Toward a Sustainable Agriculture

Ark of Taste Criteria and Categories

You have heard about protecting endangered species of animals and plants.  The Slow Food Movement has a special program, called the Ark of Taste, to protect endangered foods.  
According to the Ark USA Committee, to be included in the US Ark of Taste, a food must be:

· a unique, high-quality product with excellent flavor,

· at risk of extinction (if you can find it in regular supermarkets, it probably will not qualify),

· tied to a specific place historically, socioeconomically, or culturally (products are often named after their place of origin),

· in limited production (though a potential for increased production is desirable),

· prepared according to specific techniques that reflect tradition or an innovative interpretation of traditional methods if it is a refined or crafted product such as cheese.  

· symbolically important as a regional food.   

Paraphrased from Slow Food:  Collected Thoughts on Taste, Tradition, and the Honest Pleasures of Food, 2001, ed. Carlo Petrini, Chelsea Green Publishing Company, Vermont.  

Your job is to nominate a food from your area or state for the Ark of Taste.  It can be a special crop variety (for example Gravenstein apples from California are in the Ark) or it can be a special processed food, like a certain type of jam.  Categories of foods currently on the US Ark of Taste include:  

· Fruits,

· Vegetables,

· Nuts,

· Herbs and spices, 

· Pulses (beans, peas, and lentils)

· Beverages,

· Grains,

· Meats and poultry,

· Fish and shellfish,

· Meat products,

· Cheeses, 

· Wines and vinegars,

· Prepared foods, and
· Other

Pick a food that you think should be on the Ark and explain how it meets the criteria.  

Afterwards you can go to the Slow Food USA Ark of Taste website at http://www.slowfoodusa.org/ark/ark_list.html  and see what foods are already listed.  

