIKA
brain
food

The food served
at Krinova meetings
during the afternoon
coffee break is always
based on a lot of
fruit, berries, chocolate,
cocoa, nuts and seeds.
Served this way, fika
makes the guests feel
fresh and refreshed.
Simply put, food and
drink that give
the brain what it
needs – brain food.
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SB FICA focused on building the partners´ ability to
organise cross-border events involving food
culture through raising their knowledge about
the area´s history and culture. In January 2018
the SB FICA project participated in Food
Hackathon at Krinova. This was the fourth time
in Kristianstad but a completely new
experience for most of the participants.
Therefore, teams from both Poland and
Lithuania joined the Food Hack also in March
2019. A Polish team took part in
the comptition and started discussions
on how to organise a Food Hack in Poland.

In March 2018, just before Easter, Czarna Dąbrówka
municipality organised a new food event,
a competition of Easter tables. Many
organisations from Kashubia but also a team
from Lithuania organised one Easter table
each with food, handicraft and storytelling.
A jury selected and awarded the best teams
in different categories. Music and dancing
encouraged everybody to take part in the
event. In 2019, the municipality carried
out the Easter table event again also with
international guests. Twice is a tradition so SB
FICA brought a new food event to Kashubia.

Two months later, in May, SB FICA visited Rietavas in
Lithuania and was very impressed by the local
entrepreneurs along the Milk Road. You will
find out more about the Milk Road later in this
handbook!

4.
Workshops in
intercultural
dialogues

The intercultural dialogues we carried out
mean that we were
working with three
themes/contradictions:
history-future, physical-virtual and localglobal. We used food as
a common denominator
and shared more skills
and similarities than
we ever could have
foreseen. All partner
regions have the same
tradition celebrating
St. Martin Day on 11
November when goose
is traditionally served
as a meal. Sharing our
joint history around the
Baltic Sea also means
that not so long ago we
ate quite similar food
and survived on salted
herring and potatoes.
Old traditions can be
transformed into tourist

attractions so today
you can visit a farm in
the Rietavas area and
be served the same
way as if you lived 100
years ago. The SB FICA
team also learnt more
about the different
traditions on Shrove
Tuesday. With joy and
laughter, we took part
in the local celebrations.
Then we tasted typical
food from Rietavas as
well as Swedish semlor
and Polish donuts. Food
proved to be a great
tool to build capacity for
transnational
cooperation and new
networks. It also
started new regional
cooperation between
our Polish partners
that would never have
happened without the
project.

5.

Values
Values are the fundamental beliefs of a person, company or organisation. Values are the things that you
believe are important to the way you live and work.
Values are ethical guiding principles that help people understand the difference between right and wrong
and can also help companies determine if they are on the right path and fulfilling their goals.
The values highlight what we stand for. The values guide our behaviours, decisions, and actions.
When you know what the values are, you can follow them and mutual values lead to greater fulfilment.
Values shape the culture within a company or an organisation and they are the essence of the identity,
the mutual principles, beliefs or philosophy of values.

5.1

Krinova’s
values
are called
GÖS
Krinova’s values are summarized in the three letters
G Ö S which stand for Joy, Openness, Cooperation
(in Swedish: Glädje, Öppenhet, Samarbete). These
three words permeate the way of working. People
working at Krinova are „Gösiga” because they value
joy and share it, have an open attitude and agree
that cooperation in most cases not only pays your
bills but is also more fun.

5.2

GÖS became
a value also for
SB FICA

The value GÖS became a value for the SB FICA project as well. All partners in the project recognised and
agreed on the values when they learnt about them. Joy, openness and cooperation were qualities that
we all had in common as guidelines both in life and in our professions.
The Swedish value GÖS became a joint platform to gather around in this cross-border project for
intercultural dialogue, leading to future collaboration on food innovations.
Discussing our values helped us find our common traditions in food and culture around the Baltic Sea.
Important areas from where ideas for future innovations will stem.

6.

stories
Food Culture
with illustrations

6.1

Local food as
“finding traditions”:
between the past
and the present

T

ired with industrially produced food, we are
today very keen on turning our attention to
foods which are often called traditional. We
mark them with special labels, certify them,
register them on heritage lists and present them to
our guests as a tourist attraction. At the same time,
we are used to thinking that traditions, be it national
or regional traditions, are synonymous with things
that are very old and hence authentic. So what were
historians Eric Hobsbawm and Terence Ranger thinking when nearly 30 years ago they edited and published a book entitled “The Invention of Tradition”?
When using the term to refer to national traditions,
did they not mistake tradition with what is new and
innovative? Or perhaps they did capture something
which will allow us to look at traditions, also those
related to food, differently and understand that
thanks to them we not so much recreate the past as
creatively and actively express ourselves?
Despite the fact that in the colloquial view, traditions are usually associated with something eternal, they always have a beginning - a more or less
distant one, a more or less forgotten one but sometimes one that it is possible to date. Sometimes
traditions have a specific “inventor”. It sometimes
happens that we do witness the birth of something
traditional right before our eyes. In 2004, Scandinavian chefs signed “the New Nordic Cuisine Manifesto”. They wanted to build transnational Nordic
cuisine so that it combined separate traditions of
the nations of the North, at the same time becoming attractive to contemporary recipients from
Europe and beginning to reflect new culinary trends,
emphasizing freshness, seasonality or simplicity of dishes as well as sustainable development,
esthetics or health. It was an intentional project,
combining culinary past with present and expected
to bring a measurable effect, i.e. popularity with
politicians and tourists. It is fascinating that having

been signed with their own names by specific chefs,
the manifest refers equally strong both to tradition
(traditional products and techniques) as well as
new arrivals and culinary innovations, consequently
providing a new quality, a “new tradition”
(see http://www.newnordicfood.org/).

I

f we agree that traditions are not eternal and
someone had to invent them at some point, we
begin to understand that their shape largely
depends on the representatives of the collective,
i.e. the rulers and leaders who fix and implement
that what’s traditional (rituals, ceremonies,
symbols, clothing...) but first and foremost, on
ordinary members of the community who consider
a given practice traditional, consider themselves
their depositaries and will firmly recreate it. Traditions are often implemented purposefully and
used to reach specific goals, be it political, economic
or those connected with articulation of identity.
Human communities (nations, territorial societies,
smaller or bigger groups) need to refer to traditions
especially when they experience rapid changes and
it might seem that they are losing their continuity.
Stories about shared “sacred” past are also useful
to political leaders, unifying groups and nations
around them. There is a reason why revolutionaries
destroy existing “outdated” order but at the same
time replace it with completely new traditions. Truth
be told, the connection between tradition and past
does not have to be confirmed by historians at all
- the belief that such a connection exists becomes
more important than the connection itself.

T

he changing sociopolitical context (in Poland
it happened through the systemic transformation of the 1990s) also had its influence on
the creation of new traditions, reinterpretation of earlier ones or the possibilities to articulate
them.

B

efore 1989, Polish authorities tried to follow a policy of unification and levelling out
regional differences, however after the fall
of communism, revealed were many local
communities which feel their difference and would
like to be able to express it. They were helped by
constructing and reconstructing of traditions which
in some places, including the lands attached to
Poland in 1945, needed to be “generated” anew.

L

ocally produced foods such as preserves,
smoked meats, cheeses or wine also became
a space for looking for that what’s traditional.
The list of Polish traditional products which
underwent a “verification procedure” can be found
on the website of the Ministry of Agriculture and
Rural Development but it is not exhaustive of what
the local communities themselves consider traditional. In many places, rural homemakers recreate
regional culinary recipes, drawing from their own
or family memory, but at the same time including
in them newer and newer ingredients or coming up
with different forms of combining them, a bit like
it was the case in the “generated, new-old” Nordic
cuisine.
The many examples of searching for identity by
finding culinary traditions include the attempts
at recreating local cuisine from Żuławy region by
local activists and animators as well as restaurant
owners, chefs or food producers. The food example
also shows that today “traditionality” is not only a
response to internal needs of groups of people but
at the same time, a kind of a message sent outside
- mainly to the visiting tourist who is curious about
that what is different. What is more, it can be
clearly seen that specific interests, also economic

ones, might be behind the shaping of traditions and
not necessarily this commercial motivation has to
be accused of depriving traditions of their authenticity.

T

raditions are a consequence of selection of
elements, accepting some but also rejecting
some other. Finding, creating and updating
traditions, their creators adjust them to
contemporary possibilities and needs. That necessity for adaptation can also be seen very well on the
example of food such as the aforementioned New
Nordic Cuisine or the Żuławy cuisine. Recreation of
old culinary recipes shows that today there are no
and there cannot be the same products, tools and
technologies as in the past and at the same time
tastes and convictions as to what we should eat are
changing. Therefore, in practice dishes considered
traditional are evolving, adapting to the context and
are connected to the past sometimes only by single
treads: selected elements of recipes, names or only
loose associations with the original. Let us not be
surprised by those creations and let us not be afraid
to look at traditions as fascinating hybrids which
combine the new with the old.
Text by Agata Bachórz, Ph. D

6.2

Virtual
Reality
Palace and
Oginskiai
DNA

O

ver recent years, new websites, electronic catalogues, virtual archives and
electronic or audiobooks of the catering
establishment or other businesses, organizations or individual people have had
a very wide presence in the cyberspace.
Today, it surprises us when we learn
that a digital publication of an enterprise
and its activities are not available in the
webspace. The website is already considered a standard for
self-presentation and performance. Furthermore, the high-quality cooking videos allow one to become a global cooking
virtuoso, astonishing not only one’s closest friends, but also
presenting an opportunity to create a business.

I

f you press a few keys and type the words ‘Oginskiai in
Rietavas‘ in the browser, you will see the inexhaustible
historical resources in front of your eyes, illustrated with
high-quality paintings that transfer you to the virtual exhibitions and the symphony orchestra. If you came to Rietavas
and asked the local residents ‘What is Polonaise?‘, they
would tell you proudly: It is the romantic and soul-touching
dance melody, created by the famous composer Michał
Kleofas Ogiński.

I

n the times of Michał Kleofas Ogiński (Lithuanian: Mykolas
Kleopas Oginskis) (1765 - 1833), the Oginskiai, the famous
family of noblemen of the Grand Duchy of Lithuania (GDL)
belonged to the approximately 2 percent of the whole community who were able to afford to eat the food they liked,
hire professional chefs, hold great feasts and meet European gastronomic (and not only) haute-couture. All family
members, who lived in Poland and the GDL, were educated,
familiar with European culture and spoke various foreign
languages. They had the opportunity to see different countries and learn about their traditions. The Oginskiai family,
who had lived in Rietavas since the 17th century, had a major
influence on the political and cultural life of Lithuania. Their
way of life, work, wealth and often even innovative activities,
their large network of estates in the territories of presentday Lithuania, Poland, Ukraine and Belarus had contributed
their share to the foundation of social culture in Lithuania.

E

veryone, who comes to Rietavas should know and keep
in mind that even when there was no electricity and
telephone, the social networks developed and improved

very successfully. Thanks to the successful correspondence and meetings of top rank noblemen, the first phone
rang in Lithuania. It happened in 1882, in a Rietavas manor,
where by the decision of Duke Bogdan Oginski (Lithuanias: Bogdanas Oginskis), the first private telephone
line connecting Plungė and Kretinga manors was built.
Exactly after 10 years – in 1892, the first power station of
Lithuania and Tsar Russia started operating in the Rietavas
manor. It provided electricity to the manor and the town.
We can also talk proudly about the origins of the cluster.
The members of the Oginskiai family who lived in Rietavas
as well as the noblemen and dukes from all over Lithuania
joined the financial consortium founded on the initiative of
F. Tiškevičius (Lithuanian: Feliksas Tiškevičius) in 1900. Its
common goal was to increase the competitiveness of the
area by developing value-added products, interacting with
each other, communicating and exchanging information,
introducing new innovations and technologies.

I

n the book ‘Kitchen of Oginskiai Manor‘ by the writer
Rimvydas Laužikas and other authors, we discover the
reality experienced hundreds of years ago by the famous
composer and public figure Mykolas Kleopas Oginskis.
M.K. Oginskis remembers that he lived separated from
his mother and saw his parents neither at lunch nor in the
evenings. During his childhood, he was taught at home by
Jean Rolay, an educated teacher and tutor. He used the
latest scientific principles to educate the future composer
and implemented an innovative, science-based diet for
the young man who was a little overweight. The child was
restricted in eating meat. The epoch of Enlightenment
was the beginning of vegetarianism, which became more
popular in the Romanticism period. Jean Rolay based his
educational goals on the principles of Jean Jacque Rousseau (book ‘Emil‘ published in 1762). This work begins with
the famous quote ‘Everything is good as it comes from the
hands of the Maker of the world, but degenerates once it
gets into the hands of man‘. These words are also the ode
to natural food, natural gifts and gastronomic simplicity.
Instead of coffee with milk in the morning, the teacher
served delicious fruits, made his student eat healthy
lunches, recommended not to consume many spices and
not to eat much meat. Naturally, later M. K. Oginskis was
able to advise the children to eat healthy food and avoid
drinking frequently.

H

e was not a nobleman who abused drinks. Speaking
about the drinking culture and him as one of the most
famous personalities of the epoch of Enlightenment in
the Grand Duchy of Lithuania, we can notice his attraction to the French and Italian traditions of cultural alcohol
consumption: some wine at lunch and no alcohol. He
passed this approach to his son Ireniejus – in ‘Sayings to
the Son‘ he said: ‚...avoid wine, you know how harmful it
is to your health: you can drink just a part of a glass, two
fingers high, but no more. Do not abuse beer. Choose soft
drinks ... <...>’.

B

eef and mutton, as well as large birds (swans, storks,
peacocks, geese), large fish (salmon, sturgeon, pike,
carp, cod) dominated in the kitchens of Lithuanian nobility.
The Oginskiai, like the other nobles, had many manors and
employed numerous servants (including chefs), organised
luxury banquets, and tasted wine (by the end of 18th century
– champagne). Christening and naming were especially
celebrated, and this tradition was kept until the 19th century.
Some dishes, ingredients, the lunch menu, food production
technology have not changed for hundreds of years. The
local Lithuanian cuisine is based on the food of sedentary
and livestock farmers. The main food ingredients are meat,
milk and its products, grains and natural goods.

W

hile traveling around Europe and other continents, the
Oginskiai often took the products to the growing cities
of Western Europe and raw materials for the growing Western European industry and shipping: grain, flax and hemp,
wood, charcoal, tar and even elk horns and hooves. In return,
the Oginskiai brought new plants, flowers, vegetables and
innovative inventions and projects to their homeland. This
is how potatoes, roses, wine, little Samogitian (Lithuanian:
Žemaitukai) breed horses, etc. arrived in Rietavas. Although
Žemaitukai was known all over Europe since the 6th - 7th
centuries, this breed, unchanged for 100 years, was brought in Lithuania only then. Grand Dukes Irenėjus Kleopas
Oginskis with his sons Mykolas and Bogdanas saved and
popularized the pure-blooded Žemaitukai by setting up the
Žemaitukai breeders’ association. They organised exhibitions
and horse races known as concours.

T

he heritage of the Oginskiai inspires us to restore what
has been drastically destroyed by both world wars
and forgotten in people’s memories. Thanks to the active

and devoted Rietavas community, caring about historical
legacy and heritage, it is possible to network and develop
interesting meaningful products and services through the
supplement of cultural and artistical spices. And today, in
today’s world, as long ago, when the Oginskiai family imported ideas, it works successfully. Rietavas stud has got
Žemaitukai horses, organizes concerts and their organic
garden juice is very delicious. Home restaurants and art
galleries are set up on farmers’ farms. Every last September weekend, people are invited to the Mykolas Festival
(Lithuanian: Mykolinės). You can visit the annual market
where you can taste products of local hosts and buy the
products of local craftsmen. Rural communities present
their culinary ideas.

I

n search of healthier and more natural products, people
from the cities discover local communities, craftsmen
and farmers. It is easier for farmers to sell their products
today. Visiting the web sites www.veik.rietave.lt and www.
pienokelias.lt you can learn about the local products and
services. And when you taste for the first time the handmade kastinis (name of Lithuanian dish made of beaten
cream) made by hard-working farmer‘s hands, you understand what you had lost many years before. Discover your
favourite dish today and enjoy the place where hurry and
machine noise do not exist! Where food touches the palate
and you immediately say ‘Tasty!‘

I

n the age of hurry and over-information, it is difficult
to see and choose what is real and natural. And the
Oginskiai DNA footprints are still in Rietavas. We have the
direction and we follow. As long as the Rietavas church
remains standing like a graceful swan and the potato, first
brought to Lithuania by the Oginskiai, is on the table, as
long as we hear M. k. Oginskis polonaise that has already
become an anthem of Rietavas, the spirit will be unique
and discovered in Rietavas only.
Text by Aušra Dockevičiūtė
Association Rietavas Women Employment Centre,
Associated Partner 4

6.3

The secrets
of the
Żuławy Region
cuisine

derives from the Polish word “żuł”, i.e. river mud
which tireless river Vistula was depositing at its
estuary for thousands of years. In a similar way, the
nations of Prussians, Pomeranians, Poles, Germans
and the Dutch were also settling here. The area was
also populated by a number of Jews, during the wars
it was the marching route for the Swedish and the
French... Ukrainians came after 1945. Every nation
brought its own culinary habits, recipes, their own
methods of growing vegetables, planting fruit trees
as well as their own eating habits. Over the
thousand stormy years of creation and development
of that land, the region’s cuisine underwent many
changes, was improved and bettered but was later
forgotten and is currently being brought back to
life. Today, one can use the fashionable term “fusion
cuisine” to refer to its specifics, it being a way of
cooking which combines various culinary traditions
on the same plate.
A specific agrarian tradition and local community
developed in this area over several hundred years.
After the Second World War, the population of

Żuławy was exchanged in 100 percent. Previous
residents left, Poles came in their stead. Looking for
the sources of the local cuisine is a bit like culinary
archeology.
Żuławy has always been a farming land, with no own
nobility to speak of, therefore it was quite natural
that it developed a farmer cuisine which was simple
and not very refined but nutritious and filling, providing strength for hard work in the field and the barn.
The type of meals depended on the seasons and
crops which were available at a given time. Abundance and fattiness, i.e. synonyms of richness and
prestige, were among the features of dishes served
in Żuławy. Dishes characteristic for the region’s
cuisine were simple and good for farmers, including
the likes of potatoes with curd. In a richer version,
the curd was replaced by cream and accompanied
by bacon or ham which was a luxury in other regions
and was completely absent from farmer cuisine. A
traveler in the 19th century wrote that the inhabitant
of Żuławy is “fat like the land and good food is the
main need for him. The population of Wysoczyzna
[Elbląskie area] drink water or fermented beverages
while residents of Żuławy drink buttermilk. The first
ones eat fried pork while the latter have it cooked
and soaked in cream for a few days before that.
Even home servants are fed well here”. Perhaps this
is where Żuławy saying “It is better to drown in the
lowlands than dry up in the highlands” came from.
Certain manifestation of farmer richness became
a part of Żuławy’s history. In 1635, local authorities
issued an order regulating the habits and proceedings during family celebrations. They were the
so called “luxury acts”. It was ruled that local villagers cannot invite more than 48 guests to wedding
parties. They could not serve more than three dishes
(under the penalty of 5 good fines). The party could
not continue for more than one day (under the penalty of 50 fines). However, the bans were not always
effective, with the rich dodging them and paying the
fines. In 1700 Mikołaj Biberstein from Krzywe Koło
invited 455 pairs of guests to a wedding party! The
feast continued for a few days. Articles used included 20kg of roots and spices, 220 kg of rice, 180
kg of prunes, 5 oxen, 115 calves, 45 lambs, 100 capon
pairs, 55 pigs, 600 carps, over 6 tones of wheat and

rye for bread, 62 barrels of beer and 832 liters of
French wine. Cakes and sweets cost 344 florins. In
total, 6034 florins were spent. The wealthy man was
fined with 1000 florins. He allegedly paid it without
a single complaint although it was equal to the price
of a five-field (84 ha) farmland with buildings. The
feast could have only been compared with the parties thrown by aristocracy or nobility!
Meat was most often eaten fried or cooked but baking, smoking or pickling were also common practices. Klopsy królewieckie [meatloaves from Królewiec] was the most famous regional dish. It was a
Sunday dish in Żuławy. At the same time, it is one of
the most well-known dishes of German cuisine. It is
worth pointing out that resourceful Żuławy population did not waste anything. They made pancakes
that were bloody and full of colostrum, using blood
from slaughter and colostrum collected after cows
gave birth. Meanwhile, salceson [head cheese] and
lung sausage were made to use the less attractive
parts of farmstead animals. Nothing could be wasted
or thrown out... By being this economic, one respected God’s gifts but also celebrated the memory of
the hard times one’s ancestors lived in. After all,
the local saying had it that: “The first generation [of
settlers] would experience death, the second generation would experience poverty and only the third
would have bread”.
Soups were the basis of farmer food. Thick pea and
bean soups, fasting broths, fish soups, tripe,
borsht and czernina [duck blood soup]. They were
easy to make and less time consuming as a big pot
was usually cooked for a few days. And that was
particularly important during field works such as
harvest or lift time (potato picking) which required
enormous effort from all the community. Therefore, at the time they ate fast, simple and nutritious
dishes, and ones which could be easily delivered to
the field. It was also true for eintopfs, i.e. one-pot
dishes.
Due to the proximity of the sea, the deluge, rivers
and channels as well as irrigation ditches fish were
easily available in the region. The abundance of
them led to the development of procedures such as
pickling and marinating which made it possible to

store them in the times before refrigerators. “Green
herrings” in vinegar marinade were popular. Lamprey and crayfish dishes were also eaten. Town names such as Rakowe Pole [crayfish field], Rakowiska,
[crayfish village] Raczki Elbląskie [Elbląd crayfishes]
indicate that they were quite abundant. There is a
Targ Rakowy [Crayfish Market] in Gdańsk.
The abundance of meadows provided perfect grazing conditions for a big number of black-and-white
Holstein-Friesian cows which were known in the area
as the Dutch livestock. Therefore, Żuławy region was
known for excellent quality dairy. The local community was quite keen on cheeses and many households made them for their own needs as well as for
sale.
Adding apples and plums to meat was also a characteristic feature of Żuławy cuisine, a thing which was
completely unknown in other regions and stemmed
from the abundance of those fruit. Every house had
its own orchard. In the old times, plums were dried
in home wood-fired dryers. Smoking plums in the
chimneys of Żuławy’s houses was also quite practical. Dried fruit can be found in many recipes from
the region. Without them, it was impossible to toast
with local juniper vodka, known as machandel, since
a plum on a toothpick was put into the glass with the
beverage. A special drinking ritual applied to drinking it.
After the war, the old recipes were cultivated only
in the homes of old residents of those lands.
Somewhere in Germany, the Netherlands, Mexico
or Canada - wherever they left for. Just a few autochthons still lived in Żuławy. New residents came to
the lands from central Poland, from across the Bug
river, from destroyed Warsaw, Kociewie and Kaszuby,
there were also Ukrainians resettled from Bieszczady mountains... Everyone brought their own cuisine
and their own recipes. They cooked żurek soup,
made pierogi and threw feasts for their friends and
neighbors. It was a great opportunity to meet, get
to know one another and build the local community.
But this is a topic for a completely different story...
Text by Andrzej Kasperek, Ph. D

6.4

Polish culinary culture - between
socialist past and global trends

I

n a society of eating excess, food seems to be
part of the entertainment area: it is sometimes
treated as a pastime, makes travelling in space
and time possible, allows us to manifest identities and aspirations and is subject to various
trends and fashions. In all that, we often forget
that production and distribution of food is in fact
an economic practice and in connection with that
it is a political, or even a geopolitical, issue. It
can be seen quite well in the food history of post-war Poland whose remnants can also be found in
today’s habits and likings connected with food and
gastronomy. Whether we want it or not, it is worth
seeing the presence and past of contemporary
culinary culture also in the “rejected” socialist past.
If not directly on the menus of the then restaurants
or dietary recommendations, then in the habits and
skills of many Polish men and women which developed as a side effect of political processes.
In the post-war era, together with the establishment of the Polish People’s Republic, production
and distribution of food, as well as the ideology
connected with them, started to be subject to an
imposed “food policy” in a special way. Similarly
as many other areas of everyday life, the socialist
state tried to organize issues connected with food
its own way and centralize them. Satisfaction of all
food-related needs of the citizens was expected to
be a proof of success of the new authorities. It was
also important to control the privacy of citizens and
organize it in a “modern” enough way, i.e. in line
with the vision of the state which considered itself

rational. Social structure also changed radically
in the country, with big numbers of people moving
from rural areas to the cities and their social and
cultural promotion being a flagship achievement
of the new system. The attempt at remodeling the
everyday life of people who had been taken out
of the past social structures was in line with ideas booming in countries not only behind the iron
curtain. A scientific vision of eating without any
pleasure, the human body seen as a kind of machinery, unification of regional traditions and praise
for the achievements of the foods industry are only
some of the features of that vision. In order to
understand it, it is enough to browse through cook
books from those times - they are full of scientific
jargon, tables and diagrams, dos and don’ts, calls
for keeping a healthy body and refraining from wastefulness. Today, some of them seem funny when
compared with the esthetic, shiny, joy of eating
praising, poetic cook books of our times.
In practice, the eating policy of the Polish People’s
Republic turned out to have been full of wishful
thinking. The memories of Poles, mother and
fathers and grandmas and granddads of today’s
young people, circle around quite different associations. The Polish People’s Republic’s economy was
an economy of shortage, with periodical rationing
of food and recurring shortages of basic products
on store shelves. The then Poland is described as a
“society of the queue” composed of people waiting
in store lines for ham or for coffee. In order to eat
well, one had to stop trusting the procuring capa-

cities of the state. There was more! One even had
to mislead and cheat the state. Many Poles considered the tactics of individual grassroots resourcefulness much more important than the wisdoms
from cook books or the scarce goods available from
centrally managed stores, those tactics encompassing exchange and support within unformal connections as well as not always legal favors or even
the use of the black market. Staying in touch with
family members who stayed at the countryside and
could provide e.g. meat which was very difficult to
get, proved very precious, much more valuable than
the achievements of the new city culture. If to that
we add collecting things and keenness on growing
edible plants (e.g. in allotment gardens), home food
production, clever saving and creative processing
of foods - it is no wonder that generations of Poles
believed that in order to have good food, you need
to take matters into your own hands or use the help
of your next of kin. That what was state-owned,
institutional or collective was met, and to some
extent is still met, with quite a degree of mistrust.
The systemic transformation, especially the introduction of the free market in Poland after 1989,
opening of the borders and inclusion of Poland into
the global system, radically changed the conditions
in which the eating practices of Poles shaped. Products which could have only been dreamed about
became available in stores almost overnight, even if
together with them appeared some doubts as to the
quality, effects on health or even edibility of some
new arrivals. The abundance and diversity were
breathtaking but the simultaneously increasing
social inequalities made the richness of goods not
available to everyone.
Not everyone wanted to reach for the unknown
either. It turned out that the political transformation of the 1990s did not change that what Poles
eat on an everyday basis so much. Sociologist
studies show that Poland is dominated by conservatism and relative stability of culinary habits.
The favorite dinner of most Poles is still the broth

or tomato soup, the pork chop with cooked potatoes and salad - dishes referred to as Polish cuisine
although a food historian would say that it is more
of a depleted construct of the cuisine shaped in
the Polish People’s Republic. Moreover, meals are
most often prepared and eaten at home and eating
out is sometimes treated with a degree of mistrust.
People declare that they eat similarly to how their
parents ate and it is from them that they learn
to prepare their meals at home. Fans of culinary
festivals transplanted from the West, consumers
of certified bio-foods or customers of world cuisine
stores come from only some, quite narrow, circles.
It might partially stem from the fact that expenses
on foods are still the most important part of Polish
people’s home budgets, but this seems to be only a
partial explanation.
It is worth stopping here. It turns out that paradoxically there is quite a big opportunity in the conservatism of generations of Poles. After all, it is not
only the pork chop but also the eating DIY, a result
of the past necessity to deal with shortages, that
still occupies an important place in Polish people’s
experience. Therefore, many of them quite unintentionally fit the current culinary trends perfectly well.
The fashion for fermented food which spreads in
western societies along with the popularity of collecting wild plants, home preserves, foods sourced
from trusted farmers or eating minimalism sound to
many Poles as if history made a full circle and then
put new labels and eco-certificates with high prices
on that which is well known and not necessarily
brings up good memories. Perhaps instead of
treating that conservatism as a burden from
the past era and unpleasant backwardness which
should not be talked about too much, it is worth
appreciating it and treating it as local strength.
Text by Agata Bachórz, Ph. D

6.5

How
GEESE
bring
PEOPLE
together

might remember guard geese which saved Rome from
an attack by Gauls with their gaggling from your history
classes. Or you might have heard the story of Martin,
the later saint, a modest man who did not want to
accept the title of a bishop and hid in a barn. He was
unlucky because a goose farm was nearby and the birds
made so much noise that they attracted attention to
him. For a hundred years, children also have known
the story of young Nils who travels over Sweden on
the back of Martin the goose from Selma Lagerlöf’s
novel “The Wonderful Adventures of Nils”. I am quoting
various examples from history and literature to show
how important a bird it was. After all, does anyone
know other stories connected with household birds?
We might recall perhaps Polish story Kaczka Dziwaczka
[the Oddball Duck] only...
11 November is St. Martin Day when goose is traditionally served as meals. As the proverb has it “goose is
better than game for St. Martin’s day”. Traditionally,
it was a time of ending the farming year. Settlements
were made, crops were evaluated, profits were counted,
rents were paid, servants’ contracts were extended or
terminated. It was a time for feasting. Geese gained
proper weight at the time, therefore there was no point
keeping them any longer and apart from that it was cold
enough for storing properly prepared meat. Heinrich
Dyck’s records called “the Żuławy Daily 1878” mention a
big slaughter of geese in November.
Those beautiful birds had been bred in Żuławy region

for a long time. In 1635 French traveler Charles Ogier
wrote “we started our travels in magnificent weather
and through very fertile land from Malbork to Gdańsk;
nowhere can you see so many geese, so many fat cows
with so full udders. The Dutch were the ones to dry
those unusable fields and bogs, digging long channels and streams and changing them into farmland,
meadows and gardens full of fruit”. The Vistula Delta
offered perfect conditions for breeding geese: abundant
meadows which never dried up thanks to the humid
climate, excellent grass, proximity of water and a lot of
grain.
In his book “Dog Years” which is partially set in Żuławy,
Nobel Prize winner Günter Grass included a description
of goose roasting for someone’s christening. Unfortunately “the goose in the oven, not having been sprayed,
[...] not turned even once, was becoming more and
more crunchy and a Sunday dish...”. I will not tell you
the ending of the description of goose roasting “in the
third year of the great war, when geese became so
scarce that they were almost considered extinct animal
species”.
Goose was served not only roasted. Popular were also
goose legs in white jelly, gravy and półgęski [goose breast] as well as goose lard. The gravy was an interesting
way of processing geese, especially in “pre-refrigerator”
times. Raw breast meat is chopped, salted a lot and
sprinkled with marjoram.

It is put into a clay pot, kneaded and covered in goose lard. It can be added to soups, spread on bread
or eaten as tartare. Left in a cool place, it will be good
throughout the winter. Półgęski, i.e. cured breasts with
skin which are smoked for a week in cold smoke will
stay good for even longer, i.e. up to a year. And goose
lard turns out to be a healthy fat which can be used for
cooking purposes as well as to treat many diseases.
Goose down is also very valuable as the best isolation
material which comes second to none in warm down
jackets. From Polish geese it even travelled to space
suits used by American astronauts. Is any better evidence needed to show the quality of this product?
Today, chicken and duck are available throughout the
year and quite cheap. Seasonality has disappeared, we
do not have to wait for the beginning of the summer
to have fresh chicken. The word Spring Greens has lost
its original meaning. But luckily there are exceptions.
Goose meat is one of them. In order to enjoy its unique
taste, we need to wait until early November. No caged
breeding, no speed-feeding will change the fact... The
goose needs to walk on the meadow, get good feed and
have a lot of time to grow. Thank God nobody has so far
come up with a way of getting there cheaper and faster,
in other words simply worse.
In Poland after the war, goose meat was unjustly forgotten, geese were bred only for home use or export to
Germany where the “polnische Gans” has been highly
esteemed for a long time. In the 19th century Polish
geese had to get to the destination on their own legs.
For them to be able to travel hundreds kilometers, they
were first “shoed” - the birds walked through spilled tar
and then through sand and grovel. All of it solidified and
a kind of shoes were formed on their feet. The residents
of Wielkopolskie province’s towns of Ślesin and Zagórów (during the partitions they were under the Russian
rule, near the Prussian border) still remember export
of geese in those times. At the end of the 19th century
three and a half million birds per year were exported to
Germany from lands under the Russian rule.
Americans eat roasted turkey for Thanksgiving while in
our part of Europe it is a tasty goose that provides the
opportunity to meet at the table. In Germany, meetings with roasted goose have always been part of the
tradition. Because this is a dish for a family or a group

of friends. Simply nobody will ever be able to eat the
whole goose on their own or with another person. One
could quote the old advertising slogan and say that

GOOSE BRINGS PEOPLE TOGETHER!
After all, cuisine, cooking and eating meals, is not hastily swallowed fast food, it is not stuffing your stomach
or gorging on food. Cuisine has always been good for
creating and strengthening social ties. It is good that
in today’s hasty times there are things and matters for
which we have to slow down. In order to have roasted
goose, we need to make an appointment, agree on the
date with family and friends, devote a few hours to celebrate the roasting, and tend to the bird in the oven so
it did not melt too much and remained tender or book
a table in a restaurant much in advance. At home or at
the inn, the goose needs to be divided efficiently and
fairly and then we need to savor its taste, chew slowly,
appreciate the texture of the food and then comment,
evaluate and exchange experience and recipes. And
help ourselves to seconds if anything is still left.
The great Danish film entitled “Babette’s Feast” based on Karen Blixen’s story shows how a dinner party
during which warring people meet transforms the
contending group. The guests taste the dishes and the
extraordinary sensory experience turns out to be stronger than their puritan bias. The feasts changes them.
They become better to themselves and each other,
forgive each other. We learn that: “Usually, after a good
meal, people from Berlevaag felt heavy after a while.
But today, it was different. The participants became the
lighter the longer they ate and drank and their hearts
became ever lighter”. It happens because what we see
is an “Apage” - a joint meal, a fraternal feast just like in
the times of early Christians. It is meant to strengthen
ties and build a community.
And this is the kind of meeting at the table that we
wish you!
Text by Andrzej Kasperek, Ph. D

6.6

The
fish GÖS
who found
the value
GÖS

Once upon a time, there was a fish, a GÖS, that swam around in the southern Baltic Sea outside
Poland and Lithuania. He knew his coastal strip very well but began to get tired of his ordinary life
and water, and therefore became more and more curious about embarking upon new adventures
and other waters. I wonder how it looks on the other side of the sea, he thought, and set off on
a longer swim than usual. Curiosity became strong and eventually took over and Gösen swam
farther away from home in Poland. Finally, Gösen escaped and left his well-known pool to venture
towards the coast of Skåne.
Gösen wanted something new to happen in his life. He liked new ideas and innovations and would
love to meet other like-minded friends. Gösen was a curious, open-minded and happy fish and
wanted to widen his views and he went out on a journey of exploring.
It becomes a real adventure and the fish swims all the way to Kristianstad where he happily
innovates and finds Krinova’s values – GÖS. “Another Gös with the same name as me and furthermore a value” – joy, openness and cooperation. Just everything he himself stands for. Gösen
feels enthusiastic about his find and he immediately wants to go back to spread this new GÖS at
home in Poland. He can’t come home soon enough, but how to do it? It took so long to reach this
destination; imagine if you could fly.
Text by the Krinova team

6.7
Cross-border
cooperation

spreads
common

value

A

t a field outside Kristianstad, the leader
GÅS Akka walks around murmuring. The
goose is not very inclined to changes;
she is used to flying in a V-shape and
likes it. Why change something that
works so well, she thinks in her down-to-earth
manner. It is a great way to fly, it saves energy and
we do not crash in the air. Us, geese, have always
been doing so.
Then, the GÅS suddenly meets a cheerful GÖS, who
enthusiastically tells her about another GÖS whose
message he wants to spread to Poland and
Lithuania.
Gösen is a secure and happy fish that meets a sour
and reluctant goose. When their paths cross at a field
in Kristianstad, he is in spite of everything
fascinated by the Goose’s grumpiness and it becomes
a challenge for him to charm and convert her.
Gösen wants to be able to fly and he feels a bit
homesick. He swam to Kristianstad but imagine
being able to fly home and bring the values with the
same name as him. He’s in a hurry home and wants
to come back to convey the values of GÖS at home
around the Baltic Sea.
Poland is not far away at all and we can fly there
via Lithuania, says Gösen to Gåsen, and in terms
of food and culture, it is very similar to Skåne and
Kristianstad. We can fly there together, you and I,
to spread the GÖS.
Let us cooperate and be innovative together, Gösen
proposes, and he finally succeeds in converting
Gåsen with his joy, openness and questioning.
Gösen challenges Gåsen and pushes her to change.
She dares to see opportunities in the future and she
actually realizes that with her help the goose could
fly. They can fly in a new way if they fly together.
The goose Akka softens, reverses and becomes
a positive goose that wants to look ahead.
Even a goose can change, and deep down she

wants to test her wings and the value GÖS in other
places.
With Gösen on her back, like a stubborn Nils
Holgersson, the goose flies to Krinova and picks up
the value GÖS. Although they are individuals, they
soon discover that they have a lot in common and
they find it so easy to cooperate. Together, the two
new friends make a wonderful journey spreading
their common values along the southern Baltic
coast via Lithuania to Poland.
With the help of joy, openness and cooperation
(and a charming fish), the local value GÖS, born in
Kristianstad, could make its cross-border journey as
a mutual value to the other side of the Baltic Sea.
So with joy, openness and cooperation, even a GÖS
can fly – with a little help from a GÅS mate.
Conclusion; with the help of a GÖS, the impossible
can be made possible!
Text by the Krinova team

Explanations:
GÖS (gösen)= name of a fish. GÖS is also
the name of Krinova’s values:
GÖS – Glädje, Öppenhet, Samarbete
(Joy, Openness, Cooperation)
GÅS (gåsen) = goose
GÅS - Glädje, Återvända, Samarbete
(Joy, Return, Cooperation)
Nils Holgerssons underbara resa = The Wonderful
Adventure of Nils Holgersson is an old Swedish
novel by Selma Lagerlöf. The book is about
Nils Holgersson, a boy who gets turned into
a goblin and travels through Sweden on
the back of a goose.

6.8

Milk Road

The Small Rietavas Cow was different from an early age. Her
open friendliness was not accepted by others. Many residents
thought that their native country will never be the same as
before in the times of the Evil Bull: the grass grows relatively
poor, milk is less fat and healthy and you can even get
infected from cheese, butter, sour cream... whispered the
older cows. They have devalued their own and neighbors’ milk
that they gave to the town’s dairy, keeping just a small part
for their own needs, mostly for feeding stray cats.
‘I do not agree‘, the Small Cow wanted to say. Deep in her
heart smouldered hope that the old spirit of the country is
still alive, it should just be discovered and possibly tasted to
be remembered. Every time when the Small Cow heard the
disappointment, she searched for the old recipes for cheese,
butter and sour cream. To her great surprise, she discovered
similar strangers on the Internet. They were making a wide
range of cheeses, offering organic butter, sour cream and
milk from their dairy farms. ‘Why did I not know anything
about them so far? the Small Cow thought.
The photos and descriptions of dairy products seemed so
stunning on a computer screen. On one farm, cheese was
sold, but not sour cream. In the other farms, you could get
milk and butter. Obviously, the Small Cow had to visit all of
them and try out what everyone was offering. After the
dictatorial power of the Evil Bull, when everyone had to
deliver the milk to the dairy, only the most courageous ones
owned more than they had to. If it turned out that not all
milk was delivered to the dairy, there would be a danger of
serious trouble in those dark times.
The Small Cow prepared for a tour, she hoped to discover
the authentic spirit of the country through the taste of dairy
products. For this purpose, the Small Cow painted a map with
all the farms she intended to visit. The network.
When she went to the first dairy farm the Small Cow met a
housewife. She gave her some cheese with herbs to taste.
The flavour was exceptional. The cozy home atmosphere made
the experience even deeper. She saw the green meadows,
the bustle of hay in the sunshine and the smiling hostess.
Later the Small Cow felt the pleasant atmosphere in all the
farms she visited. A mysterious Lithuanian Cow was mentioned everywhere. The Small Cow was asked if she had ever

seen her. But it is one thing to see the photos on a computer
screen, and another thing to see it with your eyes, to hear it
with your ears.
The tour ended and the Small Cow decided to find the Lithuanian Cow. It turned out that she lived in another area and
worked in a small craft village. She taught the calves to bake
bread and buns, according to the old recipes, to press the
apple cheese, and told the milk fairy tales on cold winter evenings. In one fairy tale, a Cow turned into the holy creature of
warmth and shelter for the people who lived on her milk. The
Small Cow liked the stories about mother cows who rescued
nations from the hunger. The Small Cow laughed when she
heard a story about a goat, a relative of the cow:
Once, the Devil wished to create something like God. God
gave him clay, and said, create, if you want. The devil rolled
and moulded, and made the goat at the end of the day. But
clay was just clay without life.
• What should I do? – asked the Devil.
• Blow in the butt and you will infuse life, replied God.
The devil went down on his knees and began to blow. God
had mercy on the Devil and put life into the goat. It rushed
through the fences to the meadows, and the Devil was
frustrated by his creature. That’s why the goat is such a lame
animal but it is the best man’s friend to settle down and ruin.
Even a village in Lithuania is named Ožtakiai. It is believed
that in the evening goats turn into grooms with hooves instead of legs. The Virvytė River, where the Angels‘ Mill was built,
runs very close to this area.
The Small Rietavas Cow had pleasant dizziness from the
impressions. Her journey was definitely a success. She
returned home with many gifts. Now she had to prove to the
other cows their wrong thoughts and dispel doubts about
home-made cheese, butter or sour cream. She created
a website and put up a map with the dairy farms she had
visited. She also added the Craft Village of the Lithuanian
Cow and the mythological places like Ožtakiai, Angels‘ Mill.
‘Virtual – Live‘ flashed on the screen. It was an invitation for
everyone to leave their homes and explore the surroundings,
to go to the dairy farms, to taste the products, to get the
courage to change life and just talk live. After all, the times
of the Evil Bull have already ended. Everyone is free to do
whatever they want with their milk.
Text by Renata Jančiauskienė
Museum of Taurage Region, Associated Partner 3
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Food Hack creates
new innovations
for a sustainable world
In March 2019 Krinova organised the fifth edition of the
innovation competition Food Hack. Food Hack attracts
participants from all over the world, and this year 195
people gathered, including nearly 60 competitors from
30 countries.

one of Europe’s first food hacks and there were 25
participants. At the time, food waste was an issue that
involved several groups. Right from the first hack, the
atmosphere was lovely, with infectious energy and
many innovative solutions”.

A Food hack is a 48-hour event where people with
different skills and background, but with food as a
shared interest, gather around challenges in order
to „hack” solutions together and turn these into real
actions. For 48 hours, the participants work in different
teams trying to find solutions to a specific challenge.
The challenges come from the participants themselves,
companies or organisations and even though all of
them involve food and sustainability they can be very
different. After the team´s presentation of their results,
an independent jury selects the winning teams (1st and
2nd place) and the hack ends with a prize ceremony and
media coverage.

Over the years the Food Hack has grown into a larger
and broader event, starting Friday afternoon and going
on non-stop until Sunday midday. The Food Hack now
also includes a Food Tech Pavilion and Food Talk with
interesting exhibitions, networking and lectures.

Food Hackathon brings together foodies, designers,
product developers, students and entrepreneurs, and
everyone else who is interested in building networks,
sharing ideas and creating solutions to produce,
distribute and consume food in a more sustainable way.
Food Hack is now well established and has become
a natural part of Krinova’s profile area;
food-environment-health in combination with innovation, meeting place and sustainability.
Elin Carleke, project manager for Food Hack at Krinova,
says:
„When Krinova started the Food Hack 2014, this was

Over the years, there have been many innovative solutions to challenges. Among other things, Team Eat´em
who presented a concept to convince more people to
eat insects, team Apple Girl and their packaging solution made from the residual product that is left over
when you squeeze juice of apples and Pee Cycling with
a solution where Urine nutrients are used to increase
food production.
„It is great to see that the international network we
have built is getting bigger and bigger and everyone
across the borders is passionate about solving the
environmental and climate challenges that we face,”
says Charlotte Lorentz Hjorth, CEO of Krinova Incubator
& Science Park.
Text by the Krinova team
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Food Jam – a creative workshop in the kitchen
The Food Jam is a format where the participants (e.g. chefs,
gastronomes, producers, growers and people interested in
food) can explore and generate smart food innovations together while enlarging their networks. Krinova sees the Food
Jam as a tool that could be used mainly as an open event but
also as an offer for companies or organisations that want to
gain insight into a specific subject/theme. A Food Jam could
be described as a half-day creative workshop where all participants move from the conference room into a well- equipped
kitchen.

6.10.1 Food community
Krinova sees a food community that is open, non-exclusive,
easy to access and become a part of, based on voluntary
commitment and where resources are easy to access based
on your needs, opportunities and challenges. The inhabitants
of the food community could be small or large companies,
students, researchers, professors or anyone with food as a
profession or passion. The community has no central control
and is governed by the inhabitants’ needs and demands. The
value of the community is the sum of the whole; the shared
knowledge, the activities and the presence of all participants
(their knowledge and skills). The community is self-organised
but can be supported by activities such as a Food Jam. Respect for everyone’s ideas, knowledge and skills is important
in order to create trust and is the basis for a fertile innovation
culture. As a part of this food community, Krinova meets a
lot of companies and sees a strong need and will to meet, get
inspiration, share ideas and experience.
The aim of the Food Jam is to respond to the needs, bring
people together in an attractive event for the food community
and offer conditions to create radical innovations and new
business ideas that contribute to building a sustainable food
ecosystem.

6.10.2 Preparations and facilities
Theme: Begin with setting a theme. Krinova sees the Food
Jam as a very flexible format where all types of themes can
be applied. The theme of our first Food Jam was “Alternative
protein” where the participants in different groups explored
insects, sweet lupine, hemp, tripe, farmed fish and quinoa.
A theme could e.g. be based on a specific type of food (e.g.
vegan, seasonal, wild food), a cooking technique, technology
(e.g. 3D-print or food+AI), infusions (e.g. warm drinks/tee) or
focus on how we eat?!

Partner up: Who else can contribute to the event? How do you
finance the event and do you have the knowledge needed?
Do you need a sponsor for the event or a partner to pitch in
with their know-how or an education kitchen? Regardless of
whether the partnership contributes money, commitment,
kitchen space or knowledge, it´s important to invite partners
whose value-base matches the values of your own organisation.
Facilities: At our first Food Jam we use the education kitchen
at Högskolan Kristianstad (with eight separate kitchens),
which is possible thanks to the close collaboration with the
Gastronomy Program. Make sure to find a well-equipped
kitchen that suits the event’s theme and purpose. You will also
be needing someone to lead the workshop, food/raw material
and a place where you can gather, present and discuss the
results/creations.
Participants: The value of the Food Jam is the sum of the
shared knowledge and the presence of all participants (their
knowledge and skills). Our recommendation is to invite a good
mix of people. The bigger the differences in terms of culture,
discipline, background, age, small or large organisations the
better! This is a great way to create radical innovations.

6.11

SB FICA QUIZ

Create new innovative products

Can a fruit, plant or vegetable be transformed into brand new innovative products?
For example, does a carrot have unique properties that can generate innovations?
What do you think? Below we have made some unexpected combinations.

6.10.3 This is how the Food Jam works
Of course, a Food Jam can be done in many different ways.
To give you some ideas, here is an example of how Krinova
does it:
Introduction: Start with an introduction of the day (what will
happen, schedule to relate to and other necessary instructions, rules of hygiene in the kitchen etc.) and let the group
introduce themselves to one another. Present and clarify the
theme and divide the participants into mixed teams.
Cooking: Make sure you have some people in the kitchen that
know their way around, and can find and use the equipment
needed. Let the participants create and experiment during at
least 90 minutes. Also, let them prepare for a short presentation of their result during this time.
Wrap up: The groups present their creations and then to the
best part; tasting and discussing it all! Depending on the
number of participants, plan for at least 60 minutes for this
part. Don’t forget to also schedule enough time for cleaning
up the kitchen.
The key is to provide a good and clear platform on which the
participants can let their taste buds and fantasy go wild!
Text by the Krinova team

Food innovation examples:
Beetroot: the red colour pigment in beetroot can be used in medicine as injectable contrast.
Leguminous plant (peas): cheese can be produced of leguminous plants which contain a lot of protein.
Oats: plant-based milk products can be made of oats.
Apple: a leathery packaging material, completely biodegradable, can be made of the decay product that is left over when
pressing juices of apples.
Sugar beet: sculpture. Refined sugar can be used as a material for creating amazing sculptures. Roses on a cake can be
made to look like real flowers.
Potatoes: disposable knives, forks and spoons that resemble plastic can be produced of potato starch and water.

7.

A joint guideline for a successful
cross-border cooperation

This handbook for intercultural dialogue has helped the
SB FICA team to better understand each other´s organisations as well as our regions and countries. Going
from small local municipalities in Kashubia to the local
associations in Rietavas and Småland and further on to
the Baltic Sea Cultural Centre in Gdańsk and across the
Baltic Sea to Krinova Incubator & Science Park might
seem like a long step but this is how a real
cross-sectoral partnership looks like.
The intention of the SB FICA project was to learn from
each other and to learn about each other. An exchange
of history, traditions and culture, but also of new
innovations such as the Food Hack and Food Jam.
SB FICA is about combining innovation with old
traditions. Take advantage of old knowledge, manage
it and add new thinking, for example managing food
waste.
Food and sustainability were our common denominators
in the project - and we were able to successfully connect
them to culture. The process resulted in a number of
stories and illustrations that we believe can help others
build cross-sectoral partnerships.
Food and innovation can become the carrier of
intercultural dialogue and storytelling can be used to
create innovations. Therefore, it is important to anchor
innovations in culture and to get inspiration from culture
and our common history.

The SB FICA project has been a way to understand the value
of the food we eat today and look into future possibilities of
food innovation.
Some guidelines for future colleagues:
• Formulate a cross-border partnership with different skills
and experiences, but make sure that all partners share
the same needs
• Learn from each other and let yourself be inspired
by each other’s experiences
• Use the fika break as an opportunity to improve
the cooperation within your organisation
• Develop a common value base for how the cooperation
should work
• Become a G Ö S and show Joy, Openness and Cooperation
just like the SB FICA team!
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