
 

 
SOCIAL GASTRONOMY MOVEMENT HOSTS SECOND MEETING AND INTEGRATES 

CHEFS, SOCIAL LEADERS AND ENTREPRENEURS 
Announced during the World Economic Forum in Davos, the Movement brings together 

more than 70 specialists in Miami from April 27 to 29 to immerse themselves in the theme of 
Social Gastronomy. The conference aims to seek human centered solutions to combat 

social inequality, food waste, improve nutrition education and creation of job opportunities. 
 
The Social Gastronomy Movement (SGM) celebrates its second meeting by bringing 
together 70 leaders in the food industry such as chefs, restaurant owners, government and 
agency representatives, social entrepreneurs, business owners, financial market executives, 
educators, and technology experts. Intensive workshops and discussions will occur over the 
three-day immersion and will foster networking and creativity amongst the best of the best in 
Miami. 
 
The SGM is in the embryonic phase of co-creation, and driven by the non-profit 
Gastromotiva, headquartered in Rio de Janeiro. To give life to the Movement, a SGM 
Council is already formed by Chefs and Social Entrepreneurs such as Gastromotiva´s 
founder David Hertz, Swiss Social Entrepreneur Patrick Honauer, CEO and founder of Metric 
Group America Leonardo Toiberman, CEO of Gastromotiva Nicola Gryczka, and SGM 
coordinator Charlotte Schaus. 
 
"The purpose of the meeting is to create a shared vision among all to guide a decentralized 
and multicultural movement capable of leveraging projects that use gastronomy as a tool for 
social transformation," says one of the co-founders David Hertz. “Through this network that 
begins to form, best practices will be shared to build a food chain centered on human beings 
and social inclusion. From a clear and well-defined plan of action, it will be possible to impact 
and improve the lives of millions of people.” 
 
On Friday, all participants will go to the Harpke Family Farm to discuss the food production 
chain as well as harvest organic ingredients that will then be prepared in the afternoon for 
250 members of the homeless community in the community restaurant, Camillus House. 
Saturday and Sunday will be immersion and brainstorm days led by Charles Holmes, 
facilitator and co-founder of the Academy for System Change. 
 
To see the full list of participants of the event, go to www.socialgastronomy.org 
 
World Economic Forum, Davos, Switzerland 
 
Officially, the Movement was announced in January by Gastromotiva, with support from 
Cargill and the World Food Program at a hands-on breakfast that brought together more 
than 60 executives linked to the private sector, international agencies and civil society. At 
that moment the bases and plans for the initiative began to evolve in the participatory and 
decentralized logic. Afterwards, all material and reviews were analyzed and enhanced by the 
SGM Council at a meeting in Mallorca, Spain, which now will be announced at the second 
official meeting in Miami. 
 
 
 



 

 
 
 
The eight principles of the Social Gastronomy Movement aim to lead and guide 
different stakeholders to deliver concrete actions to society. They are: 
 
Education and Dignity 
- Promote awareness and generate dialogues between different social realities, using food 
as a connecting tool. 
- Promote cultural integration and diversity by encouraging people to put into practice their 
own gastronomic traditions. 
Education and Opportunity 
- Train entrepreneurs living in socio-economic vulnerability so that their business grows in a 
sustainable way. 
- Train and connect people in socioeconomic vulnerability to opportunities in the gastronomic 
market, enabling professional growth. 
Education and Nutrition 
- Contribute to the fight against malnutrition and obesity, actively collaborating with the 
qualification of access to food education. 
- Help ensure that every human being, especially those on the margins, has access to a 
balanced diet. 
Education and Combating Food Waste 
- Combat hunger by reducing food waste along the entire production chain. 
- To value each and every ingredient, always using it in its entirety. 
 

This meeting is possible thanks to sponsors and supporters who believe in the power 
of Social Gastronomy. 
Main sponsors: Cargill, Mastercard and Gastromotiva. 
Food Sponsors: Marriott Hotels, Fiscal Note, Obra Kitchen Table, Tacology 
Beverage Sponsors: Moët Hennessy 
Supporters: Gluttonomy, Aqua Panna, Zak the Baker, Eurostar Hotels, Roam, Camillus 
House, Harpke Family Farm, Lab Miami  
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