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Det Ny Nordiske Køkken som den innovative aktør inden for bæredygtigudvikling: En 

case analyse af Meyers GUSTU restauranten og madskolen i Bolivia 

 

Resumé 

 

Hvem kunne have forestillet sig for 10 år siden at folk fra hele verden ville rejse til 

København blot for at opleve den ”nye smag af norden ”? De nordiske lande har traditionelt 

været kendt for deres økonomiske vækst, design og velfærd mens deres tilgang til maden har 

været præget af den lutherske etik hvor maden blot var et redskab for de nødvendige 

kalorieindtag uden den store nydelse. Ikke desto mindre lykkedes det Ny Nordiske Køkken 

med restaurant NOMA i spidsen at forandre de nordiske lande til et kulinarisk mekka og 

”Norden” for alvor indtog sin plads på det kulinariske verdenskort. 

Det er denne succes med NOMA og de universelle værdier bag det Ny Nordiske Køkken som 

Claus Meyer mente ikke kun var mulig i de nordiske lande sammenhæng, men at modellen 

også kunne fungere i et udviklingsland som Bolivia. Han åbnede gourmetrestaurant GUSTU i 

april 2013 i det bolivianske hovedsted, La Paz og samtidig etablerede Melting Pot Bolivia 

fond i samarbejdet med IBIS. Formålet med et fond er at administrere kokkeskolen som er en 

integreret del af GUSTU restauranten der står for uddannelse af unge og dårlig stillede 

Bolivianer til fremtidige kokke og iværksættere. Men eksport af en madrevolution er ikke en 

nem opgave. Bolivia er præget af en høj grad af fattigdom og er blandt de lande i verden med 

den største ulighed som også har været en betydelig faktor i de mange sociale konflikter i 

landet. 

Flere metoder og datakilder blev brugt til at indsamle de nødvendige data for case analysen i 

forbindelse med feltarbejdet i La Paz i april/maj 2013. Kvalitative data er indsamlet gennem 

forskellige interviews og observationer og udgøre de vigtigste data for dette speciale.  

Den teoretiske del af specialet tager udgangspunktet i den neoliberale økonomiske model og 

påpeger dens væsentlige mangler, især i forhold til udviklingslandene. Derefter argumenteres 

for bæredygtig udvikling baseret på innovative forretningsmodeller såfremt de sociale, 

erhvervsmæssige og miljømæssige forbedringer skal opnås. Dette er også med til at forklare 

den økonomiske niche som Claus Meyer fandt da han sammen med René Redzepi åbnede 

restaurant NOMA i 2003. Hensigten med NOMA var netop at forny det nordiske køkken 
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udelukkende baseret på råvarer dyrket i nordiske lande hvor man tager afstand fra 

masseproduktion og fokuserer på kvalitetsfødevarer. 

Den sidste del af det teoretiske aspekt af specialet ser på relevansen af de lokale værdikæder 

for gennemførelsen og succesen af Meyers projekt i Bolivia, og hvordan de lokale 

producenter kan drage fordel af en restaurant som tager udgangspunktet i det Nye Nordisk 

Køkken model. 

Eftersom GUSTU restauranten er defineret som socialvirksomhed skal den ikke kun være 

rentabel for investorerne. Derimod, det meste af overskuddet vil finansiere diverse sociale 

projekter som støtter den bolivianske madbevægelse. Den centrale idé bag sådan en 

restaurant er at forny bolivianske køkken med lokalproduceret fødevarer af høj kvalitet, 

ligesom NOMA gjorde i de nordiske lande. For at dette kan ske, er det nødvendigt at øge den 

lokale produktion gennem et tæt samarbejde mellem de lokale producenter og restauranter, 

men en dårlig distributionsinfrastruktur i Bolivia er en hindring i øjeblikket. Specialet 

konkluderer at der er brug for en række konkrete initiativer der har til formål at skabe 

merværdi og kvalitet i hele produktionskæden "fra jord til bord" og som kan hjælpe de 

fattige, lokale småproducenter at forbedre deres produktion og bringe mere gennemsigthed og 

konsistens i forsyning af lokalproduceret fødevarer. 
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There is no love sincerer than the love of food. 

George Bernard Shaw 
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1. Introduction 

Who would have thought 10 years ago that people from all over the world would fly to 

Denmark to go to some of the world‟s best restaurants? This would have been certainly a 

very extraordinary thought.  

Nevertheless, with the emergence of the New Nordic Kitchen the region has experienced a 

complete transformation of its culinary reputation and became a trendsetter within 

gastronomy.
1
 The New Nordic Kitchen was launched with a Manifesto and endorsed by 

reputable local and regional chefs at a culinary symposium in Copenhagen in 2004 (The New 

Nordic Council of Ministers 2008, p.6). It represents a successful attempt by Nordic chefs to 

create a thriving restaurant model based on the “ingredients” of local Nordic food, 

sustainability and the development of a new conscience about food in the local population. 

 

Copenhagen became the restaurant capital of Europe largely thanks to NOMA, thrice named 

the best restaurant in the world, and to its founders Claus Meyer and René Redzepi. The latter 

was nominated by Time Magazine (2012) to be among the 100 most influential persons of the 

year 2012. The intention behind NOMA was to reinvent the New Nordic Kitchen entirely 

based on produce grown in the Nordic region. Consequently, the philosophy behind the New 

Nordic Kitchen Movement is mainly based on high-quality local foods which creatively 

prepared have been a driver of local development and gastro-tourism in Nordic countries. 

This also meant an increased number of tourists who came to associate the Nordics with the 

pleasure of enjoying fresh, local and sustainable foods. The Food Movement puts its focus 

throughout the production chain “from the farm to the fork”, bringing transparency in the 

entire chain of production. While Noma is associated with expensive gourmet restaurant, the 

New Nordic Kitchen Movement has a more social and environmental, and a more 

“democratic” dimension, reflected in the form of New Nordic Food which is finding growing 

interest in the population.  

 

                                                           
1
 Denmark‟s (n.d.) official webpage referred to this transformation with the following words: “Denmark‟s food 

culture has spread to major cities worldwide. Exclusive gourmet dishes, traditional farmhouse food, 

open sandwiches and Danish pastries have gained popularity abroad – something that most people would not 

have thought possible even just ten years ago.”  
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One of the ideas behind the movement is to bring chefs and producers together and create 

unique products of great quality and taste. Linking farmers in the rural areas with the 

restaurants in the cities can add value and bring transparency to the entire food value chain. 

In this context the underlying philosophy as well as the result of the Nordic Food Movement 

is to be understood as a model how to create local development and jobs in rural areas 

(Organic Today n.d.). Moreover, the concept is environmentally friendly since it is mainly 

based on what is easily grown but also on what is naturally and locally on offer and therefore 

does not need long transportation (ibid.). 

Based on Meyer‟s bibliography and his experience as a gastronomic entrepreneur for more 

than 30 years, he has a quasi-religious inspiration in the virtue of restaurants to do the good in 

the world. Meyer thought that the success of the model was not only possible in the Nordic 

countries  which are known for their strong economic growth and innovation, but that it also 

could work in much more difficult infrastructural, social, cultural and political environments 

such as the one of the poorest country of Latin America, namely Bolivia.  

Given this framework, the Danish Embassy in Bolivia has supported the implementation of 

Meyer‟s idea through establishment of a new institution, MIGA (Bolivia‟s Gastronomic 

Integration Movement) (UM 2012 p.6). The intention behind MIGA is to support those 

activities which would strengthen the value chain in the food producing sector with the aim 

of improving market access for small-scale producers. The idea is to revaluate local and 

regional food production and thereby create inclusive sustainable development within the 

food chain bringing together various stakeholders such as producers, intermediaries, chefs 

and consumers (ibid.). Meyer also teamed up with a Danish NGO, IBIS, and created the 

Melting Pot Foundation Bolivia, which runs Meyer‟s cooking school with the aim to provide 

education and increase better job opportunities for Bolivia‟s indigenous youth population. 

But exporting a food movement is not an easy endeavour. The country of Bolivia is 

characterized by a high degree of poverty, and a highly unequal land distribution. This 

inequality has also been a key factor in deepening social conflict across the country. The vast 

majority of poor small-scale farmers together own only 1.4 per cent of the cultivated land, 

while the wealthiest 7 per cent of Bolivian landlords own 85 per cent of the cultivated land 

(Ziegler 2008a p.7).   

In addition, Bolivia has no advanced road infrastructure, some of its roads being renowned as 

being among the most dangerous in the world. Furthermore, the political situation has been 
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fragile and the rule of law often in question. The food processing sector is weak and food 

traceability is often absent. Intermediaries have a perhaps excessive role, thereby further 

squeezing the incomes of small scale producers. The factors that made Meyer optimistic were 

the presence of a rich traditional food culture (Holt 2013) as well the geographic proximity to 

a tourist magnets such as Salar de Uyuni in the South of the country and Machu Picchu in the 

neighbouring Peru (Meyer n.d.). Overall though, if a food revolution can succeed in the 

difficult framework of Bolivia, it can succeed anywhere. 

He opened the gourmet restaurant GUSTU, including a cooking school benefiting future 

chefs emerging from underprivileged social classes, in the Bolivian capital La Paz. The 

restaurant, which opened in April 2013, is modelled on NOMA and the New Nordic Kitchen 

Movement, and Meyer himself put considerable resources into it. The aim of this thesis is to 

give a snapshot on how successful his endeavour is and to discuss the important challenges 

that the restaurant and the foundation, Melting Pot are facing when operating in Bolivia.  

Consequently, based on the aforementioned context the research question was formulated: 

Can the New Nordic Kitchen model be applied to Bolivia? What are the challenges in 

transferring this model to a developing country? 
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A) Outline of the thesis 

The thesis begins with an introduction to New Nordic Movement and provides background 

for Meyer‟s project of exporting food revolution to Bolivia. 

Chapter 2 provides necessary theoretical and methodological framing as means to structure 

the research objective; the theoretical part argues for innovative business models which 

integrate social, economic and environmental concerns. I chose a case study design because it 

allows me to explore if the model of the New Nordic Kitchen can be applied in the Bolivian 

context as well as permitting me to point to some of the challenges concerning the local food 

value chain. 

Chapter 3 provides necessary contextual background for the model of the New Nordic 

Movement and establishes the links in relation to exportability of the model into the Bolivian 

context.   

Chapter 4 looks at the relevance of local value chains for the implementation and success of 

Meyer‟s project while chapter 5 provides an analysis concerning the organisational part of the 

food value chain in Bolivia. The thesis concludes by making three main points concerning the 

implementation of the New Nordic model. The first one relates to the innovative aspect of the 

New Nordic model and its link to sustainable development, the second one relates to the 

cornerstone of the Bolivian Food Movement, namely the GUSTU restaurant, and the third 

point relates to assessment of the feasibility of exporting the New Nordic into the context of a 

developing country.  
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B) Methodology 

The methodology is a framework for obtaining the material required to answer the research 

questions and is guided by the theoretical decisions that have been made. I chose a case study 

design because it allows me to explore if the model of the New Nordic Kitchen can be 

applied in the Bolivian context as well as permitting me to point to some of the challenges 

concerning the local food value chain. As such this chapter will present the thesis objective, 

research design and data collection methods used in this thesis. 

 

Thesis objective 

The question that the thesis aims to answer is if the model of the New Nordic Kitchen can be 

applied in a developing country such as Bolivia characterised by huge pockets of poverty and 

a very unequal distribution of wealth. Therefore, the thesis looks at the efforts that Meyer‟s 

organisation has been promoting in Bolivia, where Meyer established both a cooking school 

and a new state of the art restaurant, GUSTU. Before looking at Bolivia, it is imperative to 

explain what the New Nordic Kitchen is about and what are the foundations of this 

sustainable business model.  

During my filed trip I became aware that the implementation and sustainability of the project 

are very much linked to the local food value chain. This thesis will look also at the present 

food value chain for high-end restaurants in Bolivia and see what changes are necessary in 

order that Claus Meyer‟s organisation and the Bolivian Food Movement can be successful. 

Meyer‟s organisation is the driver of change, aiming to renew Bolivian cuisine and in the 

process encourage local food production including development of gastro tourism. The 

expected benefits of the project are manifold, ranging from social benefits, such as lifting 

indigenous youth out of poverty through the education at the cooking school, over economic, 

political and even identitarian benefits as Bolivians are starting to become aware that they 

also can have a high class kitchen. The aim of the Bolivian Food Movement is long term and 

sustainable development. It is based on the philosophy of the New Nordic Kitchen, which in 

its essence is a sustainable economic business model applied to the food producing and food 

consuming economic sector. 

However, it has to be pointed out as well that the success of the food movement and the 

mentioned expected benefits are very much interrelated with the success of the GUSTU 
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restaurant. NOMA, which is the New Nordic‟s flagship and the model GUSTU is built on, 

needed to be economically viable if it wanted to be an economically successful project that 

would attract the interest, among others, of citizens, tourists, farmers, the food industry and 

policy makers. Mark Emil T. Hermansen (2012, para. 25 and 26) correctly remarks that 

“while NOMA is a relatively expensive, gourmet-oriented restaurant, its effect as a 

foundational institution within New Nordic Cuisine has been profound: The movement has 

become the platform for the establishment of a consortium of bakeries, farms and fisheries 

around Scandinavia as well as the establishment of numbers of new restaurants, food markets 

and cookbooks about Scandinavian cuisine and “traditional” ingredients, serving the booming 

market for quality local produce” (Hermansen). Even more so, GUSTU‟s legal status is 

defined as a social company.  In order that profits can be invested in projects supporting the 

Bolivian Food Movement, the restaurant has to make profit. Against this backdrop, a 

discussion of restaurants and their success, both of NOMA and GUSTU, is certainly 

warranted and will be addressed by this thesis. Certain similarities notwithstanding, creating a 

food movement in Bolivia is more difficult compared to Denmark; with challenges crucially 

relating to the fact that Denmark is one of the richest countries in the world and Bolivia the 

poorest country of Latin America.   

 

Research design 

For this research I find a qualitative case study approach suitable as opposed to quantitative 

approach. A quantitative research approach would involve a large-scale study with many 

participants, responding to a standardized questionnaire. I found that this research method 

would not be appropriate for this particular research due to the time constraints and as well as 

limited number of interviews that I was able to make. Furthermore, a quantitative approach 

would only provide me with a generic overview of the problem in the field, and not the actual 

insights into the settings of a problem.  

In fact, a case study approach is appropriate when you want to answer „how‟ and „why‟ 

questions by investigating a contemporary phenomenon in its real life context (Yin 2003). A 

qualitative approach gives us more freedom in exploring findings and phenomena‟s 

discovered during the interview process. As such, Strauss and Corbin (2008, p. 317) argue 

“the primary purpose of doing qualitative research is discovery, not hypothesis testing… not 

trying to control variables, but to discover them”. The research question in qualitative study is 

a statement that identifies the phenomena to be studied (Strauss & Corbin 1998, p.41). 
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The present thesis is an exploratory study in which the major emphasis is on gaining ideas 

and a better understanding of a situation.  

The field trip to Bolivia helped me, inspired by the grounded theory, to single out the 

hypothesis most relevant for my research. Strauss & Corbin (1990, p.24) define the grounded 

theory as “a qualitative research method that uses a systematic set of procedures to develop 

an inductively derived grounded theory about a phenomenon“. The grounded theory approach 

argues for a research process which does not begin with a preconceived theory in mind, rather 

the researcher begins with an area of study and allows the theory to emerge from the data 

(Strauss & Corbin 1998, p.12). This theory is particularly relevant for the present study as the 

purpose of this research is to offer insight, enhance understanding and provide a meaningful 

guide to action concerning the application of the New Nordic Kitchen Movement in Bolivia. 

It has to be pointed out that when referring to the grounded theory I refer only to the gist of it, 

the theory being more complex. In my case it helped me to find a hypothesis when doing my 

interviews in Bolivia, while the component of a “systematic set of procedures” and codes the 

grounded theory uses was not fully present. In that sense the reference to the grounded theory 

is a reference to a certain philosophy of doing empirical research.    

A hypothesis is a statement that describes how two or more variables are related. In more 

practical terms during my field trip I realised that some of the difficulties in relation to food 

supply of the GUSTU restaurant were related to the local value chain, which is why I found it 

relevant to investigate the organisation of the local food value chain in order to provide 

insights what might cause the problems in food supply. 

 

Data collection methods 

The data that was used in this research is a combination of primary and secondary data 

sources, with an emphasis on primary data. My secondary data is based on news articles and 

other academic, governmental and non-governmental studies and reports relevant for the 

topic. 

The primary data was collected during a field trip to Bolivia, La Paz, which was supported by 

a travel grant from The Danish Ministry of Foreign Affairs, Danida. The field work was 

conducted over a period of 4 weeks from April to May 2013. I also had a possibility to 

participate in a field visit to the Altiplano (Highlands) which was organised by the Danish 

Embassy in collaboration with their local partner, PROINPA, a foundation working with 

research and technology development of agricultural sector in the Highlands. I found this 

field visit particularly relevant for the present research as it allowed me to make some initial 
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observations regarding particular challenges that small-scale producers face in this region. In 

my personal conversations with the producers and their families I became aware that much of 

their concern is how to increase productivity, and ensure better marketing of their main 

products such as organic quinoa and potatoes. As the agricultural sector in Bolivia is a very 

spatially heterogeneous sector its importance varies across the region. Therefore, the 

reference made to small-scale producers in the later part of analysis of this thesis concerns 

those residing in the area of Altiplano beginning just north of Lake Titicaca including most of 

the Departments of La Paz, Oruro and Potosí (see the map, appendix1). 

 

 

Participants and the interviews  

Semi-structured form of interviewing is regarded as a very flexible technique for small-scale 

research such as the case study used in this research. A semi-structured interview is suitable 

for this research as it gives enough flexibility to obtain additional information as the person 

being interviewed has a fair degree of freedom in what to talk about, how much to say, and 

how to express it (Wengraf 2001). 

 

I conducted 24 interviews in total and each interview lasted between 30 minutes and 1 hour.  

I used digital audio recorder throughout the interviews which were transcribed afterwards. I 

initiated the interviews by presenting an overview of the topics and the objective of my 

thesis. I continued with a semi-structured interview based on questions that aim to cover the 

current state of the art of the value chain in the food producing sector. 

 

Respondent selection was done by a process referred to as snowballing (Morgan 2008). Two 

key informants were identified during the preliminary research: Meyers‟s Project Manager as 

well as the First Secretary at the Danish Embassy in La Paz. These two individuals provided 

access to the leadership of Melting Pot Bolivia who referred to other experts who provided 

valuable information. New respondents were approached until the same information 

regarding the various themes was repeated. After the basic information was collected, new 

respondents were selected based on the information that was given concerning challenges and 

possible solutions for a more functional supply of local food which were followed up until I 

had gained a sound understanding of the issue. 

 



14 
 

The in-depth interviews were conducted with important stakeholders in the local food value 

chain. Four groups of respondents were identified and categorized in relation to the main 

elements of the local food value chain: (a) farmers, (b) restaurants, (c) intermediaries (d) 

specialised vendors. In addition to the actors participating directly in the value chain, 

additional information useful to get a better overview of the situation was retrieved from (e) 

„experts‟ that are extension officers, NGOs representatives as well as the staff from the 

Danish Embassy, (f) local government officials. The discussion with experts and government 

officials allowed me to have a better picture of the current provision of arrangements in the 

local food value chain. 

 

Among others, I interviewed Anahi Reyes, the President of the Bolivian Chef‟s Association 

(ACB), and Pierre Van Ost, a chef and former president of ACB. Last but not least, the two 

head chefs of GUSTU restaurant, Kamila Seidler and Michelangelo Cesari were also 

interviewed. My aim in the selection of interview partners was to speak to representative 

actors that would stand for the different areas of the food value chain. This allowed me to get 

an overall picture of the situation of the food producing sector in Bolivia, particularly in 

relation to small scale producers and restaurants.    

The questions were formulated to cover three main aspects in the local food value chain as 

following: 1. Establish the main actors in the local food value chain 2. Analyse their role and 

identify challenges 3. Propose initiatives for creating and maintaining a local food value 

chain.  

By the end of my research stay, I gathered a considerable amount of data to interpret and 

analyse. The process, which I underwent in order to understand and to apply data in the 

present research, corresponds to the underlying idea of the grounded theory (Strauss & 

Corbin, 1998, p.12). The field work and the collected data gradually helped me identify, in 

line with the grounded theory, some key elements for the theoretical part of this thesis. This 

process allowed me to understand the centrality of relations, interactions, as well as the 

interests of various stakeholders in the project. This further led me to apply sustainable 

development theory through the lenses of a market based approach to sustainability which 

enabled me to answer the present research questions concerning the application of the New 

Nordic Kitchen Movement in Bolivia. 
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Table 1 Number of interviews 

Number of interviews TOTAL number of interviews 24 

  

Interviews in the 

value chain e.g. local-higher 

end restaurants in La Paz  

Small scale food producers, 

intermediaries, specialised 

vendors, vendors at the 

local market 

16 ( 2 small scale producers, 4 intermediaries, 2 specialised 

vendors and 2 vendors from the local market, 6 local 

restaurants)  

 

 

Interviews with local NGOs 

e.g. CIOEC, PROINPA, 

CIPCA, Research Institute 

Fundación Tierra 

4 

Interviews with the officials 

from the local government 

in La Paz 

2 

Other interviews 2 with the Bolivian Association of Chefs  

 

 

 

Limitations and further considerations 

The research has obvious limitations as the project is still “work in progress” and the official 

opening of the restaurant GUSTU was at the beginning of April 2013.  Thus, not enough time 

has passed and effects are not fully visible. As the project is designed to start out as a niche 

project with the aim to grow and transform the economy over time, at present, due to its small 

scale, it is not possible to measure the real impact of this kind of initiative. I am aware of the 

fact that there are a number of useful tool boxes for a value chain analysis which are often 

conducted by development practitioners and researchers to capture the interaction of 

increasingly dynamic and complex markets in developing countries (Kaplinsky and Morris 

2001; Riisgaard et al. 2008). Value chain analysis has proven to be a flexible tool that can be 

used to analyse various aspects, such as economic benefits and power relations from the point 

of view of any of the actors in the chain e.g. reducing poverty, gender inequality and for 

addressing environmental concerns. The aim of such an analysis would be to look at a 

specific programmes and projects that provide support to a value chain, in order to achieve a 

desired development outcome.  
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Certainly, designing such a research would be interesting and relevant for the project of the 

New Nordic Kitchen in Bolivia. However, conducting such a research at this stage would not 

be possible given the young history of the project. Consequently, it would not be possible to 

generate meaningful data to explain possible benefits for a specific group of actors in the 

value chain. This holds particularly true in regard to questions about macro-economic issues 

such as the impact of the project on the living standards for the small-scale producers in the 

area. Nevertheless, some preliminary conclusions in relation to the current state of the art 

concerning functioning of the food value chain and the contribution of Claus Meyer‟s project 

can be made.  
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2. Theoretical framing 

The theoretical foundation of this chapter consists of three parts; the first section argues that 

the current economic model has important shortcomings. The second section argues that a 

sustainable economic model needs to integrate market based incentives and look at problems 

from a bottom up perspective. The function of the first two parts of this chapter is to show 

that the current economic model has its weaknesses, which explains the (economic) niche that 

Meyer found when creating NOMA. The third part looks at the relevance of local value 

chains for the implementation and success of Meyer‟s project in the context of developing 

country such as Bolivia. This will provide the basis to identify main actors as well as 

opportunities and challenges in the current provision of arrangements in the local food value 

chain in Bolivia. Furthermore, the theoretical findings will help explain how the local 

producers can benefit from a restaurant business modelled on the New Nordic Kitchen 

Movement. 

 

A) Agribusiness and food production in the current economic model 

 

The mainstream idea of economic growth based on the neoliberal notion has been a subject to 

major criticism for the last decade (Harvey 2005; Chomsky 1999). It refers to the policies and 

processes whereby a relative handful of private interests are permitted to control as much as 

possible of social life in order to maximize their personal profit (Chomsky 1999, p.7). A set 

of economic policies such as deregulation and liberalization of the markets has proved 

particularly devastating in Latin America (Aviles 2010). The inequalities and poverty 

increased on a global scale, leaving 1 billion people in poverty behind. The “Washington 

consensus”, as a set of economic policy prescriptions focusing on a strong market based 

approach as a “standard” reform package for developing countries, failed. It thus became 

clear that market forces alone cannot guarantee that all the parts of the world meet their basic 

needs and much less that it would lead to economic growth (Sachs 2008, p.32).   

A similar criticism comes from the former Special Rapporteur on the Right to Food, Jean 

Ziegler. He discusses the aspect of the food sovereignty strategy in one of his final reports, 

and describes how states and NGOs have been “questioning the whole paradigm of free trade 

in agriculture” as the inequities of the system are devastating, “particularly for poor countries 

and poor people.” The current neo-liberal model is, according to Ziegler, not part of the 
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solution, but part of the problem. He states that while “liberalization and privatization have 

progressed rapidly in most countries” this has created more harm than good in terms of the 

right to food since “more people than ever before suffer today from grave, permanent 

undernourishment” (Ziegler 2008b pp.24-25). Neoliberal theory does not recognize the 

existence of social, economic, and cultural rights,
2
 but many governments and Inter-

Governmental Organizations (IGOs) are nevertheless in support of neoliberal policies. 

Although support for human rights is also on their agenda, the unconditioned support for the 

neo-liberal model might undermine this very effort. 

 

Similarly, state based development aid has been often self-interested in its conception or 

implementation and therefore also shown its limits. In this regard Ovaska (2003, p.175) 

noted:  

 

“Wealthy countries do not have purely unselfish motives when helping poorer 

countries through financial aid. Part of any aid constantly flows back to donors 

through highly stipulated procurement contracts. Aid also has increased the 

potential for donors to buy preferential future treatment for the business firms 

of their own nationality. Politically, aid can be seen as serving to buy 

increased international and regional clout through new political allies.” 

 

Against the backdrop of this failure and considering the declining finances of the Western 

countries, it is not unsurprising that development aid has more and more focused on 

initiatives of private individuals. Some of them are equally problematic, as their interest often 

are interwoven with big multinational companies that also gain from these new efforts of 

development help. For instance, the Bill and Melinda Gates foundation finance the 

distribution of genetically modified crops of Monsanto in the developing world. Bill Gates in 

turn holds shares of Monsanto and therefore participates in the profit Monsanto is making 

                                                           

2
 An interesting and emblematic elaboration on neoliberalism comes from the character of Arthur Jensen (CCA 

Chairman) in the film Network (1976): “There are no nations. There are no peoples. There are no Russians. 

There are no Arabs. There are no third worlds. There is no West. There is only one holistic system of systems, 

fone vast and immune, interwoven, interacting, multivariate, multinational dominion of dollars. Petro-dollars, 

electro-dollars, multi-dollars, reichmarks, rins, rubles, pounds, and shekels. (…) You get up on your little 

twenty-one inch screen and howl about America and democracy. There is no America. There is no democracy. 

There is only IBM, and ITT, and AT&T, and DuPont, Dow, Union Carbide, and Exxon. Those are the nations of 

the world today. (…) We no longer live in a world of nations and ideologies, Mr. Beale. The world is a college 

of corporations, inexorably determined by the immutable bylaws of business. The world is a business.” 
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(Vidal 2010). Genetically modified crops make farmers dependent (Altieri and Rosset 2000, 

sn. 2), representing a clear model of non-sustainable agriculture.  

 

 

What is the problem with industrialized agriculture and where was the window of opportunity 

for a culinary revolution? 

 

According to FAO (2011) conventional farming based on the intensive use of inputs has 

increased global food production and average per capita food consumption over the past half-

century. In the process, however, it has depleted the natural resources of many agro-

ecosystems, jeopardizing future productivity, and added to the greenhouse gases responsible 

for climate change. Most of the international organisations seem to agree that the increased 

production of food has not solved the problem of poverty and hunger in the current 

predominant model of large scale agriculture (Ziegler 2008b). According to Emile Frison 

from Biodiversity International, production of few crops which is based on a model of large 

scale agriculture is simply not answering to the needs of the poor in developing countries 

(Frison 2012). The agriculture is the largest sector in which about 70% of population work. 

The paradox is that most of the people who work in agriculture are extremely poor and live 

on less than one 1 USD a day. He argues that this is not only due to the lack of agricultural 

extension service such as farmer education in developing countries, but that the model of 

agricultural intensification has something inadaptable to solve the problems of the poor 

(ibid.). 

According to Frison (2012) a model which is based on the use of greater diversity has a 

potential to reduce the number of people living in poverty. In this context it is relevant to take 

a different approach through food as a more concrete argument to explain to people why it is 

important to change their agriculture model rather than talking about it in a more abstract 

terminology concerning food security and poverty reduction. 

A model which is based on greater diversity aims to address different objectives (Frison, 

2012): 

Firstly, a small-scale producer that has only half of a hectare cannot live of producing only 

one crop as this is simply not economically viable due to the fact that the major commodities 

are being subsidised and the poor are simply not able to face the competition. 
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Secondly, the objective of a small-scale producer should not be on maximising production 

but to minimise the risk of failure as missed harvest means people die of hunger. Therefore, 

reaching greater resilience and stability in production is very important. 

Thirdly, it is not only about producing food but having a healthy environment and ecosystem 

services which are provided by the agriculture systems. 

This view is also supported by the following argument made by Perfecto 2009 (quoted in 

Altieri and Toledo 2011, p. 591): The implicit contradiction and even tragedy of industrial 

agriculture is that a growing human population depends on the ecological services provided 

by nature (e.g. climate balance, pollination, biological control, soil fertility) which intensive 

industrial agriculture increasingly pushes beyond the tipping point. 

Furthermore, this unsustainability is also pointed out by Via Campesina, an international 

movement bringing together peasants, small and medium-size farmers, landless people etc. 

(Via Campesina n.d.). The movement argues that in order to protect livelihoods, jobs, 

people‟s food security and health as well as the environment, food production has to remain 

in the hands of small scale sustainable farmers and cannot be left under the control of large 

agribusiness companies or supermarket chains (Via Campesina 2010 in Altieri and Toledo 

2011, p.607). Only by changing the export-led, free-trade based industrial agriculture model 

of large farms can the downward spiral of poverty, low wages, rural–urban migration, hunger 

and environmental degradation be halted (Rosset et al. 2006 in Altieri and Toledo 2011, p. 

607). 

Along these lines in the most recent report, published by FAO, “The State of Food and 

Agriculture 2012”, it is argued that agriculture remains a significant contributor to poverty 

reduction in developing countries (FAO 2012). Similarly, the overriding message from 

Denmark‟s development cooperation strategy (DANIDA) is that growth in the agricultural 

sector in a number of developing countries has greater impact on economic development, 

employment and poverty reduction than growth in any other sector. Furthermore, it is 

argued that the lasting poverty reduction requires higher productivity in the many small-

scale farms that provide the livelihoods for the majority of poor men and women. In this 

context the efforts will be made to turn the agriculture and food production sectors into 

drivers of sustainable and inclusive growth which should generate new income 

opportunities, improve food security and create employment. Nevertheless, sustainable 

food production in developing countries requires interventions aimed at creating added 

value and quality throughout the production chain “from farm to fork”, and focus on 

strengthening the weak links in the chain (UM 2012, p. 19). 
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The sustainable agriculture approach stresses the need to develop agricultural technologies 

and practices that: (i) do not have adverse effects on the environment (partly because the 

environment is an important asset for farming), (ii) are accessible to and effective for farmers, 

and (iii) lead to both improvements in food productivity and have positive side effects on 

environmental goods and services (Pretty 2008 p.447).  

In this regard sustainable food production means that present production is not being obtained 

at the expense of future production (Keen 1995 pp. 123-124). According to Keen it means 

that the system of sustainable food production is dynamic, like biology itself, not static, like 

monoculture. A sustainable food system is an equation; it means that those resources which 

are used need to be renewed by the very same process that calls upon them (ibid.).   

Keen explain the process by following example: “Quite simply, if we are going to eat the 

progeny of a cow, then provision must also be made for the reproduction of that cow. If 

cereal crops are to be eaten, provision must be made to save sufficient seed for replanting the 

crop next season” (ibid.). 

This sheer focus on maximising the profit in food production is what  Riches (1999) refers to 

as corporatisation which basically means that too many farmers are no longer in control of 

their land nor the food they produce and too many people are no longer in control of what 

they eat, and particularly those with insufficient income. (Riches 1999, pp.206-207) 

Along these lines Knee argues that the local control of food production and distribution of 

food has been taken over by the giants of transnational corporate agriculture and the food 

industry (Knee 1995). In particular, retail and trade gradually replaced the market which once 

used to be a place for interaction with those who produce our food into an anonymous super-

market (ibid.). 

Knee refers to this process as “distancing” meaning that people are separated from the 

sources of their food and nutrition with as many interventions as possible" (Knee 1995).The 

result is that individuals, families and communities have become disempowered and deskilled 

in terms of their capacity to produce their own food, make sound choices when they purchase 

food and feed themselves nutritional and well-balanced diets (ibid.). 

However, there is resurgence of food movements in Europe and the US as a form of 

resistance towards increased food distancing taking place in the Western societies. 

The focus of such food movements is on local and seasonal ingredients, organic farming, fair-

trade coffee, aiming to bring back to life traditional dishes that have lost out to generic 

hamburgers and kebabs. Many local producers have taken advantage of this trend by selling 

their produce at the growing number of local farmers‟ market and/ or directly to customers 
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which has resulted in development of local value chains. This trend has further been 

strengthened by environmentally conscious consumers demanding local farm products that 

they perceive as higher quality, leading to a rise in the number of specialty and local markets 

(Van Dijk & Trienekens 2012).  

As such it can be argued that the New Nordic Kitchen Movement and Meyer‟s intention with 

the Bolivian Food Movement is part of the larger family of movements interested in 

localization of the food system (Hinricks 2013). These movements are inspired by a holistic 

vision of the food system and the values of health, sustainability and equity. The shift is away 

from the dominant productionist paradigm, which is characterized by the vertical integration 

of the food chain, in which one firm controls all or most of processes at different levels, 

towards a concept of a more ecologically integrated paradigm (Lang and Heasman 2004). 

The latter brings together farmer and consumer perspectives by focussing on what people eat 

(consumption), where food comes from (production), and what happens to it along the way 

(connections) (Rideout 2012, p.30). In this regard the intellectual backbone of the New 

Nordic Kitchen Movement is closely related to the concept of sustainable development, 

which will be discussed further in the next paragraph. 

 

 

B) Sustainable development and the need for a market based approach 

 

Governments, donors and the development community at large as well as many in the private 

sector have embraced the goal of “market based” development as the renewed attention to 

agriculture has strengthened interest in connecting small scale producers to markets. Much of 

the market-based approach focuses on how small farmers and their organisations can be 

included in value chains and empowered in markets as beneficiaries of external initiatives.  

Recently, the G8, the World Economic Forum and some governments in the Rio+20 

negotiations in June 2012 have all emphasised this approach, arguing for greater involvement 

of private companies contributing to a green economy for sustainable development (Vorley, 

del Pozo-Vergnes and Barnett 2012, p.2)  

 

Sustainable development is a concept that is widely used but does not have a uniformed 

definition. According to the economist Jeffery Sachs sustainable development, in simple 

terms, means prosperity that is globally shared (Sachs 2008, p.31). The Brundtland report, 
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one of the most influential reports on the subject, defines sustainable development as 

development “that meets the needs of the present without compromising the ability of future 

generations to meet their own needs." (World Commission on Environment and Development 

1987, p.43; pp. 43-66). The concept of sustainable development was born out of the 

recognition that the existing economic system presents social and environmental costs which 

are unsustainable. It uses up resources, especially natural resources, that are used faster than 

they can renew themselves. In simple terms, the system, due to its unsustainability, is sawing 

through the branch of the tree on which it is sitting. 

Although specific definitions vary, sustainable development embraces the so-called triple 

bottom line approach to human wellbeing (“people, planet, profit”), and requires innovation 

in order to find a balance between economic, social and environmental factors. Almost all the 

world‟s societies acknowledge that they aim for a combination of economic development, 

environmental sustainability, and social inclusion, but the specific objectives differ globally, 

between and within societies. 

This is directly linked to the UN Millennium Development Goals (MDGs) where there is a 

strong emphasis on development assistance focusing on economic development and poverty 

reduction. Following MDG I, the aim is to halve, between 1990 and 2015, the proportion of 

people whose income is less than $1 a day (UN n.d.). Therefore the focus of many 

development organisations is to decrease poverty in developing countries through an increase 

in the business sales and job creation. In this process it is argued that the private sector needs 

to play an important role in achieving this goal. 

In the UN report on Innovation in sustainable development (UN 2008) it is further argued 

that the employment of financially self-sustaining business models as well as simplicity in 

project design, committed seeds capital and integration of local traditions and cultural 

heritage are all important success factors for innovative local initiatives. The following more 

practical example of bee keepers in Kenya illustrates more in concrete terms the need for 

market based approach for sustainable development. 

Honey Care is worth mentioning, as it is an emblematic example on how to overcome several 

shortcomings that normally characterize national and international development aid. 

According to Riordan (2011), International Development Organizations spend lots of money 

and effort building the capacity of small businesses, yet often fail to ask whether people want 

the businesses‟ goods and services. NGOs and other international development organisations 

first build supply capacities and then try to create demand for the additional goods and 

services. This approach is often unsustainable in the long term as there is no relation to the 
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real market demand for the additional goods and services that their clients will now produce 

(ibid.).  

Bee keepers in Kenya were facing a number of problems related to bee-keeping and 

production of honey. The quality and quantity of production were not entirely satisfactory. 

Additionally, there was a problem to make the offer reach the demand. These shortcomings 

meant that the beekeepers were able to generate very limited income as the honey was mainly 

sold to producers of local liquor. In addition beekeepers were often exploited by more 

knowledgeable middleman. Many beekeepers therefore lived below the poverty line. 

However, these practices of” business as usual” changed dramatically when a private sector 

company, Honey Care Africa (HCA), helped by national and international donors, came up 

with an innovative business model that was able to provide solutions to overcome the 

aforementioned impediments. “Honey Care manufactures and supplies high quality 

Langstroth hives (which it believes to be superior to rival products used more extensively  

throughout Kenya) and related bee keeping equipment to organisations, communities and 

individuals throughout Kenya”( Thompson and Doherty2006). In this way they were able to 

guarantee market access for the honey produced by small-holders farmers collecting the 

honey at farm-gate. Farmers were paid on the spot at fair trade prices and Honey Care was 

then distributing the products of the contracted hive owners. On the supply side, there were 

significant economic benefits as the project provided a second and possibly even a third 

source of income to small farmers. These farmers do not have to own large tracts of land, as 

beekeeping requires minimal land, and at the same time it is time efficient as it does not 

require long time spent on tending hives. The income generated through a demand driven 

bee-keeping initiative is sufficient to take all beneficiaries over the poverty line, defined as 

USD16 per month. In addition to the income generated through this project, the beehives 

will, indirectly, lead to additional pollination, thus increasing the yields of crops currently 

planted in the area.  

 

In conclusion, Honey Care was conceived as a socially and environmentally sustainable for-

profit operation that would help make rural communities self-sustaining in the long run. With 

their business model they were able to link environmental conservation and poverty 

reduction. By facilitating those initiatives that correspond to market demand, sustainable 

solutions that have a significant economic and social impact in the local community could be 

achieved. Hart and London (2005, pp.32-33) therefore conclude that “the company has 
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achieved success by doubling the income of many poor farmers, providing high-quality 

honey for the Kenyan market, and creating economic, social, and environmental value for 

local communities. Indeed, Honey Care is today the largest producer of high-quality honey in 

East Africa.”  

Similarly, projects leading to sustainable development must be based on such initiatives that 

are both capable of generating profits for investors as well as kick-starting an economic 

model that leads to sustainable local development. This means that sustainable development 

can only work when the market incentives are right. Simply prescribing green growth, 

though, will not work. As recognised by Pancheo, Dean and Payne (2010), entrepreneurship 

needs to escape the “green prison”.  

Sustainable development, simply as a tool of semi-legal prescription by international 

organisations such as the UN Millennium goals, cannot work by itself alone. The approach 

needs to be grounded in an incentive structure which favours the attainment of these goals 

through market based strategies targeting e.g. small scale producers at the bottom of the 

pyramid (Bop). The example of Honey Care Africa shows that businesses financed by 

international organizations active in the area of development aid can be both economically 

viable as well as attain socially and environmentally desirable goals. It managed to change 

and upgrade the value chain relating to honey production. 

 

Similarly, the GUSTU restaurant aims not only to be profitable for those who invested in it, 

but also attain other social, economic, cultural, environmental and political goals that are 

intrinsic to the nature of the established project. GUSTU, being a social enterprise, aims to 

invest most of the profits in social projects organized by the Melting Pot Foundation, Bolivia. 

The core idea of running such a restaurant is to renew Bolivian cuisine by using high-quality 

local products just like NOMA did in the Nordic countries. The aim is not to export New 

Nordic products to Bolivia, but the philosophy that stands behind its success. In order for that 

to happen it is necessary to boost local production through a close collaboration between 

local producers and the restaurant, but a very rudimentary distribution infrastructure in 

Bolivia is an impediment at the moment. Therefore, several theoretical aspects in relation to 

sustainable development and local food value chains are relevant and will be discussed in 

more detail in the following section. 
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C) Defining value chain 

 

Value chains are a key framework for understanding how inputs and services are brought 

together and then used to grow, transform, or manufacture a product; how the product then 

moves physically from the producer to the customer; and how value increases along the way 

(Kaplinsky & Morris 2001). According to Altenbourg (2007, p. 6) value chains can be 

defined as “the full range of activities that are required to bring a product from its conception 

to its end use. These include design, production, marketing, distribution, and support to get 

the product to the final user.” 

It is argued that the value chain perspective provides an important means to understand 

business-to-business relationships that connect the chain, mechanisms for increasing 

efficiency, and ways to enable businesses to increase productivity and add value. It also 

provides a reference point for improvements in supporting services and the business 

environment. It can contribute to pro-poor initiatives and better linking of small businesses 

with the market. Increasingly, the value chain approach is being used to guide and drive high-

impact and sustainable initiatives focused on improving productivity, competitiveness, 

entrepreneurship, and the growth of small and medium enterprises (World Bank 2010, p. 1). 

Value chains are simply a framework for collecting data and understanding reality, rather 

than constructing an elaborate theoretical neoclassical edifice, one which may bear little 

relationship to reality (Mitchell, Keane & Coles 2009, p. 12).   

  

Global vs. local value chains 

 

There exists a large body of literature dealing with global value chains. According to Gereffi, 

Humphrey & Sturgeon (2005) global value chain research and policy work examine the 

different ways in which global production and distribution systems are integrated, and the 

possibilities for firms in developing countries to enhance their position in global markets. In 

more simple terms global value chains are linking local producers from developing countries 

to international markets. They link the raw-material producer and the final consumer (Meine 

Pieter van Dijk & Trienekens 2012, p.4). There are a number of examples of trade in 

commodities such as coffee, cotton, cocoa including fresh fruit and vegetables all going from 

South to the Western countries as there is a high demand for such commodities from the 

Western consumers (Perez-Aleman & Sandilands 2008; Dolan and Humphrey 2000).  
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Consequently, in order to meet such demand the focus among donor organizations in 

developing countries has been to increase the participation of smallholder farmers into value 

chains and modern markets, especially global value chains, being regarded as high-value 

markets (Vorley, del Pozo-Vergnes & Barnett 2012). As such inclusion of small-scale 

producers into the global value chain would often mean larger share of value to a producer 

(Nadvi 2004, p. 24). However, prices in Western markets do not automatically translate into 

higher prices for suppliers in developing countries, e.g. coffee prices at the retail or specialty 

shop outlets does not necessarily entail increased variance in prices paid at the farm gate 

(Van Dijk and Trienekens 2012, p.56) . 

 

Labels that certify sustainable practises in economic, social and environmental domains such 

as “Utz coffee or the “Rainforest alliance” bananas from Chiquita have been quite successful 

in recent years.
3
  Besides their multiple merits they also have a downside. On the downside, 

they mostly target, in the case of coffee production, medium and large sized plantations. 

Besides increasing quality and safety of food in return for more rights, these new standards 

emphasise high quality and sustainability which most of the small-scale producers cannot 

meet (Van Dijk & Trienekens 2012 p.53). Jaffee (2007, pp. 161-2) similarly argues that 

“small farmer and farmer cooperatives are excluded, as they often put further constrains on 

small-scale producers to enter high-value global chains.” Along the same lines, Perez-

Aleman & Sandilands (2008, p.3) write that these well intended social and environmental 

norms, or sustainability standards, can represent significant barriers to entry for poorer 

producers, such as small-scale farms and enterprises in developing economies. In general it 

can be argued that the global value chain approach largely targets the „top of the pyramid‟ of 

better-off small farmers best able to meet the stringent quality and quantity requirements of 

modern markets which are constantly changing. Export market opportunities are desirable by 

many small-scale producers, however such value chains may be less appropriate for many 

smallholder actors as most of them lack the ability to handle dynamic markets and comply 

with the increasing amount of regulations and standards (Shepherd 2007; Van Dijk & 

Trienekens 2012). 

 

                                                           
3
 The report of the State of Sustainability Initiatives Review of 2010 (p. 130) affirmed that “the potential of 

sustainability initiatives to enable important impacts on the ground appears to be vindicated by the data 

collected in this report.” 
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In contrast to global value chains, local value chains received little attention in the context of 

developing countries. According to (Shepherd 2007 pp.11-12) development agencies also 

tend to focus on supporting farmers in developing countries by identifying profitable markets 

overseas rather than domestically. Along these lines Altenburg (2007) argues that much less 

work has been focused on local value chains that might provide viable market opportunities, 

especially for smallholder farmers. Shepherd (2007, p. 14) shares this view and argues that 

developing of export markets is expensive and complex, particularly where small farmers are 

involved. 

 

According to Vorley, del Pozo-Vergnes & Barnett (2012) growing local demand might be 

more within the reach of smallholders. They argue that the most important markets for 

culturally rooted products are local and national. In this context, small, traditional farms can 

compete on their strengths by appealing to demands for native crop and animal varieties, 

local cuisine, terroir, artisanal quality, and diversity. Farmers near sizeable towns may have 

the best opportunities to position their products beyond the village. They are reaching an 

expanded customer base of urban middle- and upper-class consumers, and sometimes 

tourists, who are increasingly interested in local food and willing to pay a price premium.  

For example Peruvian gastronomic boom has been an engine in local development by 

spreading enthusiasm for traditional Peruvian food through the country and then across the 

Andean region, and recently as far as New York (Vorley, del Pozo-Vergnes & Barnett 2012, 

p.31).   

They argue that in concrete terms the gastronomic boom made local food into an issue of 

national economic policy resulting in pro-smallholders programmes and policies emerging 

along with changes in the restaurant sector. An example of such pro-smallholder programme 

is a financial support of USD 2 million which the Peruvian Gastronomy Association received 

from the Inter- American Development Bank. The aim is to support development of local 

production, food quality and markets at the village level. A new alliance of cooks and farmers 

recognises that Peruvian gastronomy needs the large variety of Peruvian foods produced 

mainly by small-scale farmers. 

In concrete terms this has meant that the local small scale producers could take advantage of 

a range of territorial resources which resulted in increased income possibilities. This is what 

has been the case in a mountainous region near the coast of northern Peru. The area is 

situated between large plantations inland and tourist destinations on the coast and has been 

historically impoverished. Due to the gastronomic boom the area is now strongly connected 
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with gastronomy in Lima and its food culture has become an asset alongside archaeological 

sites and surf spots. As such small producers use a variety of strategies to benefit from this: 

they sell to fine restaurants in the region, own or work for smaller popular restaurants or take 

part-time jobs in the tourism industry (Vorley, del Pozo-Vergnes & Barnett 2012, p.31) 

However, integrating small-scale farmers in the value chain is not an easy endeavour. In the 

context of developing countries Vorley, Lundy & Macgregor (2009, p.211) argue that the 

organisation of a value chain is particularly challenging especially when it comes to 

consistency in supply from a dispersed producer base which is often coupled with lack of 

traceability and quality assurance of the produce. Furthermore, they point to the lack of 

enabling environment which comprises policies, institutions and services that foster value 

chain development. As a central element of an enabling environment they argue that there is 

lack of the consistent provision of key infrastructure services such as roads, water, electricity 

and communication. In addition they provide a framework for a typical organisation of small-

scale producers which can be producer-driven, intermediary driven and buyer driven. 

Because this framework was designed to analyse the organization production of small scale 

producers, it is particularly suitable for the analysis (see chapter 4) concerning the 

organisation of local food value chain in the Bolivian context.   

 

 

3. Exporting The New Nordic Kitchen model – What are the links? 

We now have plenty of “appetizers”. Let us now discuss what the New Nordic Food 

Movement is. In the sections that follow I will describe the New Nordic Kitchen Movement 

as well as discuss some critical remarks related to it.  The point of this chapter is that it is 

necessary to understand what the New Nordic Kitchen Movement is, if one is to look at 

GUSTU in light of the experiences of NOMA. The restaurant is one of the first necessary 

pillars of the food movement and its flagship. If NOMA does not make money, the whole 

sustainability of the food movement itself is threatened as well as the value chain which 

NOMA helped to develop. Similarly, if GUSTU, which is a social company, is not profitable, 

there will be no money out of which the projects concerning the Bolivian Food Movement 

and the social projects can be paid off. Relating to what has been written on sustainable 

development based on a market based approach; NOMA is without doubt an example of it. 

Somehow pointedly, Tholstrup Hermansen (2012, para. 25) defines the essence of the 
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innovative character of the New Nordic Kitchen with following words: “The „tastemakers‟ of 

the New Nordic Cuisine movement are a group of chefs, cooks and food critics who discern 

the taste of the Nordic for the general public who make use of their buying power to 

implement their ideas, and put the vision of „the Nordic‟ in their mouths.” It was an 

entrepreneurial initiative that changed part of the economy in the food producing sector and 

that subsequently was also supported politically by Nordic Council of Ministers, because 

politics had several overlapping interests with the New Nordic Movement. As what concerns 

the value chain in the food sector, the focus on small producers and more transparency in the 

food value chain from the farm to the fork as well as the traceability of products are strongly 

related to what NOMA achieved in Denmark. Thus, an understanding of the New Nordic 

Kitchen Movement is essential if one wants to analyse GUSTU and the Bolivian Food 

Revolution. 

 

A) The beginnings of the New Nordic Kitchen Movement 

 

In order to analyse the New Nordic Kitchen Movement, it is imperative to briefly discuss the 

problems in the traditional way of doing things in the agricultural economy. These 

shortcomings permitted the New Nordic Kitchen movement to find its economic, intellectual 

and political niche. In other words, the New Nordic Kitchen Movement was a solution in 

search of a problem. In the next paragraph, I will refer to the problem, and then devote the 

remainder of this section to discuss the New Nordic Kitchen Movement.  

 

Nordic countries underwent rapid industrialisation and evolved from poor, agrarian countries 

into modern industrialised economies that are among the most competitive in the world 

(Nordic Council of Ministers n.d.). At the end of the 19
th

 century, Denmark managed to 

produce large quantities of uniformed, export oriented and clinically perfect food favoured by 

centralized industrial systems. This economic development was based to a large extent on its 

fertile agricultural land, and the food industry has been key to Danish economic success 

(ibid.). However, augmented production and efficiency in the food industry that was taking 

place in the period after the Second World War and during the 90‟ies also meant that the 

farms turned into factories and animals were regarded as sheer means to increase productivity 

at the lowest cost. This tendency can be emblematically shown by own example: In the 1990s 
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Denmark was not “competing with the great food countries”, but with countries such as 

“Ukraine, the Republic of Uzbekistan and Brazil for setting the lowest price for pork” (Meyer 

2011a). Consequently, the earlier explained process of food distancing (Knee, 1995) was 

becoming more entrenched which also entailed a boom in so far rarely encountered items 

such as hot dogs, liver pate and meatballs.  

 

These new kind of foods replaced almost everything else in the local food culture. In reality 

the only traditional Danish foods that remained were those that could be eaten in hurry, such 

as rye bread sandwiched with pickled herring. According to Meyer this new trend of 

consumption of plain, unpretentious food was a direct result of a 300 year long evil 

partnership formed between ascetic doctors and puritan priest (Meyer, n.d.). This remark 

from Meyer is partially related to the fact that the Nordic countries have traditionally 

associated food with necessity rather than abundance and pleasure.
4
 The reason why the food 

was regarded in such way was partly due to the vulnerability associated with short seasons 

coupled with the puritan Lutheran ethos (Bergflødt, Amilien, & Skuland 2012, p.3). 

Similarly, food did not have an important role in the construction of identity in the Nordic 

Region. In relation to this aspect, Bergflødt, Amilien, & Skuland (2012, p.3), remarked that 

“[f]ood traditions and culinary habits were never prominent aspects in the social, political and 

symbolic construction of national identities in the Nordic countries” (ibid.).  

 

This indifference in relation to food, which characterized also Claus Meyer before his life 

changing trip to France was one of the main issues that he wanted to tackle. He came up with 

a new idea which lay the seeds for a new intellectual current, namely the New Nordic 

Kitchen Movement which would change the way food was regarded and consumed in 

Scandinavia.  

The central innovative idea that Meyer encountered during his time as an au pair in France 

was the discovery of terroir. In the narrow sense, terroir is conceived “exclusively in terms of 

soil and mesoclimate” while in a wider sense “the role of traditions and expertise” is taken 

account of (Burnham & Skilleas 2012, p. 202). Defined more narrowly, terroir can be 

regarded as the impact of all sorts of natural forces such as soil condition, sun, wind and rain 

                                                           
4
Bergflødt, Amilien & Skuland (2012) recalled that while the nineteenth century French gastronomic literature 

created Gourmand‟s Almanchs, the Nordic literature was characterized by books such as Rational Cookery 

(Fornufitgt madstel) and books For the poor housewives (For fattige husmødre). These differences are 

representative of different food cultures, the Southern European one more inspired by food as pleasure while for 

the Nordic ones it was more a means to an end. 
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on the primary produce accounting for its unique and distinctive characteristics. When we 

consume the produce we become part of the surroundings that go into the food, and the 

cultivation location becomes part of us. It works both ways. For that reason the origin of 

primary produce, its identity, is vital if we want to avoid becoming alienated from ourselves 

(Meyer n.d.). In other words it is the terroir what distinguishes the red wines of Burgundy, the 

Mosels of Germany, the green lentils that grow in the volcanic soil of Puy, the peppers of 

espelette in the Basque country and the sheep‟s cheese of Sardinia from Nordic agricultural 

produce. It is the influence of terroir on ingredients and the products made from them that 

makes them unique. As such the philosophy behind Nordic terroir is that the food in the 

context of its character cannot be experienced anywhere else in the world. This terroir 

dimension is what makes a dinner at NOMA something special that can only happen in this 

part of the world and in this particular city (The Economist 2013, p.13).  

 

The terroir thinking is a core element of the New Nordic Kitchen Movement. Meyer and 

Redzepi embraced terroir thinking being faced with those very constraints in relation to 

seasonality and local food supply chain. The fact that specialised small enterprises in the 

Nordic countries were very few and the larger agricultural producers made a virtue out of 

making food production uniformed, thereby eliminating any terroir dimension in their 

produce. Meyer realised that his mission of establishing Nordic cuisine as part of the world 

gourmet map also required a functional supply chain with the suppliers from the Nordic 

region. For this purpose he undertook the boat journey in 2003 with Rezdepi to the Faroe 

Islands, Greenland and Iceland in search for what he called “mythical ingredients” harnessing 

the region‟s foragers, farmers, hunters and fishermen. In their view, it was time for 

Scandinavian chefs to redefine their role in the modern world and how they can make their 

contribution to more sustainable societies. 

The trend toward sustainability implied a shift away from a more centralised food system 

towards an ecologically integrated paradigm. Lang and Heasman (2004) argue that a food 

system situated within an ecological paradigm would facilitate a move away from those 

practices in centralized industrial systems towards a more localized, integrated way of 

production and distribution that relies on knowledge, skills, and empowering relationships in 

all sectors of the food supply chain. It replaces homogeneity with diversity, consumers with 

food citizens, and top down control with horizontal networks. Although they acknowledge 
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that the evidence is still emerging, Lang and Heasman (2004) suggest that an ecological 

approach to food systems is inherently equitable, sustainable, and healthy.  

The ecologically integrated paradigm supports very much the core vision of the New Nordic 

Kitchen Movement. Everything in the New Nordic Kitchen Movement rotates around the 

idea of taste and how Scandinavians can rediscover the taste of their food. The New Nordic 

Kitchen Movement is not only a usual business idea, but rather based on innovation and 

identity. Thereby, it generates a positive spill-over in multiple spheres, be it social, economic, 

political, cultural or environmental.  

The process of creating the New Nordic Kitchen Movement was initiated in 2003 with the 

opening of NOMA restaurant (an acronym for the Danish words for Nordic Food) by 

gastronomic entrepreneur Claus Meyer and chef Rene Redzepi. The idea behind NOMA was 

to redefine the Nordic cuisine so that it embraces the arctic area and brightens the world by 

virtue of its taste (Meyer n.d.). It had to reflect the Nordic countries and in particular the 

North Atlantic cuisine. The choice of location in the North Atlantic House, a former 18
th

 

century warehouse located in the Copenhagen harbour area, was a deliberate choice in that 

quest for creating a compellingly stringent and beautiful culinary concept that the world has 

not seen so far (ibid.).  

The chefs from the region have embarked on rediscovering local produce beyond the 

characteristic smoked salmon, marinated herring, or rye bread (Byrkjeflot, Pedersen, 

Svejenova 2013, p. 37). The menus of the restaurants such as NOMA in Copenhagen, 

Fäviken near Åre, Sweden and Maaemo in Oslo have been influenced by the newly 

discovered ingredients such as birch sap, bulrushes, puffin eggs, foraged chickweed, Arctic 

brambles, and livestock breeds from the times of the Vikings and new approaches to 

traditional techniques, such as salting, marinating, or smoking (Byrkjeflot, Pedersen, 

Svejenova 2013, p. 37). 

The New Nordic Food Movement became a success because it managed to combine social, 

environmental and economic values with a restaurant business that is attractive to customers. 

Crucial ingredients of the success of the New Nordic Kitchen Movement are the “active 

involvement of entrepreneurial leaders from the culinary profession, high-profile political 

supporters, legitimating scientists, disseminating media, and interpreting audiences” 

(Byrkjeflot, Pedersen, and Svejenova 2013, pp. 36-55, at p. 36). In addition, a number of 
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positive factors such as similar democratic values, long tradition of collaboration and 

egalitarian Nordic cooking milieu helped as well (The Nordic Council of Ministers 2013, 

p.9). 

The importance of having high-quality local produce was essential for later success of the 

restaurant as “food can never be better than what the suppliers bring to restaurant” (Meyer 

n.d.). At that point of time locally produced foods in Nordic region were very difficult to find 

on the market due to the fact that the market was dominated by imported foods such as 

freshly picked basil from Thailand or white truffles from Umbria. Furthermore, the lack of 

small business enterprises made the supply of high-quality products much more difficult in 

Nordic countries. In contrast, Southern Europe has a long tradition of having small business 

enterprises that specialise in only one product and make living out of it. For example in North 

of Italy they produce Parmesan Cheese which is a small scale regional product and a 

considerable number of farmers get a better price for their milk than normally in Italy. They 

make use of special climatic circumstances, their “terroir” as well as the local biodiversity.  

 

Despite the initial scepticism NOMA started gaining the recognition by the Guide Michelin 

as well as becoming three-time winner of the newer St. Pellegrino Best Restaurants in the 

world ranking (and the current [2013] number two). As well, it stands out comparing to other 

best restaurants. Ferran Adira‟s restaurant “El Bulli”, five times awarded the title of world‟s 

best restaurant, never made a profit and had to close in 2011 (BBC 2011). NOMA is not only 

renowned for its great kitchen, but, contrary to other high ranking restaurants, is also making 

money. Claus Meyer (in Levàntate Bolivia 2013) argued that, because NOMA is fully 

booked, every year around 700.000 people are denied access to the restaurant. This is a very 

important figure which underscores the high demand for NOMA.  As well, more than 100 

million people worldwide followed the TV series “New Scandinavian Cooking”, which is 

based on the philosophy of the New Nordic Kitchen Movement (Meyer 2011b). 

A year after opening of NOMA in November 2004 Meyer and Redzepi invited a number of 

leading gastronomic entrepreneurs and chefs from the Scandinavian countries to a 

symposium on New Nordic Kitchen. Inspired by the Dogma95 film manifesto, according to 

Claus Meyer, the manifesto was drafted in 10 points5 which outlined the values that the New 

                                                           
5
 The aims of New Nordic Cuisine are: 

1. To express the purity, freshness, simplicity and ethics we wish to associate with our region. 

2. To reflect the changing of the seasons in the meals we make. 
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Nordic Kitchen had to be based upon if it was to be compared with the best cuisines in the 

world. It was very much a quest for the quality and attractiveness that are to be found in 

regional cuisines as it also was a search for identity in a more globalised world. As explained 

by Claus Meyer: “The Nordic cuisine is not in competition with the French, Chinese or other 

great cuisines. Its aim is much more to counter indifference and the global junk and fast food 

culture which presents a threat not just to our health and cultural integrity but also to the 

diversity and sustainability of the planet as a whole”(Meyer n.d). 

In 2005 the Nordic Council of Ministers recognized the New Nordic Kitchen manifesto as a 

product philosophy that would help boosting the production and consumption of traditional 

food products. They perceived the New Nordic Kitchen Movement as an innovative approach 

to traditional foods with strong health perspectives and an ethical production philosophy. In 

light of this they launched New Nordic Food Programme (DKK 25 million) with the aim to 

support the movement and communicate the objectives of the New Nordic Food (The Nordic 

Council of Ministers, 2013).  

The New Nordic Kitchen Movement, as an expression of New Nordic Food,
6
 has also a 

strong focus on sustainability through following three simple considerations (C. Mithril et al. 

2012, p.1943): 

                                                                                                                                                                                     
3. To base our cooking on ingredients and produce whose characteristics are particularly excellent in our 

climates, landscapes and waters. 

4. To combine the demand for good taste with modern knowledge of health and well-being.  

5. To promote Nordic products and the variety of Nordic producers – and to spread the word about their 

underlying cultures. 

6. To promote animal welfare and a sound production process in our seas, on our farmland and in the wild. 

7. To develop potentially new applications of traditional Nordic food products.  

8. To combine the best in Nordic cookery and culinary traditions with impulses from abroad. 

9. To combine local self-sufficiency with regional sharing of high-quality products. 

10. To join forces with consumer representatives, other cooking craftsmen, agriculture, the fishing, food, retail 

and wholesale industries, researchers, teachers, politicians and authorities on this project for the benefit and 

advantage of everyone in the Nordic countries. 
6
 Following 10 principles are considered to be fundamental for the new Nordic Diet: 

1. More fruit and vegetables every day 

2. More whole grain 

3. More food from the seas and lakes 

4. Higher-quality meat, but less of it 

5. More food from wild landscapes 

6. Organic produce whenever possible 

7. Avoid food additives 

8. More meals based on seasonal produce 

9. More home-cooked food 

10. Less waste 
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1. Focus on locally grown foods minimizes the transport of foodstuffs thereby 

minimizing the negative impact of transportation on the environment. The 

mileage from soil to table can be reduced significantly when produce is 

collected from our own backyard. 

2. Increase the consumption of foods from organic food production, as the 

organic production is primarily based on consideration for nature and 

biodiversity. It is an attempt to care for soil, biodiversity, quality, health and 

welfare of nature, including plants, animals and humans.  

3. Focus on composing a proportion of the diet from foods sourced from the wild 

countryside, encouraging biodiversity and minimizing use of fertilizers and 

pesticides. 

 

The sustainability of the New Nordic Kitchen Movement is an area which is well covered by 

the scientific literature. Thus, for reasons of priority and space, I refer to C. Mithril et al. 

(2012); Bere and Brug (2009); Nordic Council of Ministers (2013); Ministry of Food, 

Agriculture and Fisheries of Denmark (2012) for an analysis of the relation between 

sustainability and the New Nordic Kitchen Movement.  

 

As well, the scientific literature and other research centres have also popularized the positive 

health effects of a New Nordic Diet. The concept 'New Nordic Diet' has been developed by 

the research project, OPUS (Optimal well-being, development and health for Danish children 

through a healthy New Nordic Diet). It is a multi-disciplinary research centre and its main 

objective is to develop a healthy and palatable new food and eating concept “The New 

Nordic Diet” and to examine how such a diet can affect mental and physical health. The 

OPUS centre has received a donation of DKK 100 million from Nordea foundation and the 

centre is headed by Professor Arne Astrup (University of Aberdeen 2013).  

Since the manifesto was introduced, almost a decade ago, the New Nordic Kitchen has 

experienced a huge amount of attention locally and from abroad, becoming one of the 

preferred travel-destination for gastro-tourists and foodies. The New Nordic Movement itself 

has become a platform for the establishment of more than 500 restaurants which are based on 

the New Nordic concept serving local, traditional dishes as well as bakeries, food markets, 

farms and fisheries around Nordic countries aiming to meet growing demand. In addition, the 

success of the “NOMA” has played an important part in the success of the movement. It has 
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had a very important influence on people‟s everyday food choices in Nordic countries as 

many Scandinavians have shifted towards consuming more local products, including organic 

and environmentally sustainable produce which also entail health benefits.  

Most crucially, the influence of NOMA goes much beyond a high end restaurant only. As 

Tholstrup Hermansen (2012, para 26) remarked 

[the] „trickle-down‟ or „NOMA effect‟ has conceived a democratising process 

(von Hippel 2005) by which the everyday food choices of many regional 

consumers have shifted towards consuming more local products, along with 

organic, bio-dynamic and environmentally sustainable produce, which are 

perceived to reside in the same “sphere” of products as local produce, and all 

collectively perceived as „good for you‟ (Lassen and Korzen 2009, Terragni, 

Torjusen and Vittersø 2009, Halkier 2009, Boström and Klintman 2009). By 

acting as „lead-users‟ (as described by Eric von Hippel, 2005) in the food 

sector, the New Nordic Cuisine Movement‟s initially novel and innovative 

approach to food and cooking is now mainstream practice. 

Although NOMA has had a favourable press, some critical voices are nevertheless present. 

Let us take a look at them. 

 

B) The critics of New Nordic Kitchen 

 

The concept of having a great restaurant entirely based on local and regional produce was 

met with professional scepticism as it challenged existing gourmet food conventions. 

According to Meyer, the colleagues in the branch laughed at NOMA referring to it with 

names such as Lard Thrasher, The Whale Belly, The Seal Humper, The Dry Fish and The 

Golden Harpoon to name the few (Meyer, n.a). The “nicknames” given to NOMA in reality 

were making reference to the entire concept behind NOMA and the problems of serving 

seasonal, locally produced foods during the winter months. Indeed, just before the opening of 

the restaurant the thin supply lines with Nordic producers was one of the essential problems 

NOMA and New Nordic Kitchen Movement were confronted with.  

The critics pointed to the difficulty of obtaining fresh products all the year around, the bizarre 

ingredients being served at NOMA, the hygienic problems in NOMA‟s kitchen due to lack of 
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hot water (Telegraph 2013), the “demagoguery” of serving only regional products (Capel 

2011), the “avant-garde fascism” of NOMA
7
 as well as the contradiction between the pricey 

menu (running at around 450 US dollar for a full menu with wine pairing) and the 

“democratic” aspirations of the New Nordic Food Movement. 

Similarly, a recently published article in the Danish Newspaper Politiken, takes a more 

critical stance concerning consumption of Nordic food in general population in Denmark. 

The arguments brought up in the newspaper are part of a Ph.D. dissertation written by Arun 

Micheelsen who argued that there is no real evidence that new Nordic Diet is beneficial for 

the population as argued by OPUS institute. He furthermore made following conclusions 

concerning New Nordic Diet: 

 

-The food takes too long time to cook and differs from the conventional view of how 

food should be prepared. 

-Many Nordic ingredients are difficult to find in the shops, and the price is too high. 

-New Nordic diet may be perceived as imposed and elitist. 

-The food seems to be most popular among the citizens who are already interested in 

cooking, eating healthy, and who would buy organic and seasonal food. 

-Citizens with less healthy eating habits / or like to eat what they describe as 

'traditional' dishes, seem to be more hesitant when it comes to the New Nordic food. 

 

According to Professor Arne Astrup (quoted in University Post 2013), head of the Opus 

centre, the steering committee had no intention of influencing or modifying those findings 

made by Micheelsen. It was rather a discussion about his findings in order to make sure that 

his conclusions were not far-reaching as the data presented was not strong enough to support 

his findings. 

 

                                                           
7
 Graduate student of sociology Ulla Holm, in a contribution to the newspaper Politiken, remarked that Noma 

had features which were remarkably similar to fascism. She argued: “… It is hardly coincidental … that the 

waiters were dressed in brown shirts … there are some disturbing similarities between fascist ideology and the 

New Nordic cuisine. There is an emphasis on elements that have remained uncontaminated by outsiders. There 

is an obsession with purity.” Quoted in Time, 26 March 2012, p. 36. Original article: Holms, Ulla. Noma er 

fascisme i avantgardistiske klæ'r.   Politiken.   8 May 2011, available at: 

http://politiken.dk/debat/kroniken/ECE1275730/noma-er-fascisme-i-avantgardistiske-klaer/.  

http://politiken.dk/debat/kroniken/ECE1275730/noma-er-fascisme-i-avantgardistiske-klaer/
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Although Micheelsen makes some interesting conclusions about the New Nordic Food he 

misses some of the essential points behind the concept of New Nordic Food which I would 

argue in following: 

-New Nordic Food is not a fast food concept; hence it is only natural that preparing 

food takes longer time. 

-Most things that have a certain quality are in general more expensive and it is a well-

known fact that eating more healthy and organic is more expensive. Most of products 

in the supermarkets which contain more fat are a lot cheaper than those with less fat 

percentage. 

- It is true that the concept of New Nordic food is mostly developed in more 

expensive restaurants in the country, NOMA being in forefront, thereby attracting the 

wealthiest segment of the population. Hence it also can be argued that the food is 

most popular with the people who are already interested in cooking, eating healthy 

and who otherwise would buy organic and seasonal food. In other words, it makes a 

lot of sense that someone who is not interested in cooking or eating healthy/ buying 

seasonal food would not be interested in the New Nordic Food either. Finally, if 

someone does not like to eat healthy than that is a personal matter and it is not an 

issue related to sustainability of the New Nordic Food.   

 

In sum, while NOMA has been perceived as elitist there is no doubt that “NOMA effect” has 

also “trickled down” and been influential in developing a great Nordic gastronomic potential 

as restaurants and chefs focusing on Nordic food are now rated among the best in the world 

(The Nordic Council of Ministers, n.a.). This empowering of local food has meant that 

several restaurants including NOMA have directly engaged with local producers and 

suppliers in the Nordic region. It is very much an innovative way of getting best produce, e.g. 

Roddie Sloan dives for special mussels and sea urchins in the Arctic Circle which are served 

at NOMA (The Observer 2013). Similarly, the recently opened restaurant Bror in 

Copenhagen has its own organic production on Sejerø, a small Danish island in the Kattegat 

close to Zealand, from where they get their own vegetables. As such NOMA has had a very 

important role in establishing and developing the local value chain in the Nordic region.  

 

There are several aspects in relation to social, environmental and health dimensions of the 

New Nordic Kitchen Movement which are relevant in the context of a developing country 
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such as Bolivia. These aspects will be discussed in more detail in the course of the next 

chapter.  

 

4. The New Nordic Kitchen Movement as an example for food revolutions 
in other countries: Challenges and Opportunities in Bolivia 

 

Before analysing the application of the New Nordic Kitchen Movement in Bolivia, it is 

necessary to discuss some of the societal factors which are in place and support the idea of a 

food revolution in the country. 

 

The most crucial similarity is that Nordic countries and Bolivia have a high biodiversity 

which is more diverse in Bolivian context as the country is comprised of four different eco-

regions. Similarly, the United States Embassy to Bolivia (n.d.) underscores the richness of 

Bolivia‟s biodiversity with the following words:  

 

The Bolivian territory accounts for 0.2% of the world. Its forests are about 

3.5% of the world's tropical forests, yet the country fosters between 35 and 

45% of all global biodiversity. Bolivia is one of the eight countries of the 

world's richest biodiversity. Its territory comprises 4 biomes, 32 and 199 eco-

regions ecosystems, the most prominent are the Yungas, the Amazon, 

Chiquitano, the Gran Chaco and the inter-Andean forest.  

 

This high biodiversity was mentioned by Claus Meyer (n.d.) as one of the fundamental 

reasons that motivated him to invest in the project of a food revolution in Bolivia.  

 

Secondly, the bad food habits that characterized the diet of Danish people until the turn of the 

century are also an issue in Bolivia, although with certain qualifications.   

Bolivia has not experienced a large scale industrialisation of agriculture and uniformity in 

food production as it happened in the Nordic countries. Food distancing as an outcome of 

centralized food production (Kneen1993) which was the case in Nordic countries has not 

developed in Bolivia. In the indigenous communities the traditional organisation of food is 

still very much based on the principles of reciprocity and often does not involve money. 
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Furthermore, a very strong presence of traditional foods resulted in McDonalds closing down 

in 2003 as they simply could not make money in Bolivia (Holt 2003). The reason for this is 

not because Bolivians do not like fast food, they prefer to buy hamburgers from local 

indigenous women (cholitas) who are making food on the streets. As such large multi-

national fast food chains are not widespread in the country, although Subway and Burger 

King have a few stores. This notwithstanding, Bolivians are facing similar diet-related health 

problems as the Western world. Malnourishment is common in poorer regions, but obesity 

and diabetes are also common due to the fact that the country has experienced an increase in 

import of highly refined foods such as wheat from the USA which is used in Bolivian food 

more now than it was the case in the past (Holt 2013). This has also increased the country‟s 

dependence on imported foods as one popular type of bread in Bolivia is made with imported 

flour. In 2010, national production of wheat was only 271,330 tonnes, while consumption 

was 631,000 tonnes (Chavéz 2011). An additional factor that contributed to the import of 

cheap refined foods from the West is closely related to high demand for Quinoa grain from 

the Western countries in recent years. According to Blythman (2013) the prices for Quinoa 

have tripled since 2006 and poorer people in Peru and Bolivia for whom it was once a 

nourishing staple food cannot longer afford to eat it. Instead many poor small-scale producers 

prefer to consume cheap imported foods from the Western countries and grow quinoa for the 

export market which puts additional pressure to turn land that once produced diverse crops 

into quinoa monoculture (ibid.). 

 

Thirdly, there is a certain political support for the mentioned food revolutions in Nordic 

countries as well as Bolivia. The Bolivian Constitution of 2009 has a strong focus on food 

sovereignty,
8
 or local control of food production (Bolivian government n.d). It contains no 

less than 16 references to food in various articles related to food security, food sovereignty, 

the human right to food, and models of agricultural production. What concerns food 

sovereignty 12 articles specifically lay out a vision of local food production which has a 

strong political and legal backing for the very aims of the New Nordic Kitchen. As we 

                                                           
8
 According to UN Special Rapporteur on the Right to Food, Oliver De Schuter, food sovereignty can be defined 

as a policy framework developed by civil society to defend the rights of peoples, communities or states to 

determine their own food and agricultural policies in an era of globalisation. Food sovereignty prioritizes the 

rights of small-scale or peasant farmers, emphasises localized food systems, control over natural resources 

including land, and ecologically sustainable production. Food sovereignty does not explicitly include universal 

application, a requirement to identify the most vulnerable, or the concept of legal accountability of the state (De 

Schuter, O., 2011, p.33). 
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already argued in the chapter 3, the Nordic Council of Minsters was a valuable political ally 

to further the interests and policy goals of the New Nordic Movement.  

 

Against the backdrop, the next section of this chapter aims to look at actual implementation 

of the New Nordic Movement and the challenges related to organisation of food supplies. 

A) The social, economic and political context 

 

Bolivia is a landlocked country in the Middle of South America, surrounded by Peru, Brazil, 

Paraguay, Argentina and Chile. Bolivia ranges across the high Altiplano and the Andes 

Mountains, to the tropical hills of the Yungas, the expansive forests of the Amazon and the 

lowland grassy plains of Santa Cruz (Klein 2011, pp.1-7). 

Throughout the history of human settlement in Bolivia, people have been living at what today 

is known as the Altiplano (Klein 2011, p.6). Three ethnic groups have dominated the area 

through time: The Aymara, the Quchua and the Urus. The time following the Bolivian 

independence in 1825, the country was plagued by wars with its neighbours. Bolivia was led 

by different military regimes the most of the period until the early 1980s, where power-shifts 

started to be fulfilled without violence. The following period was characterized by right-

winged parties promoting privatization of the economy. Bolivia has undertaken more 

economic reforms in line with the Washington Consensus than almost all developing 

countries (Ziegler 2008a, p. 22). However, the economic reforms and shock therapy policies 

imposed since 1985 have focused on generating export-led economic growth, rather than on 

poverty reduction. Liberalization, privatization and fiscal reform have been successful in 

controlling inflation, but have not delivered on the promises of trickle down to the majority of 

Bolivians. Most economic growth and foreign investment has occurred in export sectors such 

as oil, gas, mining and agro-industry, but these provide little employment in the economy and 

therefore have not contributed sufficiently to poverty reduction. Oil and gas now account for 

over 50 per cent of Bolivia‟s export earnings, but employ only 1 per cent of the population. 

The IMF reforms of 1985 privileged the role of Santa Cruz vis-à-vis other parts of the 

country. A strong focus on privatization also entailed closure of many of the states tin mines 

in the Andean highlands resulting in tens of thousands of miners lost their jobs. As a 

consequence many migrated to the Chapare region (see the map, Appendix1) in the south-

central part of the country, becoming coca farmers while others went to the east of the 

country and settled on small patches of land and serve as an agrarian labour force. Many 
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agricultural workers on large estates still work in feudal conditions of semi-slavery, or debt-

bondage, particularly the Guaraní indigenous population of the Chaco. As argued by the 

Bolivian Ombudsman (“Defensor del Pueblo”), these workers are held in debt bondage or 

bound by duties to landholders and do not receive salaries for their work (Ziegler 2008a, p.8). 

During the 1990‟s the majority of these large estates were turned into the cultivation of 

soybeans which by the beginning of the new millennium meant that export revenue from soy 

production was second in importance only to that of the natural gas and oil fields. 

According to Roger Burbach, Director of the Centre for the Study of the Americas (CENSA), 

the rise of this agribusiness complex has plundered the natural resources of eastern Bolivia. 

As the frontier for soybeans advances further into the rainforests, the older depleted lands are 

either abandoned or turned into extensive cattle grazing pastures. Given the highly 

mechanized nature of soy farming, there are few employment opportunities in the countryside 

for either the local indigenous population or for those who migrate from the Andes searching 

for work. As Miguel Urioste (quoted in Burbach 2008), the former executive director of the 

Land Foundation in La Paz argues:  

 

...This mono export model which was promoted actively by the World Bank 

for 15 years…is a lamentable demonstration of how those that decide public 

policies…in the third world, do not take into account the enormous 

environmental costs or the lamentable economic and political effects produced 

by this model. The monocultivation of soy has concentrated land in a few 

hands; it has transnationalized property rights, and has impeded new humanely 

planned settlements and concentrated thousands of poor peasants without 

lands to generate wealth, employment and well- being (ibid.). 

 

Bolivia‟s history since its independence in 1825 has been marked by coups, dictatorships, 

massive social protests and economic dependence (De Schutter 2011, p.17). After the 

colonial period, the Bolivian state explicitly denied citizenship rights to the indigenous 

population which at that time represented more than 80% of the population (Kay and Urioste 

2007, p.41). This did not change legally until 1953, however despite the change indigenous 

people continued to be at the bottom of the economic ladder (Kay and Urioste 2007, p.48).  

 

In 2005 the political path changed dramatically with the election of the left-winged Evo 

Morales from the party Movimiento al Socialismo (MAS) as the first indigenous president of 
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Bolivia. The election of Morales marks an historic moment for the country‟s indigenous 

majority which has long endured discrimination and marginalization (De Schutter 2011, 

p.17). The initiatives of the Morales‟ government were the nationalization of natural gas 

resources, a new land reform and the adoption by referendum of the New Political 

Constitution of the State (NCPE) in 2009. This movement towards a left-winged government 

with focus on indigenous people‟s rights was new to the Bolivian history. The country has 

advanced economically since the 1990s, e.g. Bolivia improved its ranking according to the 

UNDP Human Development report. When MAS assumed power in 2006, Bolivia ranked 115 

out of 177 countries (UNDP 2006). It managed to improve 7 places on the UNDP Human 

Development Report, reaching rank 108 (out of 186 countries) with the Human Development 

Index 2012 (UNDP 2013). However, Bolivia is still one of the most unequal societies in 

Latin America (Kay and Urioste 2007, p.45). The GINI coefficient was 0.58 in 2006 placing 

Bolivia at almost the same level as of Columbia and South Africa, but slightly above the rest 

of the countries in Latin America (UM 2010). In Bolivia 56% of the population live below 

the national poverty line and 33% live in extreme poverty, furthermore 12% survive of less 

than 1 USD per day. The highest concentrations of poverty are found in rural and indigenous 

communities (De Schutter 2011, pp.18-19) 

 

Agriculture plays an important role in the economy of Bolivia and it is one of the key 

components of the government‟s poverty reduction strategy, particularly in rural areas (NDP 

2006). The agricultural and food producing sector are of high priority to the present Danish 

Rights Based Strategy, focusing on poverty and inequality reduction in developing countries 

(UM 2012). In this regard, DANIDA, Denmark‟s development cooperation, is supporting 

Bolivian national agricultural and productive programmes such as EMPODERAR-deti. The 

aim of the programme is to help small-scale farmers boost their production and obtain better 

market access for their products, thereby increasing also their income.  

The Bolivian agricultural sector accounts for 13 per cent of the GDP, reaching to 27 per cent 

if agribusiness is considered. Despite the decline in rural population (currently 33 per cent of 

the total population), the sector employs almost 90 per cent of the economically active people 

living in rural areas (World Bank 2011, p.3). The vast majority of the rural population 

employed in agriculture is poor: 74 per cent live in poverty and 54 per cent in extreme 

poverty (ibid.).  

Agriculture is also a very spatially heterogeneous sector and its importance varies across 

regions. This reflects both the agro-ecological diversity of Bolivia as well as differences in 
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the orientation of production. The traditional agricultural sector, with small units of 

production, is concentrated in the western highlands and valleys, and focuses on food 

production primarily destined for domestic markets. The sector‟s contribution to 

departmental economies in this region ranges between 4 per cent and 9 per cent of GDP, with 

a high level of non-agricultural income. On the other hand, the eastern lowlands are 

characterized by more intensive agricultural production and agribusiness, with a mixture of 

large and small producers, focusing primarily on export markets. In the lowlands, the 

contribution of agriculture (excluding agribusiness) to departmental GDP ranges between 16 

per cent and 32 per cent, and the weight of agricultural income in total household income is 

very large (World Bank 2011, p.3). 

 

On the political level, the government attempted to further development (also of small 

farmers) through agriculture. The results of these policies have been mixed and at times 

contradictory.  The National Development Plan (NDP) from 2006 puts a strong emphasis on 

sustainability which includes four components: development with social inclusion; 

decentralisation and community-based social empowerment; transformation of the industrial 

and export system; and a change of focus for international relations. Food sovereignty is 

included as a fundamental aim of the NDP which further puts emphasis on Bolivia‟s model of 

agricultural production with the stated objectives of ensuring national self-sufficiency in 

food, protecting the environment, and promoting small-scale agriculture. Falling under the 

responsibility of the Ministry of Rural Development and Land, agricultural programmes 

include financial support in the form of subsidies and credit as well as the development of 

local markets. The plan also aims to increase the amount of land designated for agricultural 

production through the government‟s land reform initiative (The National Development Plan 

2006). 

With the National Development Plan (NDP) 2006, the central government aims to reduce 

poverty, especially in rural areas. In this regard NDP aims to transform agricultural sector 

promoting increased domestic food production of agro-food products. There is a strong 

emphasis on transforming the structure of land tenure and access to land, aiming for small 

scale producers to “live well” from their work. In this regard "Living Well” should be 

understood as a cultural expression that explains shared human needs which are above the 

material and economic needs ... and equal access to and enjoyment of material goods in 

spiritual harmony with nature and world community (ibid.)”. 
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However, this rather romantic ambition of the Bolivian government is in stark contrast with 

Bolivian realities. The central government has very limited resources to support small-scale 

producers in the Highlands who do not even have basic technologies to cultivate their land. 

In his recent report the UN Special Rapporteur on the Right to Food Ziegler raised concerns 

about the seriousness of the Bolivian government‟s promise to promote food sovereignty via 

small scale agriculture. A lack of budget execution to support small-scale food production 

makes reaching this goal unlikely. Furthermore, he argued that over “the course of interviews 

and site visits, it became clear that support to small producers does not necessarily mean 

promoting food for local consumption but increasingly it refers to growing food for export.” 

An example he uses to stress his argument is the increasingly large deforestation taking place 

in the country which is often referred to as “forest to food” policy. Such deforestation 

includes the intentional clearing of land for the expansion of export-oriented agriculture of 

sot and corn; a process benefitting only large scale producers.  

 

As already mentioned, in the political and legal framework of the Bolivian Constitution of 

2009 there is a strong emphasis on local food control and self-sufficiency.  However, there 

are several shortcomings and the Bolivian government is challenged to match its words with 

action, mainly due to lack of economic resources coupled with often competing and diverging 

views concerning the organisation of society. This is best illustrated by the fact that the 

Bolivian government has adopted a policy of “three economies” which function together 

within the state but serve different objectives. In relation to food production the 

communitarian economy is based on agro-ecological practices and comprises mostly 

indigenous communities. The private economy serves large-scale agro-industrial production 

but also includes small-scale peasant farming, while the state economy envisions a role for 

state-owned production (De Schutter, O. 2011). 

There are important differences between these three visions which have not been reconciled 

by legislators or government policy makers which in addition makes redistribution of scarce 

resources difficult (ibid.). 

 

It is against this backdrop of unclear policies in support of agriculture as well as the difficult 

situation of this sector and the country overall that Claus Meyer wanted to bring change 

through a food revolution. This food revolution is both an economic as well as a social 

project. Before turning to the GUSTU restaurant in more detail, which is the cornerstone of 
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the Bolivian food movement, we will take a look at how Meyer wanted to build up the food 

movement in Bolivia. 

 

B) The Bolivian Food Movement  

 

The success that Meyer had with NOMA and the speed with which its principles had been 

accepted in the Nordic countries left him free to take on an even bigger challenge: could he 

apply this Nordic approach to another part of the world which is entirely different from the 

Nordic context? Could he do it (i.e. replicate the success of NOMA) another time? 

As Ed Stucker points out in his article in Guardian, “Few of us can name any classic Bolivian 

dishes, fewer still any Bolivian chefs (The Guardian 2013)”. This is not entirely surprising, as 

Bolivia does not have a vibrant food culture; in general food is fried and very little of the 

diverse ingredients are used. According to Meyer there is no gastronomic public in the 

country, no food programmes on TV, nor there are any food critics. Thus one of the aims of 

the food movement is not just about fighting the poverty and inequality but it is very much 

about fighting the dark side of the modern food culture which is obesity coupled with 

diabetes. In addition, it aims to overcome excessive food centralization of production, 

negligence of the environment as well as the extinction of local food cultures by international 

fast food chains. For Meyer, “[i]f we succeed this, it will mean more to the Bolivian nation 

than Noma and new Nordic cuisine has meant to anyone” (Meyer n.d.).  

In 2010 and the following year Claus Meyer and representatives from the Melting Pot Bolivia 

met with the grassroots organisations from three major cities in Bolivia such as Cochabamba, 

Santa Cruz and La Paz in order to present their idea about food movement. On the basis of 

these meetings the ideology of the Bolivian Food Movement (Movimiento de Integración 

Gastronómica (MIGA) was formulated. One of the main objectives of the food movement is 

to revaluate Bolivian Regional Food Heritage, and boost local production by strengthening 

the food value chain linking together producers, chefs and consumers. It is a broad public-

private initiative in collaboration with various stakeholders including  local and international 

NGOs, Melting Pot Foundation Bolivia, the Danish Embassy in Bolivia as well as several 

Danida‟s funded local partners such as Municipality of La Paz, The Association of Bolivian 

Chefs, IBIS and other local actors. 
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In order to support the process of establishing a Bolivian food movement, Melting Pot 

Foundation Bolivia together with the Danish Embassy, organised the first food fair TAMBO 

and a symposium which took place in La Paz from 12-14 October 2012. This was an 

opportunity for various culinary stakeholders and individual “foodies” to meet and discuss 

potential benefits as well as common challenges in the process of revaluating the Bolivian 

food culture. At the event there was also a business round table where buyers and sellers of 

various agricultural produce could meet and explore business opportunities. On the same 

occasion the Manifesto of Bolivia‟s Gastronomic Integration Movement (MIGA)9 was 

drafted and agreed upon by various representatives in the food producing sector. The project 

itself is not envisaged as pure profitable business opportunity, but also as a social enterprise 

that would also benefit Bolivian society in long term. According to Meyer the aim is to 

explore whether food, the universal language of humanity can be used as an efficient tool for 

giving uneducated and marginalized young people a basis for becoming a generation of 

grassroots entrepreneurs, who will be able to lift their families and local communities out of  

poverty and hunger.  

                                                           
9
 This Manifesto includes the following Precepts: 

1. To be inclusive and become a source and symbol of pride and unification among Bolivians. 

2. To highlight the diversity of native and local products and cultural and production practices, and to promote 

sustainability by linking them to Bolivian gastronomy.  

3. To combine the search for great taste with the importance of human health and the environment. 

4. To re-appreciate regional gastronomic knowledge, part of traditional culture, and safeguard it as national 

cultural heritage.  

5. To have Bolivia‟s Gastronomy be a reflection of the diversity of our products based on their ecological strata, 

harvesting seasons and preparation modes particular to our country.  

6. To propose cooking styles based on original and local techniques and ingredients while also taking into 

consideration global trends. 

7. To generate a culture of gastronomic quality by educating students, producers, chefs, merchants, authorities 

and consumers. 

8. To promote gastronomic research, documentation and dissemination. 

9. To promote a fraternal, trustworthy and cooperative relationship among all actors part of the gastronomic 

chain. 

10. To recognize, strengthen and include gastronomic and productive regional movements. 

11. To have Bolivia‟s Gastronomic Integration Movement become an engine for positive social and economic 

change through the advocacy of public policy proposals, the generation of new jobs, the just distribution of 

resources and tourism promotion. 
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When making a decision about which country would best be suited for his project a number 

of criteria
10 

have been considered. In order to attain those goals Meyer partnered with a 

Danish NGO, IBIS, which has been present in the country for almost 30 years. In this regard, 

the organisation has a deep understanding of the Bolivian society, especially in the field of 

education which is its core competence. Therefore, IBIS partnered with Meyer on this project 

and together they decided to establish Melting Pot Bolivia which is a non-profit charity 

foundation which has two main goals: 

1. To educate and provide socially disadvantaged young Bolivians with an opportunity 

to be a generation of grassroots entrepreneurs who will be able to lift their families 

and communities out of poverty and hunger.  

2. To support the Bolivian food movement which is based on the idea that by releasing 

the potential of Bolivia‟s food heritage can promote health, education, employment 

and ultimately economic growth in the country. 

                                                           
10

 The youth: 

1) The necessity of safeguarding a sustainable future for a large group of marginalized youths 

2) A large number of young people in the population 

3) A need for economic development, but sufficient economic stability to educate  

food entrepreneurs who can start their own company or find employment in  

the food business 

4) Prospects of upward social mobility 

5) Sufficient reading and writing skills to work with recipes in the kitchen, take  

orders in the restaurant, and handle bills in the office etc. 

The food 

1) A rich basis for agricultural produce, a variegated agricultural production 

2) A blooming of good local suppliers 

3) An infrastructure that allows for the transport of the produce 

4) A gastronomic-cultural potential, where we can contribute to unfolding the  

beauty and integrity of the local cuisine.  

 

Access to the local community 

1) A relatively stable political and social climate, so we can operate safely in the  

country 

2) A substantial commercial potential for growth, i.e. a large and diverse  

costumer basis 

3) A chance to contribute positively to the local economy, i.e. through the  

purchase of local products and services 

4) English or Spanish as one of the official languages so we can get by  

communication-wise in the country  

5) A local partner with strong local roots, someone who shares our visions, and  

someone with whom we feel good chemistry  
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In order to achieve its main goal Melting Pot Bolivia has founded GUSTU Food School, 

which will be the scenario to create, redefine and discover the immense possibilities of 

Bolivian agricultural products. 

The cooking school is an integral part of the restaurant where approx. 30 young socially 

disadvantaged young people are trained each year to become future chefs, waiters, bakers and 

restaurant managers.  As such GUSTU restaurant and cooking school represent a cornerstone 

of the Bolivian Food Movement. In principle, the cooking school would copy the success of 

the New Nordic Kitchen movement. Just like NOMA had a great success in discovering great 

Nordic produce, the mission of GUSTU is to explore the diversity of Bolivian products. Its 

aim is to rediscover the values of the indigenous food cultures from the Amazon, the 

Altiplano (High Plateau) and the valleys in order to develop new culinary expressions that 

will become an asset to the food movement in Bolivia.  

It has to be mentioned as well that what sets NOMA and GUSTU apart from other restaurants 

is that they have a sort of an R&D division, i.e. a food laboratory, connected to the restaurant 

(Hieger 2013). The aim of this Food Lab lies in the experimentation of new products or new 

ways to prepare already known products. GUSTU restaurant is actually even closer to the 

original(ist) philosophy of the New Nordic Kitchen Movement as all of the products served at 

the restaurant including wine, beers and spirits are of Bolivian origin only. Let us now turn 

the cornerstone of the Bolivian Food Movement, Meyer‟s GUSTU restaurant in La Paz. 

 

 

C) The GUSTU restaurant in La Paz 

 

The GUSTU restaurant, which in Quechua means -flavour-, opened in the beginning of April 

2013 in the southern part (zona sur) of La Paz. It is a part of the town where the wealthy 

Bolivians live, including a number of international expats, ambassadors and other experts 

from a number of international organisations currently present in the country.  It is located at 

some of 1.110m below the wheeze-inducing heights of El Alto which is La Paz‟s satellite 

town in the north, 4.1000m above sea-level where also El Alto airport is located.  

After a two year long lasting selection process, La Paz was chosen (Black 2013) because its 

low crime rate, its proximity to Machu Picchu as an established tourist destination and, above 
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all, for the potential of its natural biodiversity. As Meyer (n.d.) points out: “I am excited by 

what the chefs Michelangelo Cestari and Kamila Seidler will be able to make of the produce 

from the Salt Lakes, the Andes and the fruits of the Amazon.”  

It is a first restaurant of its kind in La Paz not only because it is a social enterprise with its 

cooking school but also due to its impressive interior which feels very much as the 

international diner. Its décor is inspired by the Nordic minimalist style, grey walls and large 

windows with impressive views of the Andes and low-wattage exposed light bulbs. Like the 

food, everything is sourced from within the country including wines overseen by local 

designer Joyce Martín. There are flashes of local colour, too, in the Andean-inspired striped 

cushions, dotted around the space.  

GUSTU is financed by Melting Pot Bolivia and the Danish IFO (Investment Fund for 

Developing Countries).
11

 According to Meyer the final cost of the project was more than 

expected which amounted to USD $1.1 million and launching of the opening of the restaurant 

was later than firstly anticipated. Most of the profits made by restaurants will go to charitable 

projects in Bolivia such as education of young Bolivians as well as the Bolivian Food 

Movement, thus aiming for long-term sustainability. This gourmet restaurant is headed by the 

chefs Kamilla Seidler and Michelangelo Cestari
12

 who are responsible for the cooking school, 

the restaurant including bistro and bakery which will open at a later stage. They work in 

collaboration with a team of four Bolivian chefs who were trained in NOMA and a number of 

other Danish top restaurants. 

Meyer wants to offer diners a chance to explore local Bolivian flavours they have never even 

heard of, let alone tried. Just like Brazilian chef Alex Atala succeeded in redefining Latin 

American food with use of exotic Amazon ingredients at his restaurant DOM in Sao Paulo, 

                                                           
11

  IFU (n.d.) “provides advisory services and risk capital to Danish companies wishing to set up operations in 

developing countries.”  

12 Claus Meyer (n.d.) refers to their CV as follows: “Michelangelo Cestari (born in Venezuela and with Italian 

citizenship) [was] head of ‟sweets and bread‟ at Michelin star restaurant Relæ and [had] previously worked as a 

chef at Geranium and Mielcke & Hurtigkarl. Before entering the Copenhagen restaurant scene, he worked at Au 

Crocodile in Strasbourg, Le Manoir aux Quat‟Saisons in Oxford and Mugaritz in San Sebastián. Both are two-

starred Michelin restaurants. 

 

Kamilla Seidler [was] assistant head chef at Restaurant Geist, where she also worked as souschef and dessert 

chef. Before that, she [had been] a chef at Meyer Kantiner and dessert chef at Søllerød kro. Prior to that, she 

worked at the meat- and fish section at Restaurant Paustian and – like Michelangelo – at Le Manoir aux 

Quat‟Saisons and Mugaritz.“ For an interview in television with both chefs on their culinary project with Gustu 

on Bolivian TV, refer to Casi al mediodia (2013).  
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and Peruvian Gastón Acuri whose international chain of high-end restaurants has put his 

country's cuisine on the food map. 

Clearly, Meyer was inspired by his personal experience with the New Nordic Kitchen 

Movement and the universality of its core values which are characterised by the use of local, 

seasonal produce, self-sufficiency and regional exchange of products. Moreover, the success 

of bringing together all the major players in the food producing sector was something he 

wanted to apply in the Bolivian context.  

As said, the success of the GUSTU restaurant will crucially influence the success of the food 

movement in Bolivia. For this reason, it is helpful to discuss the reactions of international 

food critics to the opening of the restaurant in April 2013. Overall, the opening of GUSTU 

was met with much excitement and the reviews so far have been quite positive. 

 

Ryan Sutton (the New York restaurant critic for Bloomberg News) recently wrote about 

project and restaurant saying:  

 

…One of my favourite meals of the past 12 months. … First comes a swath of 

farmer‟s cheese and purple corn puree… Next is a plate of gumdrop-sized 

pink potatoes coated in spicy aji amarillo pepper puree…topped with a „paper‟ 

made of the same spicy peppers and finished with shavings of chuno 

[dehydrated potato], followed by vicuna jerky with hearts of palm, a poached 

egg and fried trout roe … Course 4 is Ilama - a shoulder poached in butter for 

14 solid hours…..with a topping of almond shavings, piney at first, dissolves 

on the tongue like snowflakes. And it‟s unlike anything I‟ve ever tried, 

anywhere. … And lastly: pacay, a Bolivian fruit that is shaped like a banana, 

tastes like a cross between a litchi and a watermelon and has the consistency 

of cotton candy. … The flavours are clean and pure. This is a destination 

dish.” 

 

Ed Stocker (2013) from The Guardian writes following: 

Sampling the GUSTU tasting menu is certainly a lesson in the biodiversity 

that Meyer rates so highly. Tender beets come with papalisa, a yellow potato 

dotted with shocks of pink and flavoured with hibiscus, a plate bursting with 
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colour and flavour. A perfectly cooked egg yolk comes in a "nest" of palm 

heart strips and alpaca charque, Bolivia's jerky equivalent. Pink llama loin is 

served with fermented carrots, coa oil (a herb that tastes like a combination of 

rosemary, Swiss mint and eucalyptus) and little green and 

yellow wakataya herb flowers, giving the dish a unique sweet-fragrant kick. 

While Nicolas Lander (2013) from the Financial Times writes:  

 

I have never yet devoted this column to a restaurant I have not eaten in. But I 

believe the story of GUSTU in La Paz, Bolivia, is still worth telling, and I 

hope I will be forgiven this time …  Like Noma did with Nordic food, 

GUSTU promotes indigenous ingredients – from waycha potatoes to cheeses 

and Tarija wines. 

 

Along these enthusiastic comments, GUSTU got also terrific reviews from Patrick Hieger 

(2013) as well as from the Spanish food critic Ignacio Medina (2013). Jane Black (2013) 

similarly recalled that she “ate at GUSTU just three days after the restaurant opened its 

doors… [and] dined out on the story ever since.”  

Amaru Villanueva Rance (2013) portrays a more nuanced picture of her culinary experience 

at GUSTU:  

While it is true that in place like GUSTU one is invited to revel in aesthetic set 

of experiences unfolding across all of your senses, in the history of the 

ingredients and the social dimension of what is being cooked up beyond the 

kitchen… However, it does not as of yet epitomise the elemental mouth-

watering feeling even pre-linguistic infants can recognise… What really sets 

GUSTU apart from its local competitors is its integrity, its philosophy, and 

vision. Here are people trying to create something truly new and unique, and 

while doing so they aim to transform an entire society and culture. More than 

a restaurant, it's a movement. The scale of their ambition puts them in a league 

of their own. La Suisse is certainly commercially successful, but what's a 

Swiss restaurant doing offering an uninspired Sushi on the menu? Or why are 

you sometimes made to feel the owner is doing you a favour by allowing you 

to dine at La Comedie? Both of the aforementioned establishments are without 

a doubt professional and well run. Why, the food's even consistently good. 
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What they're lacking is heart and artistry, and this is something GUSTU has, 

unequivocally so…. Nevertheless, in order to succeed commercially it has to 

do more than just that, it needs repeat customers who go back and seek out the 

same succulent signature dishes time after time; where gluttons and aesthetes 

alike can find something to return back to. Somewhere you can go to 

irrationally. Thankfully, the menu is continually evolving.   

 

Nevertheless most quoted food critics expressed concerns regarding the commercial 

sustainability of the restaurant which are mostly related to geographical position and the 

logistical challenges of having such a high class restaurant in Bolivia. Sutton (2013) points 

out that “for Americans the total cost of a trip to GUSTU in La Paz is about the same price as 

a trip to NOMA in Copenhagen … Only that one does not have to go through the hassle of a 

long flight which is 13-19 hours, each way, including layovers, visa paper work as well as 

obtaining a certificate of criminal clearance.… Bolivia is as hard as hell to get to, 

Copenhagen is not.” If one though happens to be in La Paz, the price is a steal (Hieger 2013). 

 

Sutton concludes his article by the open question: “Will GUSTU be as splendid for the 

anonymous diner?” Certainly, the price range is at a very high level for Bolivia. Ed Stocker 

points out that the targeted clientele of GUSTU are not the average Bolivians but rather 

diplomats, tourists and the Bolivian elite. The prices are unaffordable to most of the 

population (individual a la carte plates are £6 to £14.50; tasting menus cost £39 for five 

courses, rising to £87 for 15). He wonders whether GUSTU will be sustainable in long term 

as jetsetters are considerably few in La Paz in compression with the neighbouring capitals 

such as Rio and Buenos Aires. In addition he argues that GUSTU does not have a waiting 

list, while getting a table at NOMA means a long waiting list as the restaurant is fully booked 

at least three months in advance. He ends his article by asking “Will the local elite return 

again and again?” 

 

According to one of the head-chefs, Kamilla Seidler the real challenge to beat in La Paz is 

good, cheap street food and not the other fine restaurants in the city. In order that the menu 

can keep evolving and that GUSTU can be sustainable in the long term, a better organization 

of local food supply is necessary. For the moment, the links between high-end restaurants and 

farmers are weak. If a restaurant wants to be the driver of change, a more direct link with 
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farmers in terms of innovation of agricultural products is certainly necessary. Against this 

backdrop, the next chapter will establish the main actors in the local food value chain and 

their role in the current provision of arrangements. Furthermore, it will propose initiatives for 

upgrading supply from dispersed small-scale producers. 

 

 

5. Local food value chain in Bolivia 

Based on the theoretical framing of local food value chains in the context of developing 

countries, the objective of this chapter is to provide an analysis concerning the organisational 

part of the food value chain in Bolivia and identify critical factors for creating and managing 

the local value chain. 

A. Main actors in the local food chain 

The food products which are used in the fine restaurants in La Paz pass through a long chain 

including producers, transporters, wholesalers, processors and so forth. It usually takes place 

in the following order: Farmers sell to individual midlevel intermediaries/brokers, who 

typically live in or close to the community; these intermediaries sell then their products to 

higher level intermediaries who have connections with larger businesses and wholesalers. As 

farmers themselves have limited knowledge and access to the end market, such food stuffs 

change hands at least three times through the supply chain. Their end destination is, in our 

case, the local high-end restaurant in La Paz. 

One of the current problems of the supply chain is that there is no direct communication 

between the farmer and the restaurant. Restaurants generally rely on the knowledge of 

wholesalers and specialized vendors and buy the products from them. Let us take a closer 

look at the actors that compose the food value chain in Bolivia (see appendix 2 for an 

overview of the main actors in the local food value chain). 

 

Farmers  

The Bolivian Altiplano is a high plateau region located between the eastern and western 

branches of the Andes mountain range. The lands of the Altiplano are difficult to cultivate 

given extremely high altitudes of 3,500-4,000 metres. Most agricultural work is done by hand 

with little access to machinery even to plough the fields, and there has been little investment 
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in irrigation and other infrastructure that would allow increased production (Danish Embassy 

in La Paz 2013). 

The region varies in biodiversity and crops that are grown and can be dived in three main 

areas: north, center and south of Altiplano. They all vary in terms of diversity and what is 

grown in the particular area, but overall it can be said that the north is characterized by high 

biodiversity and very small landholdings which in some cases are barely large enough for 

subsistence farming (ibid).  

The south region close to the Salt Flakes is very dry and suitable for production of organic 

quinoa while in the central part of Altiplano indigenous families grow mainly potatoes as 

well as quinoa (ibid).  

In particular, the central area has been affected by climate change causing an increase in 

extreme climatic events with less rain and higher temperatures affecting productivity. This 

means that the whole crops can be wiped out by one heavy frost, hailstorm or summer 

drought which is devastating for farmers as it is their only source of income (ibid).  

 

During my field trip to the area, I learned that farmers developed new strategies to avoid the 

frost damages. They are cultivating new, improved varieties of quinoa which have a shorter 

harvesting cycle and can better adapt to those extreme climatic events. In this regard, an 

innovative pilot project was launched in collaboration with PROINPA and local producers, 

including the representatives from the Bolivian Association of Chefs. The idea is start pre-

mature harvesting of quinoa plants which can be used for cooking in local restaurants in La 

Paz. According to the chef Pierre Van Ost, the quinoa plant itself is very nutritious, with a 

beautiful green colour and tastes like broccoli, but is much more subtle in taste (Interview, 

Pierre Van Ost). If proved a success this initiative could be a source of income for many 

families of Altiplano.  

 

According to Ziegler, the reason why many Altiplano families are so poor is because the 

prices they receive for their crops are often below the cost of production. Furthermore, he 

argues that many families reside in remote villages that lack electricity, roads, indoor 

plumbing, and other basic infrastructure. In addition, they are unable to afford transport to 

markets in the city, and most of them are therefore dependent on intermediary traders. The 

intermediaries come to the villages with a truck to buy their milk or crops, but pay extremely 

low prices, while making large profits by selling the products in the cities. The lack of 

transport for many remote families, widely dispersed across the Altiplano is a serious 
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obstacle to food security, as is the lack of inputs that would allow them to better utilize the 

land (ibid.). 

Many of the indigenous families that live across the Altiplano also keep animals such as 

sheep or llamas, but many of their products are sold rather than eaten, because of the need to 

generate income. As a consequence there are high levels of malnutrition amongst Altiplano 

families because their diet is inadequate (ibid.p.7). 

Furthermore, farmers complain that the local government is not doing enough to help them 

produce better and more efficiently. The local research foundation, PROINPA, in 

collaboration with Danida, provides highland farmers with technological solutions, thereby 

contributing to their technological development. Recently they supported a local community 

in acquiring a second-hand machine, normally used for wheat harvesting, which the local 

community is trying to adopt to manage harvesting of quinoa plants. Currently, harvesting of 

quinoa in this area is done manually which is an extremely hard and time consuming work.   

 

In addition, due to very harsh living conditions in the Altiplano, local farmers have limited 

access to education. They are risk-averse as they do not have means to invest in better 

production so they sell what they can. Likewise, they teach their children to look for 

opportunities elsewhere and not to work as farmers. They regard it as a very laborious work 

with very few opportunities. According to Ziegler (2008a, p.7), the rapid urbanization of 

Bolivia is precisely due to the harsh agricultural conditions, and past failures to invest in 

small-scale agriculture, as millions have migrated to the cities, or abroad. 

 

He also points out that many leave the land to toil in Bolivia‟s mineral mines – which are 

characterized by “intolerable working conditions” where both men and women miners work 

long shifts (ibid.p.7). Others leave in search of new lands in the tropical hills or lowlands of 

the Yungas and the valleys. These migrants or colonizadores clear small patches of forest for 

subsistence agriculture, growing crops adapted to the warmer climate, including yuca, rice, 

maize, bananas, cacao, coffee and coca. However, efforts to eradicate coca have also been 

accompanied by much violence and have angered many indigenous Bolivians, who see coca 

eradication not only as depriving them of livelihoods when the alternatives are bleak, but also 

as an attack on their cultural heritage (ibid). 
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Intermediaries  

In general intermediaries in Bolivia can be divided in two groups; local intermediaries who 

take their trucks into the countryside and buy products from local farmers, and those who 

commercialise products to larger firms. These intermediaries often have a very strong focus 

on service provision but with a commercial attitude. Some of the best local restaurants in La 

Paz (Le Comedié, Camino Real, El Consulado and El Vagón del Sur) regard their role as 

indispensable as they are often the only guarantor in terms of quality and quantity of those 

products delivered to restaurant. Many restaurants point out that the main reasons why they 

do not get their produce directly from local producers are due to lack of trust as well as poor 

infrastructure.  

In addition, the coordination efforts concerning organisation of the local producers are 

discouraging restaurants to buy their supplies directly from them. As the owner of La 

Comedié explains:  

 

“I cannot think of organising the farmers on the top of my daily work… I have 

to trust that the produce will arrive at the agreed time and in a certain quality 

… I would not even think about buying directly from the local farmer….it 

never really crossed my mind… It is just too much hassle.… It is true that I 

have no idea where the products come from… but the vegetables I buy them in 

the local supermarkets. Perhaps it is slightly more expensive than buying at 

the local markets, but on the other side I do not have to throw half of the salad 

or vegetables which often happened when I used to buy on the local markets in 

the past. (Interview, La Comédie).   

 

The above expressed concerns in regard to consistency in quality are directly linked to the 

traditional production of the food stuffs in the area of the Altiplano, characterized by the use 

of poor seeds. According to a specialised vendor from La Paz, Fernando Oviedo, it is difficult 

if not impossible to have a consistent quality of produce from a local producer. In order to 

illustrate the problem he gives an example of locally produced carrots. Due to the use of poor 

seed from degenerated varieties of carrots, the carrots often have inconsistent sizes, shapes 

and colours. As a consequence they also have poor germination. The shelf life, from the time 

of harvest until the carrots must be consumed, is about 10 days. Post-harvest losses are in the 

range of 40 per cent or more. Carrots are typically harvested and thrown loose into a truck 
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that bounces across terrible roads to the closest market. Because they are put in large sacks, 

there is a low survival rate of the carrots at the bottom of the sack.  

As such intermediaries who take their trucks into the countryside and buy carrots are well 

aware of the high loss rate and accordingly penalize the farmer with low prices or the 

obligation that the farmer provide a larger volume than that for which he is paid. For instance, 

it is common for the trucker to pay for 8 bags at the agreed-upon price, but the farmer is 

required to give him 10 or 11 bags. These extra added bags of produce are called a “yapa.” In 

English, it would correspond to a term “baker‟s dozen.” 

As previously mentioned, Ziegler finds this underpayment as one of the main reasons why 

indigenous families are so poor. Indeed, this example shows how intermediaries take 

advantage of a poor producer. However, from a more commercial point of you it can be 

argued that this is a realistic system that simply penalizes the producer for doing a bad job. 

The local producer is typically selling a poor quality, non-uniformed product that is often 

dirty, badly packaged (if packaged at all), and in other ways in a bad condition. As such 

intermediaries are not just “bad people” taking advantage of poor farmers. They too face high 

risk which are directly related to poor infrastructure as rural roads in the country range from 

marginal to horrible which all make transport costs high.  

While the general perception of intermediaries is often negative, Vivian Polar, Technical 

Director of PROINPA, believes that their role is often underestimated. As she explains: 

“Thank God that intermediaries exist as otherwise those small-scale producers living in very 

remote areas of Altiplano would not sell anything at all. There are families living on very tiny 

patches of land across Altiplano and they do not even have access to intermediaries so what 

we try to do from our side is to help organise themselves in local farmer associations which 

can be in charge of collecting their produce”.  

It has to be pointed out as well that the link between intermediaries and farmers is very strong 

also due to financial reasons. Intermediaries, acting in the function of a bank, lend money to 

the farmers for the costs and investments for their produce. As a guarantee for risky 

investments, intermediaries often even demand the property of the farmers. This financial 

link underscores the interconnection between farmers and intermediaries and is fundamental 

to understand their role in the food value chain.   
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Wholesalers (commercial intermediaries):  

Two main markets in La Paz, namely El Alto and Rodriguez, are the two biggest commercial 

areas which extend into several kilometres. Here vendors offer a huge array of goods from 

food stuffs and all sorts of other commodities as well.   

Every Tuesday and Friday intermediaries bring the fruit and vegetables from local producers 

which is collected by wholesalers early in the morning around 3am. For most of perishable 

goods sold on these markets there is no sufficient storage, which means that for most of the 

products including vegetables there is lack of sufficient sanitary control and cold chain is 

almost non-existent.   

The interviewed restaurants in La Paz do acknowledge that most of their supply is coming 

from these markets. However, most of the restaurants have outsourced the task of buying 

food stuffs to specialised vendors. They simply find the wholesale markets very disorganised, 

and they think that the lack of sanitary control as well as hygienic conditions is a problem. 

Therefore, they prefer to get supplies from specialised vendors as they are able to guarantee 

for both quality and quantity for the products they buy for the restaurants. 

 

Specialized vendors 

Due to the lack of organisation in the wholesale markets, most of the restaurants have chosen 

to hire specialised vendors for supplying the restaurant with products. As already mentioned, 

their function is to supply restaurants with food stuffs which they buy from their established 

contacts with wholesalers including several individual vendors at local markets. They 

normally receive about 2 or 3 orders per week from their clients and depending on orders 

they either get the products from those big markets such as El Alto or Rodriguez or local 

smaller markets including the regular supermarkets.   

The orders contain specific instructions in terms of products each restaurant need. In addition, 

specialized vendors are in charge of all logistics concerning the final delivery of products to 

the restaurants. However, there is no specific transportation contracted for this particular 

service; most of the time delivery is done by taxis. 

As such specialized vendors form an additional link in the local food value chain as they add 

extra value in the process of selecting and bringing the high-quality products from various 

producers to the restaurants.  
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Restaurants 

Through the interviews with local high end restaurants in La Paz I was able to identify three 

main providers of their supply chain. These are following: the intermediaries (wholesalers), 

specialised vendors and few established contacts with local producers (mainly cheese). It is 

important to clarify that when talking about wholesalers, in general, I refer to large, 

specialised intermediaries who sell mainly fruit and tubers at the markets such as El Alto and 

Rodriguez. Most of the restaurants prefer to outsource the process of selecting and purchasing 

of food stuffs directly at wholesale stands due to the lack of organisation as well as lack of 

guarantee that they will find products of similar quality each time. In addition, they find this 

process tiresome and time consuming which takes them away from their main job which is 

managing a restaurant.  

It is worth mentioning that the relationship between restaurants and their main providers are 

based on rather informal “oral contracts”, based on their common interest in the business.  

However, despite this informality these contracts are rather stable and long termed. The trust 

is based on the quality and quantity of products as well as delivery; the restaurants know 

exactly how and when the products will be delivered what they consider very important for 

running a successful business in a challenging Bolivian environment. 

 

 

B. From the farm to the fork, what are the challenges?  

 

On the basis of the aforementioned analysis concerning the main actors in the local food 

value chain in Bolivia a number of structural challenges have been identified. These 

challenges have an impact on the functioning of delivery of high-quality local products to a 

gourmet restaurant such as GUSTU including other fine restaurants in La Paz. These 

problems are faced throughout the gastronomic sector and they make an obstacle to its 

development. Therefore, GUSTU restaurant and Melting Pot Foundation need to take them 

into consideration and address them in their efforts to make a successful business which is 

also socially and environmentally sustainable in the long run.   

 

A long sequence of intermediaries 

Farmers sell their products to individual midlevel brokers, who typically live in or close to 

the community; these brokers sell the products to higher level brokers who have connections 
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with larger businesses and wholesalers. The products change hands at least three times 

through the supply chain. As such there is no direct relationship between local small scale 

producers and restaurants in La Paz. (Interview with Juan Carlos, a local intermediary)  

 

However, many restaurants in La Paz would like to have a more direct relationship with the 

producers as they are aware of potential benefits such as cheaper/better products, but they 

simply do not think it is feasible. They believe that due to the lack of organisation of local 

producers including lack of transportation facilities they are not able to guarantee consistency 

in quality and quantity of product supply (Interview with Miguel Helguero, Food and 

Beverage Manager, Restaurant Camino Real). 

Furthermore, several restaurant points to the fact that frequent road blockades represent a 

serious obstacle for getting their supplies. They think that the central government is 

ineffective in sanctioning politically active groups that routinely violate the law by carrying 

out road blockades. A great deal of the politically based antisocial behaviour has its roots in 

Bolivia‟s history of shutting down the tin mines, and is manifest in an attitude that unions 

represent the people against the private sector and the government. 

In this regard they see the role of the intermediaries as indispensible in daily management of 

the restaurants. According to Miguiel Helguero: ”I always wonder how they manage to get 

through those blockades which sometimes last for months, but they get through and we are 

able to get our supplies. Now, I do not think that would be feasible if we worked directly with 

the producers.” (Interview, Camino Real) 

Along these lines the owner of Le Comedié restaurant argues that he always makes sure to 

have some extra supplies in the freezer as one never knows when they decide to block the 

roads. He explains: “Last time it happened I could not serve trout as the road to the Titicaca 

Lake was blocked for several months.” (Interview, Le Comedié) 

 

Limited demand  

Many producers sell their products to the limited number of local mid-level intermediaries 

who determine demand for new as well as the established products on the market.   

According to Miguel Helguero the restaurants often develop a dependency relationship with 

their intermediaries who also tend to have a strong influence on the menus.” For instance, 
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few years ago one could not find alpaca meat
13

 on the menus in restaurant. This was 

something that intermediaries introduced to us together with different varieties of quinoa such 

as black, white and yellow quinoa.” (Interview Camino Real) 

An additional factor for the limited demand is also the fact that the Bolivian consumer is not 

very demanding in terms of asking for specific ingredients/wines in restaurants. As such 

many restaurants have a huge variety of dishes on their menus, but in reality they can only 

offer half of them. This lack of demand from the side of consumer puts additional constrains 

in creating and introducing new special products that are not easily found on local markets.   

 

 

Lack of trust 

The lack of trust is expressed in the long history of deception between seller and buyer. As 

Riordan (2012) argues that the Western way of doing business builds on the assumption that 

partners in a business transaction trust each other. Most of the people in the Western world 

know and act according to the social norms which govern business relationships, and in case 

of failing to complain with these norms laws and law enforcement make sure that the 

responsible party fulfils the obligations of the contracts and agreements. 

However, in many parts of the world and especially developing countries such as Bolivia 

these social norms and rule of law are often weak which makes people trust less in others. 

The luck of trust in society makes also economic transactions more difficult to carry out. 

In addition culture and social inequality plays an important role as Kamilla Seidler, points 

out: “Local producers do not heave means and often lack commercial knowledge that would 

enable them to sell their products to restaurants.” …. “Maybe I am not the most dangerous 

“gringa” (foreigner) they have seen but there is a huge cultural difference between a local 

producer from the Altiplano and a local producer in Denmark”. I can just order my vegetables 

and indicate in what size and shape I want them and I will receive them the next day… that is 

certainly not the case here in La Paz… You can see from that trip to the Altiplano, the local 

producers we met loved the idea of having a restaurant in La Paz which is eager to buy their 

produce, but no one of them could tell me how I get their produce to the restaurant.” 

(Interview, Kamilla Seidler) 

 

                                                           
13

 Alpacas resemble small llama in appearance. They are kept in herds that graze on the level heights of 

the Andes of southern Peru, northern Bolivia, Ecuador and northern Chile, at an altitude of 3,500 m to 5,000 m 

above sea level, throughout the year.
 
 Alpacas are considerably smaller than llamas, and unlike llamas, they 

were not bred to do heavy work, but were bred specifically for their fiber.
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Lack of knowledge 

At the recently held food fair in the area of the Lake Titicaca a number of local chefs had an 

opportunity to participate and discover a great variety of native potatoes. The initiative is part 

of a pilot project organised by local organisation, PROINPA, which aims to improve market 

access for local producers.  On that occasion they had a possibility to present a great variety 

of native potatoes which otherwise are very difficult to find on local markets in the city. 

According to Anahi Reyes, when she asked the producers why they do not bring those 

products to one of the city markets?  They said: “You (Bolivian consumer) do not like these 

kinds of potatoes you like only those big”. “They were very surprised when I told them that I 

like to use native products for cooking…they very much liked the idea that their products can 

be used in the fine restaurants in the city (Interview with Anahi Reyes, the President of the 

Bolivian Chef Association, ABC). 

According to Pierre Van Ost, a chef and former President of ABC, there are two sides of the 

problem; the producers do not offer those products presuming that there is no demand for 

their produce. This coupled with the challenging infrastructure; lack of contacts as well as 

high transportation cost makes it very difficult for their products to reach the consumer. 

(Interview, Pierre Van Ost) 

 

 

 

Lack of infrastructure 

Infrastructure in the Altiplano region is not highly developed. In the larger communities, 

electricity is generally available, but it is not common in those remote areas. Water 

availability and its management is a major constraint for agricultural development in the area. 

Roads are mostly dirt and most of them are sporadically maintained. In general roads are in 

poor condition and this puts further constrains on the production of perishable commodities, 

and cold chain infrastructure is almost non-existent.  

According to GUSTU‟s head chefs Camilla Seidler and Michelangelo Cesari a lack of cold 

chain is particularly a challenge for getting fresh fish and meat to the restaurant. For instance 

getting freshly caught fish in Beni
14

 also necessitates providing ice to local fishermen as they 

often do not have any kind of cooling facilities in place. They recall that their “first orders of 

Ilama meat was delivered in an un-air-conditioned taxi by a woman wearing the traditional 

                                                           
14

 Beni is a north-eastern department of Bolivia, in the lowlands region of the country 
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bowler hat and ruffled skirt of Bolivia‟s indigenous people; the carcass was wrapped in a 

colourful  blanket” (Quoted in Black 2013). 

 

Furthermore, the lack of transportation is an additional challenge for getting supplies to the 

restaurant. Many isolated farmers have little opportunity to escape poverty, as their potential 

marketing activities are hampered by inadequate or poor transport facilities in the context of 

developing countries (Gebresenbet & Bosona 2012 p. 128).  

One of the main challenges faced by GUSTU restaurant in regard to lack of logistics 

management can best be illustrated in the following example given by Kamilla Seidler 

(2013):  

 

There is no point of getting fish two weeks after it was caught. This is mainly 

one of the reasons why we consider buying a truck with cooling storage for 

meat, fish and vegetables at the moment. Our aim is to discover these special 

and exotic products and the only way we can do that is to drive to these small 

villages.… The plan is to contract a driver who will drive to El Alto market 

(Vía Fatima) every Friday and Saturday and get the vegetables which is a lot 

cheaper option than buying through specialised vendors and local 

supermarkets.…We also have a cholita (local indigenous woman) who 

delivers meat to the restaurant every Tuesday and Friday…This is not an 

optimal solution as we actually do not know how long the meat has been on 

the way and in what conditions it was transported.  

 

Seasonality 

Another issue in the local food producing sector is the seasonality of supply. In the winter 

months there is very little local production and most fruit and vegetables are imported from 

the neighbouring countries such as Peru, Argentina and Brazil.  

The large amount of imported food makes the local food value chain even less transparent as 

often food stuffs are coming from neighbouring countries as well as Europe. One of the fruit 

and vegetable vendors interviewed at the local market in Sopocachi (one of the residential 

areas of La Paz) tells: “I do not know exactly where the fruit and vegetables come from, but 

most of it is from Peru…. I buy them for an intermediary and he is also buying it from 

somewhere else.” (Interview with a local vendor) 
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Lack of organization  

Many smallholder farmers in Bolivia show little initiative to organize themselves in 

production networks. These networks are important because they enable the small-scale 

producers, especially in those remote areas in Altiplano, to speak with one voice and make it 

easier for those restaurants interested in their produce to approach them. They are not stable 

and quite opportunistic in their behaviour, they send products when they have them and if the 

market raises the prices for a certain commodity they sell it where they get most money. In 

order to strengthen organisational networks of local farmers, Danida is financially supporting 

local farmers‟ associations such as CIOEC
15

 and AOPEB
16

. CIOEC is an institution which 

brings together representatives of peasants communities in Bolivia while AOPEB is an 

association of organic producers. Both institutions, among other activities, support small 

scale producers in regard to production, processing of food as well as marketing with the aim 

of improving better market access for their produce.   

 

C. Creating and maintaining a local food value chain, what can be 

done? 

 

As previously discussed in this chapter there is a great potential for specific niche products in 

the Altiplano such as fruits and vegetables, quinoa and fish products that can be sold to local 

restaurants in La Paz. 

Based on the theoretical framing of this thesis it can be argued that the Bolivian local food 

value chain is mainly an intermediary-driven chain (Vorley et al. 2008). Farmers are 

organised through traders, wholesalers and other traditional market actors and the main 

objective is to supply discerning costumers. In addition NGOs have also an important role in 

driving the organisation of producers with the objective of “making markets work for the 

poor” focusing on regional development (Vorley et al. 2008, p. 195).  This form of 

organisation is typical for the local, low-income chain with traditional production systems. 

These chains aim at local market outlets with staple products. Because of many intermediary 

parties (traders), these value chains are relatively long, implying limited availability of (end) 

market information, distribution of value added over a large number of actors, and longer 

transportation distances (both in distance and time). A high share of agricultural production 

                                                           
15 La Coordinadora de Integración de Organizaciones Económicas Campesinas, Indígenas y Originarias de 

Bolivia (CIOEC-BOLIVIA), es la institución que agrupa y representa a las OECAs  del país. 
16

 Asociación de Organizaciones de Productores Ecológicos de Bolivia (AOPEB) 
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volume is delivered through low-income chain, but relatively little value is generated (Meine 

Pieter van Dijk and Jacques Trienekens, 2012, p.57).  

 

According to a local intermediary, Juan Carlos, production of certain commodities is mostly 

done in collaboration with a local NGO. In general NGOs work the local communities aiming 

to improve their livelihood and often do not ask for anything in return. As such they do not 

focus sufficiently on commercial sustainability of the newly produced commodities and 

thereby fail to create a real market demand.  

Juan Carlos gives an example of Swisscontact, a Swiss NGO in Bolivia, which initiated a 

production of native potatoes with a group of local producers in the Altiplano. Based on their 

market analysis they projected a production of 10 tonnes of potatoes and necessary 

machinery and equipment were provided to the Altiplano community. However, when 

potatoes were harvested they only succeeded in selling 1 tonne as there was no real market 

demand for entire production. While the product development initiatives have been many, 

several producers have faced challenges in reaching markets with their products and charging 

prices reflecting the value added to those special products. According to Sheperd (2007, p.1), 

production support activities must be linked to market demand and production activities must 

be looked at within the context of the whole supply chain and the linkages, or business 

relations, within that chain. He argues that those organisations such as NGOs working with 

farmers must adopt a more commercial approach than hitherto with a stronger understanding 

of marketing and of the functioning of the private sector (ibid). 

Along these lines from a more practical experience in the field, Juan Carlos explains that 

many NGOs often rely on inaccurate market projections and fail to create a long term 

sustainability of their project. In the end the project of Swisscontact fell apart as producers 

eventually looked for alternatives elsewhere selling the machinery and other production 

equipment to other neighbouring communities. (Interview with Juan Carlos, Rica Fruit)  

As it can be seen from the above mentioned example managing and creating long term 

sustainability in the production chain from the farm to the fork is rather challenging in the 

Bolivian context. However, if GUSTU and Melting Pot foundation succeed in creating 

demand for those niche products produced in the Altiplano it can potentially have a big 

impact on the local economy. As such the high quality restaurant market may be one 

important outlet for regionally based high quality niche products. In this regard 3 critical 

management initiatives for GUSTU have been identified with the aim to improve 

transparency and functioning in the local food production chain. These are: 
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1. Help local producers to produce quality products  

Most of the farmers who live on the edge of subsistence are risk averse. According to 

Kamilla Seidler:” I can understand that local farmers are hesitant when it comes to 

taking risk and changing the traditional way of producing just because I think it is a 

good idea.” (Interview, Kamilla Seidler)  

In order to help local producers improve the quality of their products, GUSTU should 

collaborate with local organisations such as PROINPA which already has many local 

producers in its network. Together, they should identify those producers who already 

have developed certain capabilities for production. Building trust is essential for 

establishing a long-term collaboration with the producers. Therefore, an option for 

GUSTU to consider is to buy their entire production while still in ground. This would 

be a concrete incentive for farmers to change the traditional production without them 

taking a risk.  

On the other hand GUSTU would have a possibility to manage the production the way 

they find it best suitable for getting high-quality products. In other words, changing 

traditional management of production must be a traceable benefit for local producers 

resulting in larger volume of production and better quality of their produce. 

 

2. Ensure consistency and quality in production   

The local producers should also be motivated to produce better quality products and 

ensure consistency. This can be in form of higher payments for their products than 

what they normally receive when trading with intermediaries, but slightly below fair 

trade prices considering the investments already made for improving their production.  

Becoming suppliers of GUSTU restaurant would also mean that local producers 

become part of the formal economy which can improve their chances for obtaining 

micro loans. This in return would enable them to make investments in their farms thus 

creating economic development that can benefit Bolivian society in long term.  

  

3. Improve transparency of products in the value chain  

Creating a long term sustainability of GUSTU and the Bolivian Food Movement also entails 

teaching local food producers how to promote the uniqueness of their products. Being able to 

sell their products to a high-class restaurant such as GUSTU would add value to their 

production, and possibly bring better income possibilities. Furthermore, a successful 
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relationship between chefs and producers would also add value to transparency and 

traceability in the local food production chain, in particular, fruit and vegetables. By giving 

the producers a name and a face one can improve their working conditions and find out for 

certain where and how the food was produced.  

Some of the local restaurants in La Paz have brought up the issue of non-consistent quality 

level of the supplies as one of the reason why they do not trade directly with local producers. 

If GUSTU succeed in creating functional value chain with local producers then most likely 

the other local restaurants would follow in the footsteps of GUSTU, thus giving more money 

back to the local communities. This means that measures assuring more cooperation in 

networks between producers and restaurants could lead to improvement and more consistent 

quality of the supplies.  

During the interviews, restaurants, NGOs and local producers expressed a desire to establish 

small collection centres (warehouses) which could solve the problems of transparency and 

consistency in the quality of the local produce. According to Pierre Van Ost this initiative would 

be important for the future progress of the Bolivian Food Movement and therefore should be one 

of the priorities of the Melting Pot and MIGA. 

 This would facilitate a possibility for producers to offer those products which are currently 

impossible to find on the market, on the other hand restaurants in La Paz would be able to secure 

consistency and transparency in their supply. Small collection centres would also lower the 

chance of farmers selling their produce to informal channels instead of complying with the 

agreement of supplying local restaurants in La Paz. To realize the establishment of a small 

collection centres, one would require a place to collect the produce, a quality assurance manager, 

and a delivery system for the locally produced products. In order to verify quality in each village 

it would require a third-party rather than having farmers preform the quality assurance as some 

farmers might be tempted to refuse produce from their neighbours. An independent third-party, 

possibly an extension officer from a local NGO such as PROINPA or CIOEC, may be required to 

facilitate this option.  

 

This chapter has discussed some of the important aspects regarding the local food value chain 

in Bolivia. The aim was to establish the main actors and identify their role in the chain. 

Furthermore, a number of challenges were identified and discussed in the current provision of 

arrangements. In particular, the challenges that were identified are relevant for GUSTU and 

its aspirations to create the Bolivian Food Movement. At the end of this chapter some 

concrete initiatives were proposed for GUSTU restaurant and Melting Pot foundation to 
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consider in their efforts to engage in direct relationship with local producers and create a 

more functional local food value chain in a challenging Bolivian environment. 
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Conclusion: Towards the Meyerization of the world? 

We can sum up the most important findings of this thesis in three points. The first one relates 

to the innovation of the model of development aid that the project of Claus Meyer entails, the 

second one relates to the cornerstone of the Bolivian Food Movement, namely the GUSTU 

restaurant, and the third point relates to a certainly very preliminary assessment of the 

feasibility of exporting the New Nordic model to Bolivia.  

Firstly, Meyer‟s New Nordic Kitchen model represents an innovative business model which 

takes into account social, economic and environmental needs. The New Nordic Kitchen 

Movement is a (business) solution in answer to a problem, and has been developed by its 

“chief evangelist”
17

  Claus Meyer. The problem is emblematically illustrated in one example 

which catches its essence, namely the fact that Denmark was competing for offering the 

lowest price of pork with countries such as Republic of Uzbekistan and Ukraine (Meyer 

2011a). The initiators of the New Nordic Kitchen model understood that Denmark needed not 

to compete for the lowest price, but for the highest quality and the best taste in the world, if it 

wanted to be successful. Meyer wanted to rediscover and reinvent the products issuing from 

the huge biodiversity which characterize the Scandinavian soil and its waters. The New 

Nordic Kitchen model brought focus on small producers by connecting them directly to the 

restaurants in the cities which also entailed more transparency and traceability in the entire 

food value chain. The New Nordic model was not only aimed at economic success, but had 

also important economic, political and social spill-over effects. These spill-over effects 

boosted the local economy through the stronger involvement of farmers in the product value 

chain and the development of restaurant businesses that attracted tourism and strengthened 

the identity of Scandinavian cuisine and lifestyle at home and abroad (Black 2013, Sutton 

2013, Medina 2013, Stocker 2013, Hieger 2013). Once established, the “active involvement 

of entrepreneurial leaders from the culinary profession, high-profile political supporters, 

legitimating scientists, disseminating media, and interpreting audiences” further consolidated 

the position of the New Nordic Movement in Scandinavia and beyond (Byrkjeflot, Pedersen, 

and Svejenova 2013, 36-55, at 36) In the case of Scandinavia, Meyer (2011c) declared that it 

was not difficult to convince the Scandinavian public and its economic and political actors of 

                                                           
17

 Rebuild 21, an annual Scandinavian conference for leaders, innovators and entrepreneurs, defined Meyer as 

the “chief evangelist of the New Nordic Kitchen Movement”. 
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the advantages of the New Nordic Movement. As Tholstrup Hermansen (2012, para 26) put 

it: “the „trickle-down‟ or „NOMA effect‟ has conceived a democratising process (von Hippel 

2005)… in the food sector [by which] the New Nordic Cuisine Movement‟s initially novel 

and innovative approach to food and cooking [became] now mainstream practice.” The 

important aspect hereby for Bolivia was that Meyer wanted to test if the success of this 

business model could be replicated in the context of a developing country such as Bolivia. 

Meyer got partly financed by the Danish Investment Fund for Developing Countries; partly 

he put his own money into the project. State development aid is often done out of selfish 

motives rather than the desire to really improve the situation (Ovaska 2003, p.175). The 

argument is that these public- private initiatives work through the market and combine profits 

with spill-over effects in other domains (economic, social, cultural and political), and 

therefore are more sustainable in the long run. Given this background, the Meyer‟s initiative 

combines the (international) resources and expertise of the government (Danish Foreign 

Ministry and Danish Embassy to Bolivia), of NGOs (IBIS/Melting Pot Foundation) and  

entrepreneurs, teaming up with local actors, restaurants and organizations in the framework 

of a common project defined as the Bolivian Food Movement, is certainly worth of praise.  

The second point that seems relevant to me is the success of the restaurant NOMA which is 

the flagship of the New Nordic Movement. Contrary to other high class restaurants which had 

to close because they were not profitable (i.e. Ferran Adira‟s restaurant “El Bulli” which had 

been awarded five time the title of World‟s best restaurant), NOMA actually makes money. 

Its economic success is underscored as well by the fact that 700.000 people are denied access 

to NOMA every year. In addition, more than 100 million people worldwide followed the TV 

series New Scandinavian Cooking, based on the philosophy of the New Nordic Kitchen. The 

point is that if the restaurant, which is the cornerstone of the New Nordic movement, does not 

make money, the whole economic sustainability of the movement might suffer. While in 

Denmark a decrease of profits for NOMA might not be an insurmountable problem for the 

continuing success of the New Nordic Movement, in Bolivia the situation is certainly 

different. GUSTU‟s legal personality is defined as a social company, meaning that most of 

the profits it makes are reinvested in the Bolivian Food Movement. The aim of the Bolivian 

Food Movement (n.d.) is to create an inclusive democratic process emerging from Bolivian 

actors in the food sector that would release “the full potential of the local food culture” and 

“create jobs and enhance tourism”. GUSTU has also a cooking school for young people from 

the slums of La Paz, for which Meyer teamed up with IBIS, a Danish NGO working in the 
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education sector. The idea of a cooking school is based on the success of the gastronomic 

movement in Peru, where 80.000 boys and girls go every day to cooking school (Meyer in 

Levàntate Bolivia 2013b).  Clearly, these social projects can only work if the restaurant 

makes money. The feedback from food critiques has been very positive so far, while a 

(certainly unscientific) glance at reviews at trip advisor shows that people from Latin 

America were much less impressed by the restaurant compared to international gourmets. 

What concerns most observers is the isolated position of La Paz, fearing that it might not 

attract enough jetsetters to keep the restaurant fully booked, given that prices are out of reach 

for most of the local population. The sustainability of this approach to development aid that 

we discussed in point one therefore is very much linked to the success of the restaurant. The 

success of the restaurant in turn depends on the way Claus Meyer‟s team can stick to their 

product philosophy and manage to reinvent its products. This crucial issue will be addressed 

in the next point. 

Thirdly, the dishes served at the restaurant can never be better as the ingredients they are 

made of (Rene Redzepi). This means that one needs to have a food value chain which permits 

the restaurant to have the highest quality of products. GUSTU works only with Bolivian 

products and, contrary to NOMA, even the alcoholic beverages are only from Bolivian origin. 

The analysis of the food value chain has shown that there are a number of challenges in 

Bolivia as compared to Nordic countries. Kamilla Seidler, who manages GUSTU together 

with Venezuelan born Michelangelo Cestari, said that while the food value chain works very 

well in Nordic countries, in Bolivia there are serious shortcomings. In Nordic countries 

restaurants can work directly with farmers, even by ordering online, and can totally rely that 

the products they ordered will be at their disposal at the right moment in the right quantity 

and quality. In Bolivia, on the contrary, there is little connection between restaurants and 

farmers. Everything is done through intermediaries, on which the farmers often depend also 

financially. As the trip of the Bolivian Chefs Association to farmers in the area of Lake 

Titicaca showed, there is very much a lack of knowledge of what high-end restaurants expect 

from farmers. However, some structural deficiencies make the collaboration much harder 

than it is the case in the Nordic countries. Poor road infrastructure, frequent strikes or road 

blockages, lack of education of farmers, missing traceability of products, absence of a cold 

chain as well as the financial links between intermediaries and farmers make the application 

of the New Nordic model to Bolivia much more challenging. In order to address at least some 

of the problems, Meyer decided to buy a (refrigerated) truck that should permit to collect 
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produce directly from the farmers (Seidler 2013) as well as to build a warehouse for storing 

the products (Black 2013). GUSTU has also a laboratory which aims to discover new 

ingredients and tastes, but the effort is still very minor compared to the well- established 

Nordic Food Lab in Copenhagen. Collaboration of New Nordic Food “evangelists” and 

disciples with universities, as Copenhagen University‟s Opus Research Centre, headed by 

Arne Astrup and (work group leader) Claus Meyer which is financed by the Nordea fund. 

This institutional support is very much absent in Bolivia where ambiguous policy goals 

coupled with scarce economic resources limit the efficiency of public policies in relation to 

food.  

This product innovation of New Nordic Food which is based on research is a key element to 

its continual success. In order to be successful, the restaurant must continuously surprise 

customers and it aims to do so by changing its menu every six weeks (Hieger 2013). A more 

direct relationship with producers and a closer collaboration with other restaurants in La Paz 

are certainly necessary. The collaboration with other restaurants might though be more 

difficult, not only because these will be certainly less in number than in Scandinavia, but also 

because some of them mistrust Meyer‟s messianic rhetoric and do not give him (yet) credit 

for producing real innovation. Relatedly, although Kamilla Seidler and Michelangelo Cestari 

are certainly first class chefs who have worked in top class restaurants, their resources in 

managing the restaurant as well as the project of the Bolivian food revolution might be 

overstretched. It remains yet to be seen if they can match up or come close to the success that 

Meyer had with Redzepi in Copenhagen when he was directly involved in establishing and 

running NOMA restaurant.  

Against this backdrop, the thesis concludes that there is a need for a number of specific 

initiatives designed to add value and quality throughout the production chain "from farm to 

fork" and to help the local producers to improve their production and bring more 

transparency and consistency in supply of locally produced food. Overall, whether the 

curiosity that the GUSTU project has evoked all over the world will be transformed in a big 

success is something that only time can show – a re-evaluation in two-three years is certainly 

warranted. As for the preliminary conclusions that we can draw from this thesis, the GUSTU 

restaurant and the Bolivian Food Movement certainly seem a further testimonial of the 

success of Meyer‟s ideas in relation to food and, after NOMA, it is an additional step in 

direction of the Meyerization of the world.  
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Producers 

Small-scale from the Altiplano 

           Producers associations 

Restaurants 

Intermediaries and transporters 

Wholesalers (El Alto Market and 

Rodriguez) 

Specialized vendors 

NGOs 

Technical corporation 

Role of 

the state: 

(Central, 

Regional 

and 

Local) 

 


