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EXECUTIVE SUMMARY
One of the aims of the Strength2Food (S2F) project is to maximise its outreach and impact
through effective knowledge exchange and communication with a wide range of relevant
audiences including: consumers, schools, food supply chain practitioners, policy makers and
academics (WP2 on “Communication and knowledge exchange”). In this framework, a “second
generation” of hybrid forums (HFs 2.0.) were organised in seven European countries (France,
Hungary, Italy, Norway, Poland, Serbia and the United Kingdom), to provide: (i) a
methodology guiding multi-actor research fieldwork to collect data, and (ii) a dynamic
mechanism for better communication. Originally proposed by Callon et al. (2009), hybrid
forums are open, public dialogues, which aim to address an identified challenge, or local
‘controversy’, and stimulate effective dialogue amongst all actors in the value chain. This report
provides a discussion on the methodology and experiences with organising hybrid forums 2.0.
in the S2F project.
In total, twenty-one HFs 2.0. were organised, across the seven European countries, over a fiveyear period (2016-2020). The hybrid forums addressed a variety of specific local controversies
relevant for the S2F project and food chain sustainability. The dialogues were open for all value
chain actors to exchange knowledge and practices, with the aim of facilitating integrated views,
encouraging proactive communal learning, as well as contributing to long-term improvements
for the local community.
The report is based on national country reports following a methodological guideline developed
and discussed by the involved academic partners.
The HF 2.0. protocol builds on a three-step process: (i) preparation, (ii) implementation and
(iii) documentation.
(i)

(ii)

(iii)

Preparation: Included the selection of a theme/controversy that was locally anchored
and related to the topics studied in the S2F project (e.g., food quality schemes, local
food, short food supply chains and public procurement), recruitment of participants,
production of information material (HFs 2.0. booklet to participants) and
communication about the HFs 2.0. (using news media, social media and other
dissemination strategies) in the local community.
Implementation: It was proposed to have two interconnected parts. The programme
for the Part (1) workshop was planned to allow getting-to-know each other,
familiarising with the proposed theme and giving the participants time to present
their views, listen to expert presentations, discuss with the other participants and get
prepared for the panel debate in Part (2). The latter was open to the public, initiating
the debate with short presentations by the panellists, followed by an open public
debate.
Documentation: The academic partners observed and documented (audio and video
recording) the HF 2.0. process and findings.
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The following hybrid forums 2.0. were organised by respective academic partner teams in the
seven countries:
Table 1. List of hybrid forums 2.0. and their respective academic partners
France
INRA-D

Hungary
ECO-SEN
Italy
UNIPR

Norway
HiOA
Poland
SGGW

Serbia
EUTA
UK
UNEW

HF1

HF2

HF3

The "Little market": a place
of commerce and citizen
initiatives? For whom and
with whom?

How to associate
agricultural and associative
activity: challenges and
obstacles around the "Little
market"?

The impact of the Covid crisis
on local food systems? The
Example of the "Little market"
and the Tuesday market at
Hauterives

The importance of regional
quality food labelling.
Szekszárd

Do you buy local?
Szentendre, Dunakanyar

Do you buy local? Káptalantóti,
Balaton

Agriculture and Food: which
recipes against the
depopulation of the MaBUNESCO (Man and
Biosphere Reserve)?

Attractiveness and Tourism:
The Apennines in the
Centre. If the City will not
go to the Mountain, the
Mountain must come to the
City

Food Quality Labels for
Sustainable Development in
Mountain Areas

How do we value local fish
in Sandefjord?

Is fish as much culture as
dancing, art and music in
Sandefjord?

A public dialogue about fish,
seafood and culture in
Sandefjord

Tradition and future of the
farmers’ market in Płońsk

How to earn money in
agriculture by cooperating?

Problems and prospects for the
development of the food market
with EU quality schemes (PDO,
PGI, TSG) in Poland

Improving the quality of
children's nutrition in
Serbian primary schools

Preparation of regulations on
food quality standards in
Serbian primary schools

Opportunities for supplying
primary schools in Serbia with
organic fruits and vegetables

Locally landed seafood on
the menu: how do we create
a supply chain to achieve
this?

A seafood conversation and
trainee takeover - short fish
supply chains and
opportunities for local action

Creating sustainable and healthy
food procurement: what is the
role of local foods?

Based on the experience of organising hybrid forums 2.0. in the S2F project, recommendations
for organising successful hybrid forums are summarised. A successful hybrid forum gathers
stakeholders, entrepreneurs, scientific experts and lay people for an effective dialogue, with the
aim of constructing a common project around a defined challenge. The goal is not necessarily
to solve the problem; but to discuss, listen, communally explore and ultimately facilitate
dialogue in order to construct a common project on a given controversy/theme for local
community development. It is recommended that a hybrid forum:






Needs a good, clear purpose and controversy
Is based on collaboration and is co-organised with stakeholders
Gives emphasis to the recruitment of relevant actors
Should be iterative (several HFs 2.0. on the same topic)
Has two parts: Part (1) for invited participants to form a panel; and Part (2) with open
public dialogue. Sometimes, to facilitate a more effective dialogue, the HFs 2.0. can be
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organized as one-part open for all. It can also be useful to have a facilitator/chair to
ensure effective dialogue
Provides good documentation (audio and video recording) that is crucial for systematic
analysis of findings.

Although the hybrid forums 2.0. were mainly organised to stimulate communication and
dialogue amongst local actors in the value chain (stakeholders, entrepreneurs, scientific experts
and lay people), they were also useful for other S2F project actions and the local communities.
The hybrid forums have addressed specific local themes related to sustainability of local food
systems or controversies relevant for the S2F project, such as food quality schemes (WP5),
public sector food procurement (WP6), short food supply chains (WP7) and consumer analysis
(WP8). The results of the respective WPs were disseminated through the hybrid forums to local
stakeholders. The hybrid forums have also been useful for building local synergies and
obtaining background data for pilot implementation and demonstration activities (WP9).
Hybrid forums 2.0. proved to be an effective and innovative tool for learning ‘together’ and
reflecting upon a local issue, e.g. uncovering different stakeholders’ perspectives and
unravelling the complex dynamics of local food systems. Finally, HFs 2.0. may be used as
catalyst for change, to forge effective local community partnerships, and thus accelerate the
local development process.
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1. INTRODUCTION
One of the aims of the Strength2Food (S2F) project is to maximise its outreach and impact
through effective knowledge exchange and communication with a wide range of relevant
audiences including: consumers, schools, food supply chain practitioners, policy makers and
academics. Hybrid forums (HFs) originally proposed by Callon et al. (2009), are public
dialogues which aim to construct a common project in order to address an identified challenge
or ‘controversy’. Stimulating dialogue amongst all actors in the food supply chain is a key task
(Task 2.4) in the “Communication and knowledge exchange work package” (WP2).
This report provides a description and discussion concerning the experience of organising
hybrid forums in the S2F project, called HF 2.0. (underlining the second generation of hybrid
forum). Hybrid forums 2.0. in this report are discussed as (i) a methodology (guiding multiactor research fieldwork to collect data), and (ii) as a dynamic mechanism for better
communication. The report is based on experiences from hybrid forums 2.0. organised in seven
European countries (France, Hungary, Italy, Norway, Poland, Serbia and the United Kingdom).
Hybrid forums, as previously mentioned, are public discussion spaces aimed at addressing and
constructing a collective project around a common challenge or ‘controversy’ (Amilien &
Moity-Maïzi, 2019; Farías, 2016). The controversy is, according to the authors, a central
element to this type of public engagement method. The main objectives of hybrid forums
include facilitating dialogue, creating awareness, assisting collective exploration and learning,
and constructing a common project. Hybrid forum participants may include stakeholders,
entrepreneurs, scientific experts and lay people. All hybrid forum participants contribute
towards information and knowledge exchange to enrich the discussions and clarify the
distinction between facts and values: “hybrid forums are the cubicles in which existing facts
and values are mixed in order to be recomposed and reconfigured” (Callon et al., 2009, p. 233).
To stimulate public engagement and effective dialogue on food sustainability and practices
amongst the actors in local food supply chains (stakeholders, entrepreneurs, scientific experts
and lay people) hybrid forums 2.0. have been organised in seven European countries (France,
Hungary, Italy, Norway, Poland, Serbia and the UK). Each country organised three hybrid
forums over a five-year period (2016-2020). The hybrid forums 2.0., which addressed a variety
of specific local controversies relevant for the S2F project and food chain sustainability, were
open for all interested actors to meet and exchange knowledge/experiences, with the aims of
facilitating integrated views, encouraging proactive communal learning, as well as contributing
to long-term improvements for the local community.
In the framework of the Strength2Food project, Callon et al. (2009) has been used as a source
for an experimental public engagement method that has been named ‘Hybrid Forum 2.0'. (HF
2.0.) (Amilien et al., 2019; 2020). In HF 2.0. local themes/controversies have been addressed
by bringing together different actors (stakeholders, entrepreneurs, scientific experts and lay
people) to take part in a democratic dialogue that enables communal exploration and knowledge
exchange, through the construction of a common project.
The report is based on seven country reports following a guideline discussed and agreed by the
academic project partners (Table 2).
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Table 2. Partners and authors of country reports
Country

Author

Institution

France

Matthieu Duboys de Labarre

Hungary

Peter Csillag, Áron Török

Italy

Davide Menozzi, Cristina Mora

Norway

Virginie Amilien, Hanne Torjusen, Gunnar
Vittersø, Gun Roos

Poland

Agata Malak-Rawlikowska, Ewa Jaska,
Edward Majewski

Serbia

Ratko Bojović, Steve Quarrie

UK

Barbara Tocco, Carmen Hubbard, Matthew
Gorton, Jeremy Phillipson 2

UMR CESEAR, AgroSup
Dijon, Univ. Bourgogne
Franche-Comté, France
(INRA-D)
Eco-Sensus Non profit Ltd,
(ECO-SEN)
University of Parma, Italy
(UNIPR)
Consumption Research
Norway SIFO, Oslo
Metropolitan University,
Norway
(HiOA)
Warsaw University of Life
Sciences
(SGGW)
European Training Academy
(EUTA)
Newcastle University, UK
(UNEW)

Source: S2F project team

This report is structured as follows: Chapter 2 outlines the methodological guidelines for hybrid
forums - HF 2.0. Chapter 3 provides an overview of the respective HFs 2.0. across the seven
countries. Chapter 4 discusses the HF 2.0. experiences as a communication tool and presents
methodological reflections and recommendations. The final chapter describes how the findings
from the HFs 2.0. are relevant for other activities in the S2F project, as well as their contribution
to the projects overarching goal: to strengthen and enhance the sustainability of food supply
chains and food quality schemes.

2

We would like to acknowledge Food Nation who played a key role in the organisation of the 3 HFs in the UK,
alongside Newcastle University. In particular: J. Lacey, K. Whittle, Jamie Sadler, Nicola Cowell and Chris Jewitt.
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2. METHODOLOGICAL GUIDELINES FOR HYBRID FORUM HF 2.0.
In the S2F project, hybrid forums are used as a method for dialogue and democratic
communication with food supply chain practitioners, and for gathering relevant data for the
project. By arranging several hybrid forums with similar local actors across several years, we
wished to encourage the continuity of dialogue and activities as well as stimulate transformation
of perceptions overtime.
To support the use of hybrid forums in a more systematic manner across the seven participating
European countries, a methodological protocol or guidelines for HF 2.0. (later described in
Amilien et al., 2019; 2020) has been developed based on Callon et al. (2009) and experiences
from a pilot hybrid forum (arranged in Norway in the city of Sandefjord in 2016). The
guidelines for HF 2.0. were discussed with all involved researchers and appropriately adjusted.
It was also agreed that local adaptations to accommodate different contexts and communities
was deemed acceptable.
The guidelines suggest that the HFs 2.0. should have two interconnected parts that are organised
on the same day following each other. Part (1), being a workshop, intended as a preparatory
component limited to a group of invited local stakeholders, scientific experts, entrepreneurs and
lay people (here called Invited Participants – IPs). Part (2) consisted of a meeting/panel debate
open to a larger public audience. The aim with organising a “two part” HF 2.0. is to assure a
fruitful debate in the public meeting (Part 2). The preparatory workshop (Part 1) aimed to reach
a shared frame based on: common information on the subject, presentation of the debate
structure, and better understanding of ideas and perspectives. The workshop was followed by
an open public debate where everybody can contribute.
The main role of the partners was to assume responsibility for the preparation, communication
and documentation of the hybrid forums. The partners assisted the implementation of the hybrid
forums by assuring democratic participation and by observing and facilitating involvement
when needed.
The HF 2.0. Protocol builds on a three-step process:
1. Preparation: prior to the hybrid forum, the selection of a locally anchored case and
theme/controversy, recruitment of participants, information material, communication
2. Implementation: the set-up of the hybrid forum
3. Documentation: evaluating, discussing and adjusting for the next hybrid forum
PREPARATION
Selection of themes/controversies
The selection of themes or controversies (uncertainties, risks and doubts – see Amilien and
Moity-Maïzi 2019 about emphasizing controversies) are fundamental for hybrid forums as they
stimulate dialogue and can be utilised to reach mutual discovery and comprehension.
Each country selected concrete themes/controversies that were locally anchored. It was
recommended to find a controversy that related to a topic empirically studied in the S2F project,
such as, for example, food quality schemes and geographical indications, local food, short food
supply chains and public procurement.
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Recruitment of participants
The aim was to engage local stakeholders and lay persons. Participants to HF 2.0. Part (1)
(Invited Participants - IPs) were selected from (a) local organisations and consumers, (b)
entrepreneurs and (c) local government. The goal was to select 1-3 IPs from each of these three
groups. The suggested number of IPs at a hybrid forum was 4-8 (teams were advised to invite
some extra participants to account for dropouts). It was open to either invite the same IPs to all
HFs 2.0., or recruit new IPs to the subsequent HFs 2.0. The selected potential participants were
contacted by e-mail and phone.
HF 2.0. Part (2) recruitment aimed at reaching the general audience and the procedures to
ensure an open debate varied from country to country. It was suggested to use local media
(newspapers, radio, TV), posters in shops and public spaces, mailing lists from food
cooperatives and social media networks (for example, Facebook and Instagram).
The timing of the hybrid forums may also be crucial for the recruitment success rate. The
suggestion was to arrange half-day sessions including both Part (1) and Part (2) (for example,
15:30-20:00). This would allow IPs to have a day at work, come to the workshop (Part 1), be
served dinner and have time to get to better know each other before the panel debate (Part 2).
Preparation for invited participants (IPs)
Introductory material (an information booklet) was distributed to IPs before the HF 2.0. to allow
them to reflect on the theme and the format of a hybrid forum (Figure 1). The information was
presented in a straightforward manner and easily accessible to a larger audience. The booklet
started with a brief explanation of the purpose of the hybrid forum and an explanation of what
was expected from participants. IPs were asked to prepare for a dialogue, set aside their personal
or business interests and focus on the “common good”.
What happens? What is a “hybrid forum”?
Welcome! You have agreed to participate in what we call a hybrid forum on …
Before the hybrid forum, we want you to read this text.
The aim is ….
The hybrid forum is organized to …
The program for the hybrid forum is included. XXX, who arranges the hybrid forum as part
of the European Strength2Food project, has planned a program for the preparatory workshop
of the first hybrid forum, but you will get a chance to influence and decide on themes and
presentations for the future hybrid forums.
The group consists of …
You have different types of backgrounds and we hope that you will take part in an open and
free debate...
Figure 1: Introductory section of information booklet
Source: S2F hybrid forum booklet
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A week before the hybrid forum another e-mail was sent to all IPs, as a “gentle reminder” (this
may lead to fewer cancellations).
IMPLEMENTATION
The programme for the HF 2.0. was planned to allow getting-to-know-each-other, becoming
familiar with the proposed theme(s) and giving participants sufficient time for (a) presenting
their views, (b) discussing their views in the light of (hopefully) new information, and (c)
adjusting and re-phrasing their views. It was proposed to have two interconnected and
complimentary parts (Figure 2).
PART 1 Workshop for IPs
15:30: Workshop registration. Presentation round of participants. Introduction to hybrid
forum.
15:45: Presentation from expert 1 – relevant for the workshop theme
15.55: Presentation from expert 2 – relevant for the workshop theme
16.05: The framework of the open panel debate (about rules and norms for a successful
plenary debate)
16:15: «Round the table»: What are your thoughts on …? Test run of plenary debate
presentation
17:00: Dinner/break
PART 2 Public panel debate
18:30: Open forum plenary debate (5 minutes each IPs and then open debate)
20:00: End
Figure 2: Suggestion for a hybrid forum outline.
Source: S2F hybrid forum booklet

The workshop preparatory session (Part 1) for IPs aimed to reach a shared frame based upon
common information on the subject, presentation of the debate structure, and better
understanding of each other’s ideas and perspectives. The Part (1) programme was planned to
include one/two presentations on relevant information for the selected theme. In addition, each
IP had a certain amount of time available to present their points of view on the selected theme.
This “first” round table was preparation for the “open” panel debate in Part (2).
Before Part (2), IPs had a break to eat, get to know each other better and prepare for the public
debate.
DOCUMENTATION
The researchers observed and documented the HF 2.0. process and findings. This included
writing minutes and information for IPs and documenting HFs by audio recording and video
filming the discussions in both the preparatory workshop sessions and throughout the open
public debate.
After the HF, IPs received on e-mail with a short summary (emphasising the main issues
discussed under the HF 2.0., including themes and questions for the subsequent HFs) and an
evaluation form in order to receive their feedback.
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3. HYBRID FORUM 2.0. EXPERIENCES BY COUNTRY
Hybrid forums 2.0. have been organised in seven European countries (France, Hungary, Italy,
Norway, Poland, Serbia and the United Kingdom) over a 5-year period (2016-2020). The plan
was that each country organised at least three hybrid forums on a local subject/controversy
during the project period. Covid-19 made it difficult for some of the partners (France, Hungary
and Poland) to arrange the HFs as planned for the spring in 2020; these were postponed until
the fall 2020. Each country team has selected the locally adapted themes/controversies for the
HFs 2.0. (Table 3). Themes range from local food at food markets and quality food labelling,
to school food and local distribution of seafood. Short descriptions of the HFs can also be found
on the Strenght2Food website (https://www.strength2food.eu/hybrid-forums-open-publicdiscussions/).
Table 3. Themes and dates of hybrid forums 2.0. in seven countries
France
INRA-D

Hungary
ECO-SEN
Italy
UNIPR

Norway
HiOA
Poland
SGGW

HF1

HF2

HF3

The "Little market": a place
of commerce and citizen
initiatives? For whom and
with whom?
(August 2019)

How to associate
agricultural and associative
activity: challenges and
obstacles around the "Little
market"?
(October 2019)

The impact of the Covid crisis
on local food systems. The
example of the “Little market"
and the Tuesday market at
Hauterives
(August 2020)

The importance of regional
quality food labelling,
Szekszárd
(October 2019)
Agriculture and Food: which
recipes against the
depopulation of the MaBUNESCO (Man and
Biosphere Reserve)
(June 2018)
How do we value local fish
here in Sandefjord?
(August 2016)

Do you buy local?
Szentendre, Dunakanyar
(September 2020)

Do you buy local? Káptalantóti,
Balaton
(September 2020)

Attractiveness and Tourism:
The Apennines in the Centre.
If the City will not go to the
Mountain, the Mountain
must come to the City
(September 2018)
Is fish as much culture as
dancing, art and music in
Sandefjord?
(October 2017)
How to earn money in
agriculture by cooperating?
(October 2020)

Food Quality Labels for
Sustainable Development in
Mountain Areas
(November 2019)

Tradition and future of the
farmers’ market in Płońsk
(July 2018)

Improving the quality of
children's nutrition in
EUTA
Serbian primary schools
(November 2017)
Locally landed seafood on
UK
the menu: how do we create
UNEW
a supply chain to achieve
this?
(September 2017)
Source: S2F project teams
Serbia

Preparation of regulations on
food quality standards in
Serbian primary schools
(June 2018)
A seafood conversation and
trainee takeover - short fish
supply chains and
opportunities for local action
(April 2019)

A public dialogue about fish,
seafood and culture in
Sandefjord
(March 2019)
Problems and prospects for the
development of the food market
with EU quality schemes (PDO,
PGI, TSG) in Poland
(November 2020)
Opportunities for supplying
primary schools in Serbia with
organic fruits and vegetables
(November 2019)
Creating sustainable and healthy
food procurement: what is the
role of local foods?
(March 2020)
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The following sections summarise respective country experiences with HF 2.0. Note, although
they all have followed the HF 2.0. protocol we have in these country summaries used “hybrid
forums” instead of HF 2.0. in the text to facilitate readability.
3.1.France
In France, the hybrid forums were organized in connection with one of the S2F case studies on
short food supply chains (WP7.1): an initiative in a rural area in the Drôme (Figure 3). “Little
market” is a farmers' market created in 2014, by a select few local farmers, landowners and
gardeners. Over time, other producers joined including a farmer-baker, a fruit producer, a
couple sheep farmers and a couple cow and goat farmers, totalling six additional farmers.
Occasionally, two non-food producers also come to sell on the market. All these producers trade
in organic goods and sell mainly through short food supply chains.
A few points are important to highlight. The first is that this initiative is characterized by a
private associative type of action. This means there is neither presence nor intervention by the
public authorities. The second point is the territorial situation of the scheme: it being a rural
area that is comparatively more dynamic than others, in which the presence of organic shortcycle farmers is relatively more important. This initiative is unique: private in nature and led
by producers who are committed to valuing organic and peasant agriculture, and it has a strong
commitment dimension. This brings this market closer to the functioning of Community
Supported Agriculture (CSA) initiatives.

Figure 3: Geographical position of Hauterives, France
Source: France 3 Auvergnes Rhône Alpes

Two main reasons exist for choosing this initiative as a theme for the French HF. The first is
that, due to work conducted on short food supply chains in 2017; the research team had
previously established an understanding of the field and its actors. Possible themes of
controversy corresponded to the experience lived by the actors. The second is that this initiative,
although of private origin, was based on participative logistics (between producers but also with
consumers) and thus was sensitive to its wider social environment. This means that the position
and philosophy of the hybrid forum was close to the experience of the individuals in this
initiative. Events would transpire without the hybrid forum occurring, and will continue after
the hybrid forum finished. In this way, the hybrid forum was not artificially inserted into a
territory/collective.
Based on work conducted on short food supply chains and correspondence with the owner of
the “Little market’s” operational farmland, the discussion was co-constructed with a panel of
participating actors. Ideally, in agreement with the farm owner, the discussion would have
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consisted of a broad consultation with the myriad of actors involved in the “Little market”.
However, various constraints prevented a completely inclusive panel. The choice of the initial
discussion was to question the possibility of mixing commercial activity and citizen activity in
the same space. This was not only because of the importance given to conviviality and social
ties in this initiative, but also because of the desire to further formalise a genuine civic
commitment. This raised several questions:





The organisation: how does it work in practice? What size? What are the
relations and priorities between the two activities?
The values: which ones to embody? Value diversity but to what extent?
Inclusive? Exclusive?)
Links with the local environment: Any other associations? The municipality?
With whom?
The public: for whom exactly?

The panel was co-constructed with the actors of the initiative. The owner of the farm provided
the first contacts, which were expanded. There were four types of actors: political actors
(representatives of the town hall), economic actors (producers of the "Little market"), nongovernmental organisations (NGOs “Familles Rurales”, “La Cooperie” and “Secours
Catholique”), and citizen-consumers (of the “Little market"). It would have been ideal to have
two representatives from each category and a balance between men and women. However, the
panel included five men and two women, plus one representative from each category. All were
willing to participate in the three forums.
The panel had seven invited participants: a producer/owner of farm; NGO “La Cooperie” and
le “Secours Catholique”; NGO “Familles Rurales”; two citizens); and two elected municipal
representatives.
Table 4. Topic, location and date of the three French HFs
Topic
1. The Little Market: a place for
commerce AND citizen initiatives?
For whom and with whom?

Location

Dates

Hauterives, Drôme
department in south-eastern
France

27th August 2019

2. How to associate agricultural and
associative activity challenges and
obstacles around the “Little Market”?

Hauterives, Drôme
department in south-eastern
France

25th October 2019

3. The impact of Covid crisis on local Hauterives, Drôme
food systems. The example of the
department in south-eastern
“Little Market” and the Tuesday
France
market at Hauterives

30th August 2020

Source: INRA-D

HF1. The "Little Market": a place of commerce AND citizen initiatives? For whom and
with whom?
The first French HF 2.0. took place in the village of Hauterives, in the Drôme department, on
the 27th of August 2019. Prior to this date, communication was undertaken to invite participants
to Part (2) which was open to the public. Several channels were used: posters in the village
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shops, posters and distribution leaflets at the “Little market”, use of the mailing list and
associations of the “Little market”, information on the Facebook site of the “Little market” and
an article in the local press.
The discussion of choice was co-constructed with the initiator of the "Little Market". His
controversial wish was to consider the possibility of making the space less commercially
focussed by adding an associational and citizen dimension. The following questions arose: are
commercial activities and civic activities compatible? What will the links to the local
community (other associations, the municipality,) be? Finally, who would be the audiences for
this project?
The preparatory working group met from 3pm until 7pm. This included a researcher and the
panel of seven participants (outlined above). The guest expert was a project manager for the
promotion of research and innovation at Caprural3. The researcher introduced the meeting by
presenting the S2F project and the philosophy of hybrid forum. Following on, the producer
presented the context and the projects of the "Little market". The group proceeded to a round
table so that participants could introduce themselves (Figure 4). After a lively and in-depth
discussion, the organising researcher invited the expert to summarized the comments and
further stimulate the groups to be vigilant on certain points. She also mentioned the resources
that could foster the projects development. The main discussion revolved around the idea that
the "Little market" is a support for associative activities. Through the discussion, several points
emerged that deepen or went beyond the initial project. For example, the question of
governance, audiences, the need for access to "good food", the issue of participatory democracy.
After the discussion, the group dined in a pizzeria in the village.
Part (2) brought together 45 people from 8.30-10 pm. The panellists organized the space in such
a way (no tables, all seated in a circle) to encourage participation (Figure 5). Following a brief
presentation of the framework by the organising researcher (who also highlighted the presence
of the cameras), the discussion began with a brief reminder of the project, followed by a roundtable discussion where everyone was invited to introduce themselves and explain, if they
wished, the reasons for their presence. The use of a flip chart allowed everyone to keep track
of his or her views. The discussion went beyond the scope of the project. The debates turned to
general questions about the dominant agricultural and industrial model and the need, or not, to
transform it. Due to the large number of participants and the great freedom of expression, the
debate did not necessarily lead to effective project proposals and diverged off topic. In spite of
this, the flip chart technique made it possible to identify major trends and above all to agree on
the organisation of a second hybrid forum.

3

Caprural is a resource centre on local development practices and professions co-financed by the AuvergneRhône-Alpes Region, the State, Europe and user fees. Cap Rural is run by the Local Public Institution for
Agricultural Education and Professional Training (EPLEFPA) Le Valentin in Bourg-lès-Valence (26).
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Figure 4: First HF Part (1), France
Source: INRA-D – own picture from HF

Figure 5: First HF Part (2), France
Source: INRA-D – own picture from HF

HF2: How to associate agricultural and associative activity: challenges and obstacles
around the "Little market"?
The second hybrid forum organized in France took place on 25th October 2019 in Hauterives.
Contrary to the first forum, based on the request of one of the participants (the owner of the
farm), the second part of the forum did not involve further publicity. Only the public who had
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participated in the first meeting (and who had requested e-mail correspondence) were informed
of the meeting open to the public. This was because the emerging project seemed to encounter
many regulatory difficulties (which produced the theme for the second forum). For fear of
creating unsuccessful proposals and succumbing to false hopes, the owner of the farm did not
wish to have strong publicity around the public meeting despite the arguments of the organising
researcher and other panel members. After the meeting, he regretted this caution (a feeling he
expressed during the meeting). Indeed, he realized that it had been useful and collectively
enabled him to find solutions to these obstacles.
The developed theme was a follow-up to the first hybrid forum. The aim was to discuss how to
combine agricultural and associative activities. The implementation of actions towards an
associative type of activity in the "Little market" area met very concrete obstacles:



Agricultural designation of the buildings (and difficulties inherent to another
use)
Financial sustainability of the necessary investments in view of the scale of the
operation.

In particular, a very concrete subject was discussed concerning the renovation of a building that
should serve both commercial and civic activity (creation of a café). Part (1) ran from 4-7pm.
The panel was composed of the same group as in the first hybrid forum (1 participating
researcher and 7 participants- Figure 6). The invited expert was a psycho-sociologist
specialising in group management and participation dynamics, who was also involved at a local
level on issues of citizen engagement in the democratic process. Part (1) enabled the group to
identify the difficulties, but also the different groups involved in the project (producers, highly
involved members of the coffee association, forum panel, and citizens at large). The aim was
to clarify the links between these different groups in order to make the action concrete.
Following this initial phase, the participants shared a meal partly cooked with products from
the 'Little market' and other organic and local products. The second part (8.30-10 pm) open to
the public, brought together 25 participants (Figure 7).
During the two parts, discussions were oriented around the following questions: Does the
agricultural use of the buildings in the “Little market” allow for possible simultaneous
associative activities? What are the legal and normative constraints and are they sustainable on
the scale of the “Little market”? What forms would concrete actions take?
These discussions made it possible to accept the fact that the legal and normative obstacles to
a triple activity (agricultural, commercial and civic), although real, were surmountable. In
particular, examples of actions given by the expert allowed the incentive holders to be
convinced of the feasibility of the project. The main idea was to start with an informal
mobilization that could be expanded through formal collective structuring (e.g. by setting up an
association). Concrete courses of action were proposed at the end of the meeting. These
actionable conclusions included the setting up of participative building sites for the construction
of the building and the organization of volunteer meetings to programme the activities of the
coffee association.
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Figure 6: Second HF2 Part (1), France
Source: INRA-D – own picture from HF

Figure 7: Second HF Part (2), France
Source: INRA-D – own picture from HF

HF3: The impact of the Covid crisis on local food systems. The example of the "Little
market" and the Tuesday market at Hauterives
The third hybrid forum in France took place on Sunday 30 August 2020 in Hauterives in the
house of one of the citizen panel members (Figure 8). Due to the Covid 19 pandemic in France,
several adjustments were made. This third hybrid forum planned to be held in March 2020, was
postponed until the end of the summer. It was decided to seize this opportunity to discuss the
impact that containment had on local food systems, in particular, traditional food markets. In
Hauterives, this concerned the "Little market" on the farm, but also the village market on
Tuesdays. This meant that the panel had to be expanded to include new producers (from both
the “Little market” and the Tuesday market). Therefore, new people were contacted to join the
group for Part (1). Thus, the divergence from the initial first two hybrid forums (the same panel
that had met twice) did not swing in the pioneering HFs favour. This was both due to the
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inclusion of new members but also to the absence of old members (some had been excused long
in advance but two were absent at the last minute because of Covid 19). Finally, it was not
possible to organise Part (2) because of health rules and social distancing. The third hybrid
forum therefore ended with a meal followed by a final discussion amongst the panel members
and the invited expert.
The group was composed as follows: producer at the “Little market” and former producer at
the Tuesday market; NGO “La Cooperie et le Secours Catholique”; producer at the “Little
market”; two citizens; and baker at the “Little market” and the Tuesday market. Absent with
apologies in advance: producer for the “Little market” and owner of the farm, NGO "Familles
Rurales") and one of the elected municipal representatives. The other elected municipal
representative and a producer on the Tuesday market were excused at the last moment.
The invited expert was an assistant professor from the University of Burgundy Franche Comté,
specialising in regional planning and sustainable development who is currently working on a
project based on the idea of food democracy in the city of Tournus.
The hybrid forum started with an organic vegetarian lunch (almost all the ingredients come
from the producers of the "Little market"). The audio recording started during the lunch and
Part (1) was filmed.
Four major themes structured the debates during the third hybrid forum. The first three are
directly or indirectly linked to the containment situation. These included; access to quality food
for all (especially people in precarious situations), the place and importance of local markets
during the period of confinement and the role of public authorities in supporting citizen actions.
The last theme, which was prioritised during the discussion, was in line with the first two
forums. It concerned the creation of a place (renovation of a building) on the farm where the
"Little market" is held, and its possible use for associative and citizen activities.
The first theme (access to quality food for all) was addressed through the example of a donation
from local producers to the Catholic Relief Service (NGO that, among other things, distributes
food products to people in precarious situations) which took place during the confinement. The
contrast in the quality of these products with what is usually distributed in food aid was
highlighted. Several aspects were discussed: the posture of aid (not just donations), the
democratic aspect (considering people as citizens like any other), and the continuity of this
action over time (aid/support required from public authorities).
The second theme (the impact of the confinement on the markets) showed that a strong reaction
(involving the town hall, citizens and vendors) has enabled the Hauterives market to be virtually
closed. This demonstrated the markets importance. It also showed that, despite the difficulty
for farmers to find outlets, organisation and solidarity took place. Furthermore, it was noted
that there is a growing awareness among citizens of the importance of local production.
However, members of the panel had some doubts over the continuation of this dynamic
solidarity after the confinement.
The third theme concerned the role of public authorities. At what level (municipality, intermunicipality, other) should they be involved? Several concrete examples were given (action in
other territories, projects in the Hauterives, etc.). Criticism was expressed on the relevance of
the current modalities of action (more institutional than based on local actions). The importance
of taking over/supporting public policies was stressed: reliance on volunteering being risky for
receivers, and demanding for volunteers.
The fourth theme concerned the dimension of social ties implied by markets. The liveliness and
strength of the Hauterives market and its role in living together was highlighted. This aspect is
23 | P a g e

Strength2Food

D2.11 - Hybrid forums

also shared by the "Little market". Relating to this point, the group supported a proposal of a
concrete project. An in-depth discussion focused on the role of the place (building currently
being renovated on the farm) as a support for citizen activity. The types of activities and their
philosophies were discussed. The idea of basing the activities on the sharing of expertise, the
implementation of convivial activities and the importance given to human relations and the
"binder" were put forward. Another aspect discussed concerned the primary function of the
space being commercial. Decisions regarding the buildings architectural form were made by
the farmers’ circle. It is necessary to advance in these concrete dimensions. This could be a
potential constraint on other types of activities. The forum concluded with the question: is there
a real possibility of consultation occurring between the different groups (farmers and people
interested in civic activities) regarding this point?

Figure 8: Third HF Part (1), France
Source: INRD-D – own picture from HF

3.2.Hungary
In order to find the broadest possible perspective and representation of ideas, the three
Strength2Food hybrid forums in Hungary were organized in three different geographical
locations throughout the country (1st HF in Szekszárd - South-Transdanubia; 2nd HF in
Szentendre - Dunakanyar (Danube Bend) region, near Budapest, and; 3rd HF in Káptalantóti North-Balaton region). The focus was to develop understanding of the current situation
involving regional product quality trademarks and their application; learning about local
producer/consumer food supply chain cooperation whilst still promoting local cooperation.
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Table 5. Topic, location and dates of the three Hungarian HFs
Topic
1. The importance of Regional Food
Labelling

Location

Dates

Szekszárd, SouthTransdanubia, Hungary

22nd October 2019

2. Do you buy local? Focus on the
Dunube Bend

Szentendre, Dunakanyar
Region (Dunube Bend),
Hungary

3rd September 2020

3. Do you buy local? Focus on the
Balaton Highland

Káptalantóti, NorthBelaton, Hungary

9th September 2020

Source: ECO-SEN

HF1 - Szekszárd
The first Stength2Food hybrid forum in Hungary was organised on the 22nd October 2019 in
Szekszárd, a small town of 35.000 inhabitants, 150 km south from Budapest near the Danube,
at the premises of the local farmers’ market.
The rationality behind choosing the Szekszárd location was that Eco-Sensus originated, and
operates, a local food system in the town (and its area covering 25 settlements). This regional
food quality label, and certification mark, allows for the identification and promotion of local
food products in the region.
In connection with this activity, during the last 8-10 years, Eco-Sensus has organised, among
other occasions, several forums for producers and consumers. This made the organizing of this
forum a bit difficult, as the stakeholders in town and in this topic are a bit saturated of
participating forums concerning short food supply chains.
All stakeholder groups in the local food supply chain were invited to the forum. The
communication channels were e-mail and Facebook, and one flyer in the local farmers’ market.
The participants represented all stakeholder groups: local producers (winemaker, meat
producer, vegetable and fruit growers, marmalade maker), local consumers (a member of the
local Facebook consumer community, manager of the local public catering company, restaurant
owners), actors in local tourism (leader of the local youth office, head of the Tourinform
Office), officials and market managers from the local government and an official representing
the local Agricultural Chamber/ local cultural organisation (Figure 9).
We aimed to set the number of panellists and the expected number of the forum's participants
proportionally, which is why a small panel (of three persons) were set up. Members of the panel
were ESSRG, ECO-SENSUS and county manager of the National Agricultural Chamber).
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Figure 9: Hybrid forum 1 in Szekszárd, Hungary
Source: ECO-SEN – own pictures from HF

The resulting panel was to present the following questions for discussion: 1) How to help local
food systems, short food supply chains and food quality labels? 2) How can we build upon the
existing local food label of Szekszárd (Minőségi helyi élelmiszer - Szekszárd és vidéke)? 3)
What kind of opportunities are presented to the stakeholders in the local food system? 4) What
are the main obstacles of the development?
After the panel session, part (2) of the forum was keynoted by a presentation by ESSRG on the
panel discussion, giving a general assessment of food labelling and the importance of local food
labels (Figure 10). After the keynote presentation, an animated discussion evolved among
participants. The moderator of the session was from Eco-Sensus.

Figure 10: Hybrid forum 1 in Szekszárd, Hungary
Source: ECO-SEN – own pictures from HF

Table 6. List of registered participants in HF1 (The Importance of Regional Food
Labelling), Szekszárd, Hungary
Panellists
1

Short food chain expert (ESSRG, https://www.essrg.hu/en/)

2

Local food system organiser (Eco-Sensus, https://www.szekszarditermek.hu/)
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Expert, Hungarian Chamber
(http://www.nak.hu/en)

of

Agriculture,

Tolna

County

Office

Local producers
4

Winemaker

5

Butcher and meat producer (Stelcz és Fia Kft)

6

Butcher and meat producer (Stelcz és Fia Kft)

7

Vegetable spices, herbs and essential oil producer

8

Fruit growers and marmalade and syrup maker

Consumers
9

households, processors, restaurants, public caterers
Member of the local consumer FB-community
(https://www.facebook.com/zoldenszekszardon/)

10

Managing director of the Szekszárdi Diákétkeztetési Kft, the local caterer
company, https://diaketkeztetes.net/

11

Local restaurant owner, Horog Restaurant (https://horogetterem.hu/en/)

12

Manager at the local youth office

Local

tourism, farmers market, local government officials

13

Managing director, real estate managing company of the town Szekszárd
(https://vagyonkezelokft.hu/) and operator of the farmers market.

14

Farmers market manager at the Szekszárdi Vagyonkezelő Kft (info on the
farmers market: https://www.youtube.com/watch?v=SOcXqJ70-HM

15

Area
utilization
manager,
local
(https://www.szekszardagora.hu/teremberles)

16

Front
office
manager,
Tourinform
(http://www.visitszekszard.hu/hu/hirek/tourinform-iroda.html)

cultural

services

centre
Szekszárd

Source: ECO-SEN

During Part (2) of the HF, all participants added their views on the topic and explained their
own special experiences and opinions from the perspective of their field of activity. One main
theme emerged, concerning the specific access of locally produced, quality food within the local
farmers’ market. The following statements and conclusions were defined:
1) The operator (managing company) of the local market has no tool for quality control of the
marketed products regarding place of origin (e.g. is the product local or not; does the produce
contains pesticide residues above certain levels etc.)
2) Based upon experiences, a significant part of the products marketed as local products are not
produced locally or on a small-scale, but bought from the wholesale market.
3) A solution can be brought by, for example, a mixed quality assuring body, composed of
delegates from different authorities and organisations.
4) Consumers would appreciate if the market would be open longer, until the evening instead
of its current closing time of 3 p.m. when people are still working so would shop when going
home after 4 p.m.
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5) Community and social agricultural projects (vegetable processing units run by some
settlements) of the region are not present at the local market. It would be beneficial for all
parties if a room in the town’s market could be given to these projects.
The second main theme was the situation of local food in the local public catering. The main
issues include:
1) The public catering supply covers about 4.000 serving meals per day. There are two catering
companies, but only the smaller one (serving about 1.000-1.1000 head per day) sources locally.
2) The meat is sourced from local producers. The use of local vegetable and fruit ingredients is
not easy, because the technology and resources in the kitchen are limited to oven-ready, semiprocessed or processed inputs.
3) Price is the main issue when buying ingredients, so the 'higher quality for higher price'
principle can only very rarely be applied (a good example is spice paprika, which they buy from
local producer at relatively high price).
The third theme arisen was the local ingredients use of the local restaurants, with the
following conclusions:
1) Szekszárd is the centre of a wine region, so wine is the main traditional local "food" on the
menu in local restaurants.
2) Increasingly, local restaurants understand the importance of local ingredients and try to use
them (meat and game meat, sausages, poultry, syrups, sparkling water "soda", vegetables, fruits,
flowers as decoration). Several local growers consider the demand of restaurants.
3) For the restaurants, resourcing has not been easy during the last 5-10 years. 40-50% of
producers quit production or new producers came, which is illogical seeing that there is a
constant supply from the restaurants' side. It would be useful to see the reasons behind these
changes.
4) The ‘local’ preference is more of an ambition of the restaurateurs rather than consumers.
Consumers in the restaurant do not pay attention or decide upon local food label. The key
players are the restaurateurs.
5) Local events (e.g. Saint Martin's Day), organized by the town of Szekszárd, are important in
attracting attention to choosing local products.
The fourth main theme was the relation between local tourism, tourism management and
local food and local growers. The conclusions and findings were the following:
1) Beside wine, other local products are neglected or unnoticed. This is not a lack of interest
from the demand side but a lack of local tourism management. A better supply-side marketing
activity could be useful, e.g. the cooperation of the Tourinform Office and Szekszárd's
demonstration wine cellar (Garay Wine Cellar).
2) Local events organised by the town (Wine Festival, Saint Martin's Day, Advent) could be
more local-produce oriented.
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The fifth (last) topic of the HF's plenary session was the production, from the supply side of
local food. The findings related to this topic were the following:
1) Among the estimated 300 local producers, an intense fluctuation (about 40% by number) has
occurred during the last 10 years.
2) Local producers are open for using local food labels but they do not see this as a deciding
factor.
3) Small scale production has not only economic, but also quality issues, resulting in demanding
requirements to be met by the producers.
4) There is a massive lack of reasonably paid agricultural labour. Quality work can be found
only at unmanageable prices.
5) The retail system is not advantageous for the perspectives of local production.
6) The facilitating role of the town Szekszárd could be more intense.

HF2 - Szentendre and the Danube bend (North-Centre Hungary, near Budapest)
The second HF was organised on the 3rd of September in Szentendre, a small town (26.000
inhabitants), north of Budapest and focused on the Dunakanyar (‘Danube Bend’) region, a
popular touristic destination near Budapest (Figure 11).

Figure 11: Szentendre at the Danube bend, Hungary
Source: https://www.orszagjaro.net/dunakanyar/

Besides posters and personal referrals, the forum was promoted primarily through online social
media channels. Additionally, representatives of the local media were also informed and
invited. The Szentendre TV station aired a report on the event in their daily news broadcast. All
the invited experts accepted to participate in the event, which was virtually attended by many
people from the public forum as well. Catering for the event was organised using local products.
The HF panellist participants were head of the local tourist centre, chief operating officer of a
popular hotel in the area, a local winemaker, the founders of the local online producer web shop
and the head of the organisation bringing together small farmers in the area (Figure 12).
Several topics having regional and national relevance were discussed 1) Local food labelling
and trademark situation and possibilities, 2) Regional short food chain initiatives 3) Online
distribution channels present and future opportunities.
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Panellists concluded that there is currently no uniform regional food quality label or
certification, but there is a need for it. However, there was some scepticism regarding the
efficiency of such certifications, since there are no legislative tools for the strict operation of
such systems. The main obstacle hindering the establishment of a local certification seems to
be the absence of an independent initiator/coordinator entity facilitating the development of
such initiatives.
There is a strong presence of small-scale food producers in the region, but these businesses lack
sufficient trading and marketing skills needed to organise efficient supply chain processes and
negotiate contracts with larger partners such as restaurants, hotels and wholesalers. The
panellists see the improvement of business skills of farmers and small producers through
education as an opportunity. The prevailing pandemic situation has increased demand for
alternative and safe sales channels; one of the panellists presented a recently launched online
local food product distribution website (www.lokalkosar.hu), which could be a basis for a larger
scale regional sales cooperation.
Table 7. List of registered participants in the HF2 (The role and place of local products in
the region), Szentendre Hungary
Panellists
1

Managing director of Tourinform and farmers market manager, Szentendre

2

Sales and operation Manager at Thermal Hotel Visegrád (thv.hu)

3

Founder of the local online producer web shop, Lokálkosár (lokalkosar.hu)

4

Founder of Kőhegybor, local winemaker

5

Co-founder of the organisation bringing together small farmers

Local producers
6

Glass jeweller, designer (panyizsuzsi.hu)

7

Founder of a local printing company (Grande Colori)

8

Hobby winemaker

9

Honey producer (“HáromKaptár" Bio Farm)

10

Local baker

Consumers

households, processors, restaurants, public caterers

11

Member of several green consumer group of FB, green-consumer

12

Consumer, winemaker

13

Manager at a cultural event organiser company, green-consumer

14

Manager at the local youth office

15

Member of a local consumer group (Szentendre Barátai Egyesület)

Local
16

tourism, farmers market, local government officials
Co-founder of the organisation bringing together small farmers
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17

Event & catering manager at a local event organiser company

18

Former managing director of the local tourist office, Tourinform, Szentendre

19

Director of a Local Association

Source: ECO-SEN

Figure 12: Do you buy local? 2nd hybrid forum Szentendre, Hungary
Source: ECO-SEN – own pictures from HF

Topic 1) Discussion of local food labels
Regarding the application of local quality labels, there is no current uniform trademark in use.
Although the experts see the advantages of such initiatives, they were strongly divided on the
applicability of European best practices to small regions in Hungary. The general statement was
that 'the trademark is worth only as much as it protects'. Currently there is no national or local
legislative framework governing their application or ensuring the enforceability of such
trademarks.
Most typical problems identified were
 complex and administratively demanding product licensing processes (food authority)
 lack of a regional organisation or a coordinative body, and missing involvement of
public authorities.
Topic 2) Discussion of regional food chain cooperation
The supply in the area is bipolar: besides the presence of multinational chains (e.g. Lidl, Aldi,
Penny) there is a strong presence of smaller local food producers/processors. Experts agreed
that the definite presence of handcrafted products is a potential competitive advantage.
Experience shows that there is a growing demand for locally produced quality food, not only in
the area proper, but also in Budapest. These products are typically sold in farmers/town markets,
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but the proximity to Budapest presents attractive new sales opportunities. Traders and caterers
(restaurants, hotels) see potential in cooperating with local farmers and offering local products.
The following major obstacles and potential areas of development were identified:
 Lack of concentrated coordination and initiative
 Alternative sales channels narrowly focus on small local markets
 Availability (quantity limit and seasonality) of small farmers' products limits
cooperation with larger caterers.
Topic 3) Discussion of online distribution channels
The pandemic situation and its effects on local farmers and food supply chains was an important
point of discussion. Because of restrictions, businesses are increasingly considering setting-up
online sales channels. As a good example, a recently launched independent online sales
platform (www.lokalkosar.hu) was invited to the forum. The representative of the website
explained that they promote farmers and producers directly, offering door-to-door delivery of
orders. Local producers welcomed this, and the platform was seen as a suitable basis for further
cooperation and a shared sales channel.
After discussion of existing obstacles, the focus was on identifying potential areas for
improvements. The following development opportunities were identified.





The establishment of a local (regional) coordinating committee
Education of small farmers
Developing online sales channels (order + delivery)
Special positioning and marketing of local products in touristic and catering facilities

In the open discussion part of the forum, participants from the consumer-side confirmed that
they view local trademarks as a guarantee of quality, and a tool for building confidence when
making purchasing decisions. The participants, who also agreed on the need to organise further
consultations, considered the event extremely useful.
HF3 - Káptalantóti, North Balaton region
The 3rd HF took place in Káptalantóti, a small former-agro village near Lake Balaton. Focus
was on the Balaton-felvidék (“Balaton Highlands”) region (Figure 13), a wine and fruit
producing area and popular gastro-touristic destination where, in the last three decades, the
aging population of the small villages entirely changed to long-weekend tourists from Budapest.
This socio-economic change created opportunities but also negatively affected local agro-food
activities.
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Figure 13: Káptalantóti, Hungary
Source: Badacsony PDO: A Guide to the Wine Region — Taste Hungary

Based on experiences of the first two HF events, expert panellists were contacted directly via
e-mail and telephone. The public forum was promoted through posters and online social media
channels. Additionally, representatives of the local media were informed and invited. Catering
for the event was organised using local products.
The participants of the 3rd HF were representatives of relevant stakeholders, local winery
owners, hotel and catering operators, food market operators representing small farmers, and
consumers living in, or familiar with the area (due to other engagements, the local media was
unfortunately not present) (Figure 14).
In the kick-off session, there have been two presentations: the quality trademark presentation
performed by Eco-Sensus, followed by the introductory presentation of the association of
wineries around Lake Balaton (https://www.balatoni-kor.hu/en-GB/Home) explaining the
operating scheme of the association.
The expert discussions focused on the following topics: 1) Local food labelling and trademark
situation and possibilities, 2) Regional food chain initiatives, and 3) Problems and
opportunities.
Regarding food quality marks, there are some good practices already in place, however, the
participants agreed that the region is administratively fragmented and there is little coordination
and cooperation between the organisations behind these trademarks. Furthermore, the experts
lack a common regional product strategy as a background of different local labels.
Regional co-operations are the most advanced in the wine sector among wine producers,
restaurateurs and accommodation suppliers. Some larger and numerous smaller farmers
markets operate in the region with different backgrounds (for-profit private and non-profit
farmers' initiatives). A major obstacle is the seasonal nature of tourism in the region, meaning
that there is no stable year-round demand for local products. Another problem is the decreasing
number and activity of local farmers. High risk and low return prospects, together with the
presence of large supermarkets erode local farming. There is a potential to revitalise small-scale
family run food production and trade with the participation of former city dwellers recently
resettling to the region in larger numbers. However, there is currently no strategy in place to
deal with the integration of settlers.
Both expert panellists and participating members of the public agreed, that there is great need
for a regional coordinative organisation.
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Table 8. List of registered participants in HF3 (Do you buy local?), Káptalantóti, Hungary
on local products and local food labelling
Panellists
1

Founder of a local community hub with local products (Káli Cool), owner of Fair
Zsofi Gallery&Publishing (galeriafaur.hu)

2

Founder of SABAR Winehouse, Káptalantóti, winemaker

3

Owner of Istvandy Winery, member of Lake Balaton Association (www.balatonikor.hu)

4

Sales and Operating director of Bonvino, WineHotel Badacsony (hotelbonvino.hu)

Local producers
5

Hobby winemaker

6

Hobby winemaker

7

Local farmer, herbs, vegetables, fruits

8

Local farmer

Consumers

households, processors, restaurants, public caterers

9

Resettler from Budapest, owner of a small business

10

Resettler from Budapest, owner of a small business

11

Consumer

12

Consumer

Local

tourism, farmers market, local government officials

13

Farmers market manager in Lábdihegy

14

Manager at Balaton Riviéra Association (balatonriviera.hu)

Source: ECO-SEN
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Figure 14: Do you buy local? 3rd hybrid forum Káptalantóti, Hungary
Source: ECO-SEN – own pictures from HF

Topic 1) Local food label(s)
A wide variety of food quality marks are currently used in smaller territorial units, or only for
certain products (e.g. wine). Even if a major regional trademark has not been created yet,
exchanges of experience and knowledge between local organisations would be beneficial to
move toward such an initiative.
Topic 2) Regional food chain cooperation
Local food producers are typically small and often larger-sized family businesses sell their
products on farm or in farmers markets. Markets are typically privately owned operations. On
the producer side, the wine sector is a good example of well-functioning cooperation
(development of common quality standards, e.g. Balaton wine and organising common
marketing actions). Producers mentioned a concern regarding the fact that, despite the openness
of hotels and restaurants to market local products, the demand for food in the region is highly
seasonal (over-demand during the summer months, unused capacities in the off-season).
During the public forum, an important issue was raised, namely that a major obstacle to
implementing any kind of new initiative is the lack of enthusiasm and cooperation among local
residents. In the last two decades, the region has become the most preferred destination in
Hungary for those resettling from larger cities, primarily from Budapest, crowding out local
(potentially farming) natives. The number of local farmers is constantly decreasing. Natives
and settlers have different priorities. There is no strategy for the integration of locals and
settlers, making common goals very difficult to define. During the last 20 years, it has become
much easier and cheaper to buy fruit and vegetables in the store rather than to work on their
production. From the restaurateur side, it was noted that native consumers are more price
sensitive than settlers, who typically come from larger cities and have a more solid financial
background.
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Only a handful of locals are investing their time and efforts into developing new ideas and
cooperating with the demand side. The central organisations (municipality, tourist office) are
not active enough in supporting, organising and promoting local initiatives. There is a lack of
people who can and are willing to coordinate local initiatives in the long term (there are periodic
bursts of enthusiasm).
Overall, the following factors and opportunities promoting the development of local product
chains were identified during the event:
• Growing demand for local handcrafted products (dairy, bakery, local meat specialties)
both within and outside of the region. Possible development of the representation of
local products outside the region (potentially internationally).
• Establish regular forum to exchange knowledge both locally and regionally.
• Development of online product channels.
• Integration of the resettlers from larger cities.
• Promote regional cooperation and joint events (e.g. regional wine tour, bus connection
of local gastro places).
• Education for both producers and consumers.
• Collect and build on best practices of other regions in Hungary.
As good examples, several regional cooperation initiatives experienced elsewhere were
discussed by the participants. The participants agreed on organising further discussions.
3.3. Italy
The Italian Hybrid Forum was organized in the frame of a marginal mountainous area (the
Northern Italian National Park Appennino Tosco Emiliano), aiming to identify possible
solutions and strategies in order to address the risks of depopulation and socio-economic
decline. In particular, emphasis was on the role of agro-food production and systems in this
scenario, involving local stakeholders (e.g. restaurant managers, local producers, local
authorities, etc.) and external resources (e.g. eno-gastronomic tourist operators, scientists, etc.)
to engage local population around this topic.
More specifically, the three HFs were organized around different topics, in different locations
and in three seasons: spring, late summer and autumn (Table 9).
Table 9. Topic, location and date of the three Italian Hybrid Forums.
Topic
1. Agriculture and Food: which
recipes against the depopulation of
the MaB-UNESCO (Man and
Biosphere Reserve)
2. Attractiveness and Tourism: The
Apennines in the Centre.
If the City will not go to the
Mountain, the Mountain must come
to the City
3. Food Quality Labels for
Sustainable Development in
Mountain Areas

Location

Dates

Appennino Tosco Emiliano
in Fivizzano, MassaCarrara province, Italy.

1st June 2018
As part of the Sapori festival,
June 2018

Parma, University Campus,
Italy.

28th September 2018
As part of the European
Researchers’ Night

High school “IS Pacinotti
Belmesseri”, Bagnone,
Lunigiana, Italy.

27th November 2019

Source: UNIPR
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The first Italian HF 2.0 was organized in the MaB-UNESCO (Man and Biosphere Reserve)
Appennino Tosco Emiliano reserve in Fivizzano, Massa-Carrara province, on 1st June 2018 as
a part of the Sapori gastronomic festival. The HF focused on the role of agriculture and food
systems against the depopulation of rural areas (Figure 15).

Fivizzano

Figure 15: The territory of the MaB-UNESCO (Man and Biosphere Reserve) Appennino
Tosco Emiliano reserve, Italy
Source: http://www.mabappennino.it

The day was divided into two parts: the first part with the meeting of experts and panellists
(14.30-16.00), the second part (16.00-18.00) which also involved public intervention.
The panellists where President of the Lunigiana LAG4; Agricultural holding “Zafferano”, in
Ventasso municipality; student in Veterinary at the University of Bologna, living in the study
area; representative of Slow Food Lunigiana; Representative of the Community Presidium of
Sassalbo municipality; owner of the family Restaurant “Fiorini”, in Sassalbo municipality;
former mayor of Fivizzano municipality; representative of the Biosphere Reserve program MaB
Unesco Appennino Tosco-Emiliano; and MaB-UNESCO Reserve Coordinator, former Senator
of the Italian Republic. The discussion was moderated by Professor in agricultural economist,
University of Parma, who has coordinated the event. Professor in agricultural economist,
University of Parma, active in the Strength2Food Consortium, presented some experiences

4

A Local Action Group (LAG) is a non profit-makingnon-profit-making composition made up of public and
private organisations from rural villages having a broad representation from different socio-economic sectors.
Through the European Agricultural Fund for Rural Development (EAFRD), LAGs can apply for financial
assistance in the form of grants to implement the Local Development Strategy of their respective territory.
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about the short food supply chains in different European countries. Two students from the
University of Parma also contributed to the organization of the event.
In the first part of the event, the assembly discussed and proposed possible solutions or alreadyin-place strategies trying to face the depopulation of rural areas, a huge problem in the studied
context. In addition, some points were also drawn representing the difficulties and barriers to
be overcome. Among the solutions, some projects already underway have emerged, both in the
study area and in other Italian rural areas; it was suggested to focus on the education of young
people who are interested in dealing with the cultivation and production of food products related
to this territory.
In the second part of the event, the public was also able to give voice to their ideas, together
with the assembly and the mayor of the Fivizzano municipality, who was invited to the second
part of the forum to gather the ideas of the panellists and citizens. The inhabitants of the area,
very involved in the topic, actively participated in the discussion by telling their experiences
and their opinions on the subject. The local public actively participated to the open dialogue, in
Part (2), which lasted around 2 hours. Here some of the difficulties of the producers have
emerged, who have had the opportunity to help and solve several problems that could improve
the situation. In this way, the social roles were demolished and an opportunity was created for
mutual listening in the search for a common solution: synergistically bringing together the
traditionally involved public and the innovative expert ideas. The solutions considered
included: gathering inspiration from other Italian rural areas as well as emphasizing the role of
education in promoting the production of food products related to this territory.
At the end of the discussion, as a symbol of the union of different territorial resources in the
MaB-UNESCO area, a desert was offered to the participants. The desert was made with local
products characterizing the two sides of the MaB-UNESCO reserve, made in an innovative key
(Figures 16 and 17): Sassalbo chestnut flour crumble and sauce Saffron from Ventasso, served
with a soft ricotta cream obtained from grazing cows in Valbona.
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Figure 16: The territory of the MaB-UNESCO Appennino Tosco Emiliano reserve,
grazing cows in Valbona, Italy
Source: http://www.mabappennino.it

Figure 17: Saffron from Ventasso municipality, Italy.
Source: Agricultural holding “Zafferano”.
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We organised the second Italian HF on September 28th 2018, at the University of Parma during
the European Researchers’ Night. In this second HF, two important elements merged: tourism
and local food production systems. The goal was to create an interest around the Mountain
territory of the MaB-UNESCO, combining local tourism, agrifood products, history and
landscapes. The aim was to develop a network where everyone was in the position to make his
or her own contribution.
The day was divided into two parts: part (1) with the meeting of experts and panellists (16.0018.00), part (2) 18.00-20.00 that also involved public intervention.
The panellists where: student in Veterinary at the University of Bologna, living in the study
area); Representative of the Community Presidium of Sassalbo municipality; Appennino
Tosco-Emiliano National Park; owner of the family Restaurant “Fiorini”, in Sassalbo
municipality) and funder of the company Reko (Figure 18). The discussion was moderated by
the University of Parma’s Professor in agricultural economist, who coordinated the event. Two
experts on food & wine tourist guides were invited to discuss the potential development of the
tourist attractiveness of the mountain territory. Two students from the University of Parma also
contributed to the organization of the event. The experts expressed their point of view,
highlighting strengths and weaknesses of the territory and focusing on some aspects. Proposals
were made by the various participants to mitigate the factors that act as barriers to the
development of the touristic activities in the territory.

Figure 18: Panellists participating in the first session of the Hybrid forum, Italy.
Source: UNIPR – own pictures from HF
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In part (2), the audience of a dozen people intervened, asking questions and confirming, or
denying, some topics discussed by the experts.
The strengths that characterize this area were identified:





The richness of food and wine products (even low-valued such as honey and chestnuts):
the territory offers products that also have registered denominations (PDO and PGI),
with a very high-quality level and that have great chances to emerge;
Landscaping attractiveness, the presence of the MaB-UNESCO Reserve and adequately
trained staff available to tourists and producers: the Appennino Tosco-Emiliano
National Park allows tourists to be received, to guide them in producers' farms and see
how food is produced;
Young people's awareness of the potential future of tourism: many young people know
the territory and believe in the possibility of being able to create business activities,
regarding food and wine tourism that will grow in the future.

The barriers highlighted by the forum are:







Lack of trust and closure of the mountain community: many of the inhabitants see the
tourist as an "enemy" that could harm the territory. An example is the collection, by
tourists, of chestnuts in private chestnut groves for the production of flour, which
therefore represents a loss for the producer;
Lack of local producer training: many of the producers do not usually explain the
method of production and processing of their products, consequently they need someone
from outside to explain to the tourist how the product they wish to purchase is produced;
Language represents a real barrier: most producers and locals do not know the English
language creating a barrier for communication with potential foreign tourists. In some
cases, older producers speak very little Italian because they are used to talk using local
dialect.
The difficulty of accessibility to the territory: many of the problems are also logistic, as
roads and directions are almost absent and dangerous. Movements are problematic and
“inconvenient”.

The Hybrid Forum made some proposals to solve problems and exploit opportunities:






Investing in promotion and training for local producers and the community in general,
in order to allow communication with tourists and to indicate the accessible areas;
Create a network involving the community, tourist guides, producers, National Park
operators, activating a concerted and participatory intervention that is effective and
lasting. In this way, through the collaboration of all, a solid and efficient system can be
created, satisfying the demands of tourists and the needs of the inhabitants of the place;
Make the territory more accessible: by creating better urban networks, adequate road
signs and, for example, creating a network equipped with electric bicycles, in order to
create tourist routes accessible to all;
Valorise the less known products and promote the uniqueness of food produced in the
territory: using the internet and social networks to market the products that tourists can
find in the area, in order to create links. An example is to create an online market
indicating the established place, days and times to pick up the purchases;
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Find inspiration from projects implemented in other territories: an example is Trentino,
which has an economy based mainly on tourism.

The third HF was held on November 27th at the Bagnone high school “IS Pacinotti Belmesseri”
(hotel, catering and tourism management school) located in the Lunigiana territory, involving
students, teachers and experts in the agricultural and tourism sector within the area of the MaBUNESCO (Man and Biosphere Reserve) Appennino Tosco Emiliano reserve.
The focus of the meeting was to highlight the potential of food quality schemes (e.g. organic,
PDO/PGI, national park label, etc.) in sustaining local activities and promoting the development
of these marginal rural areas. The day was divided in two parts: part (1) with the meeting of
experts and panellists (10.00-12.30), part (2) 14.00-16.00 that also involved public intervention
of school classes.
In the first session, the panellists where: four students’ representatives; representative of the
Biosphere Reserve program MaB Unesco Appennino Tosco-Emiliano; representative of Slow
food, producer of honey and small fruits, restaurateur and publisher; farmer, producer of olive
oil and small fruits; farmer and agritourism manager, vegetables and small fruits producer; Dr.
in Social Services, manager of agritourism, producer of olive oil and fruit and vegetables with
the use of a synergistic vegetable garden; and Dr. in Gastronomic Sciences, farmer, olive oil,
fruit and vegetables, small fruits and honey producer.
The discussion was moderated by University of Parma (Figure 19), who has coordinated the
event. University of Parma, active in the Strength2Food Consortium, and a representative of
the Presidio Community of Sassalbo and IS Belmesseri teacher, acted as experts. A student at
the University of Parma, and personnel of the IS Belmesseri contributed to the organization of
the event.

Figure 19: University of Parma introducing and moderating the first part discussion,
Italy.
Source: UNIPR – own pictures from HF
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In the first session, University of Parma presented the research conducted in the Strength2Food
project aiming at analysing the knowledge and awareness of food quality labels (i.e. organic
and PDO/PGI labels) in different European countries (Figure 20). From this research, it
emerged that some labels are confused or hardly known in various countries.
Linked to these research results, the producer and creator of the PDO Honey from Lunigiana
(Figure 21) believes that the PDO label was one of the greatest opportunities to enhance the
local territory. Unfortunately, because of the opportunistic behaviour of some producers, the
PDO honey did not have the expected success.
Many of the panellists, e.g. students, knew the differences of the various brands but few used
them as a parameter for purchases; none of the producers had certified organic products, even
though they used organic production methods. The decision not to certify the products is mainly
linked to the high costs involved in the certification process and the management practices
committed (e.g. documental burden, etc.).

Figure 20: University of Parma presenting the Strength2Food results to the panellists,
Italy.
Source: UNIPR – own pictures from HF

43 | P a g e

Strength2Food

D2.11 - Hybrid forums

Figure 21: Representative of Slow food, honey producer, explaining the history of the
PDO Honey from Lunigiana, Italy.
Source: UNIPR – own pictures from HF

According to the invited expert the limited application of these certifications in the MaBUNESCO reserve, it is also due to the scarce collaboration between producers (e.g., some
producers in another area have created a commercial network in the National Park, for the
collection, processing and marketing of local products). He also explained that a lot has been
done concerning the brands and logos of the National Park. The National Park authority started
with a logo issued by the body that, however, did not require any quality verification or
inspection. After 2015, it was decided to create a new logo linked to the MaB UNESCO
program with strong ethical and moral commitments: “I Care Appennino” (Figure 22). The aim
is to develop a new opportunity to enhance sustainable productions and create a commercial
network between producers, local authorities and other activities (e.g., restaurants, small food
stores, agritourisms, etc.).

Figure 22: The MaB UNESCO Biosphere Reserve logo “I Care Appennino”, Italy.
Source: http://www.mabappennino.it

At the end of the first session, the moderator asked what was the panellists’ idea of a future
inside the territory. There were two distinct answers: on the one hand, the young students partly
wanted to resigned and emigrate in other territories to realize their dreams. On the other, the
producers who invested money and energy to create something from nothing could best enhance
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the Lunigiana territory that presents potential. The latter would like young people to carry
forward what they have created. “We have to make these young generations understand that
there are margins to share. Kneeling is not a gesture of pride, it is a gesture of humility to ask
the earth to give you what you ask, and at my age I still kneel willingly”, stated the producer
and creator of PDO honey.
In part (2), a meeting was held with all the students of the fifth and fourth classes, where the
discussion was moderated by University of Parma (Figure 23). In this context, producers and
experts presented themselves and their projects to the audience (Figure 24). In addition, the
topics covered in the morning session were briefly explained and the potential and image of the
future was further discussed. The young students were asked again for knowledge and
frequency of use of quality labels. Few use the quality labels but many buy from local producers
who do not certify. Usually, the main parameter used most during purchases is the price.
The question of the image of the future was also proposed, asking if the example of the local
producers could be a sign of hope for the future in the territory. Even in this case, all the students
believe that there are few opportunities for professional growth in the Lunigiana territory (inside
the MaB-UNESCO Appennino Tosco Emiliano reserve), where most of the business
opportunities are very concentrated in the holiday seasons (the summer months). Most of the
participants aim to realize their dreams abroad, such as opening and managing restaurants or
other tourist activities. In this regard, when asked what would have been the three ingredients
that they would bring in their dishes in future activities, most of the answers included typical
local products such as honey, chestnuts and “testaroli” (a local kind of pasta). This represents a
strong linkage with the local tradition and awareness of the gastronomic richness of their
territory.
One key message from the afternoon session was to make the new generations aware of the
territory's capacity, and the problematic situation being created due to depopulation of the
mountain areas. If there is no longer a population, there will no longer be even gastronomic and
food products. The present and future generations’ needs should be considered to create a new
sustainable development path in this MaB UNESCO Biosphere Reserve territory.

Figure 23: University of Parma introducing and moderating the second session of the
Hybrid Forum, Italy.
Source: UNIPR – own pictures from HF
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Figure 24: Open discussion in the second session of the Hybrid Forum, Italy.
Source: UNIPR – own pictures from HF

3.4. Norway
The hybrid forums in Norway focused on local fish and sustainable fish culture in the city of
Sandefjord. HF1, which also worked as a pilot for the project, focused on the value of local
fish, HF2 considered the place of fish in local culture, HF3 opened a more general discussion
about fish and culture as a perspective to think about the local community.
Table 10. Topic, location and date of the three Norwegian Hybrid Forums.
Topic
1. How do we value local fish In
Sandefjord
2. Is fish as much culture as dancing,
art and music in Sandefjord?
3. A public dialogue about fish,
seafood and culture in Sandefjord

Location

Dates

Gründeriet in Sandefjord,
Norway
Kurbadet Loft ØST,
Sandefjord, Norway
Sandefjord Library,
Sandefjord, Norway

23rd August 2016
24th October 2017
26th March 2019

Source: HiOA

HF1 A public dialogue about fish and culture in Sandefjord – “How do we value local fish
here in Sandefjord?” (Figure 25) arranged at Gründeriet in Sandefjord 23.08.2016 from 15.00
-20.30
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Figure 25: Poster promoting the first hybrid forum, Norway
Source: S2F project

This hybrid forum aimed at discussing the value of local fish. The choice of this topic was based
on various local controversies about fish quality (fresh/frozen and local shop/supermarket),
price, and tradition, which emerged during one week of fieldwork in June 2016 in the city of
Sandefjord (Fumel, 2016).
Part (1):
Panellists (IPs): consumer, project leader “Fiskesprell”; fresh food manager, grocery store; head
of fishmonger and fish reception; and County officer Vestfold
Experts: county governor in Vestfold and researcher from HiOA (SIFO, OsloMet)
Organising partner: Four researchers from HiOA (SIFO, OsloMet) and a master student from
University of Toulouse, France.
Description
Workshop/Part (1) began at 15.00 with a short presentation of the S2F project and an
introduction to hybrid forum (Figure 26). We had two expert presentations, one on the
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regulation of local fishing and one on Norwegian fish consumption. Then all participants shared
their opinions on strategies and opportunities to increase appreciation of local fish, and trained
to the panel presentations. The session concluded with a concrete proposition to arrange a crab
festival at the port to promote local seafood.

Figure 26: Hybrid Forum 1, Part (1), Norway
Source: HiOA – own pictures from HF

17.00 Departure to a fish restaurant, located at the port next to a local fishmonger (Figure 27).
Fish remained the main subject of conversation during the meal.

Figure 27: Hybrid forum 1 participants and researchers at the port, Norway
Source: HiOA – own pictures from HF
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19.00 Return to Gründeriet to complete the preparation for Part (2)
19.30 Part (2)/public dialogue lasted for about an hour and was attended by about 15 people,
including panellists and researchers (Figure 28). Although the public audience was limited to
five people, everybody contributed actively.

Figure 28: Hybrid forum 1, Part (2), Norway
Source: HiOA – own pictures from HF

The main topics discussed included reasons for recent changes in the local fish stock and
criticism of national fisheries regulation. The group thought about strategies to better utilize
and manage the existing resources in the local fjord. Following the discussions in this second
part, the crab festival idea was put on hold and a new ‘bigger’ idea was put forward: the
establishment of a maritime museum so that local people and tourists can learn about life in the
fjord.
In the months following the event, regular contact was kept, with the panellists agreed to the
date and theme for the next hybrid forum and to suggestions concerning what type of experts
they would like to invite.
HF2 A public dialogue about fish and culture in Sandefjord – Is fish as much culture as
dancing, art and music in Sandefjord? The second HF took place at Kurbadet Loft ØST,
Sandefjord on October 24, 2017 (kl.15.00-20.30).
Workshop/Part (1)
Panel: Consumer, project leader from Fiskesprell; fresh food manager, grocery store; head of
fishmonger & fish reception; artist; and editor & cultural discussant
Experts: The Whaling Museum; two artists
Organising partner: Three researchers from HiOA (SIFO, OsloMet)
The second HF started with a two-hour workshop with the panel, experts and researchers
(Figure 29). The first expert from the local Whaling museum stimulated the panellists with
thoughts about the cultural power of fish that not only represent a valuable source of income
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for fishermen, but also a social and cultural identity and a food resource for local people. The
second expert presentation by two local artists concerned a local art project for schoolchildren,
«Neither bird nor fish», which aims to raise awareness against the environmental plastics
problem in the sea. They are in direct contact with schoolchildren and wish to create both
grassroots and politician’s engagement.

Figure 29: Hybrid forum 2, Part (1), Norway
Source: HiOA – own pictures from HF

Discussions about fish and culture continued during the common fish dinner.
Public dialogue/Part (2)
The public debate, which lasted about one hour, was a dynamic conversation between the
audience and the panellists (Figure 30). The key emerging themes underlined the importance
of seafood sustainability and the central roles of the household and related behavioural changes
required in order to achieve a more sustainable fish culture and consumption.
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Figure 30: Hybrid forum 2, Part (2), Norway
Source: HiOA – own pictures from HF

Two main challenges were identified in the conversation. One concerning the importance (or
lack of) in eating more fish, and the other about the necessity (or lack of) to protect the sea from
contamination and protect the local fish stocks. It was stressed that, in order to motivate
consumers, it is important to have a positive approach and limit the focus on problems. Parents'
role in building up knowledge in the next generation and promoting fish consumption was
emphasized.
Both the panellists and audience pointed out that Sandefjord is a good starting point for
preserving local food culture associated with fish. It was argued that chefs from the Sandefjord
area have promoted the local seafood culture and have introduced gourmet seafood in Norway.
The discussion underlined the importance of sustainability when focusing on fish and the sea,
and the central role of changes at the household level for a more sustainable fish culture and
consumption.
The proposition of creating a maritime adventure centre was put forward, envisaged as a tool
to raise awareness among young consumers, to help protect the environment and the marine
life, as well as to increase local and sustainable fish consumption in the long term. Both the
panellists and audience pointed out that Sandefjord area represents a good example for
preserving local food culture associated with fish.
HF3 A public dialogue about fish and culture in Sandefjord – FISH: Not only to eat, but
also to think with at Sandefjord library 26th March 2019, 15.00-20.30
Workshop/Part (1)
Panel: Consumer, project leader from Fiskesprell; and head of fishmonger & fish reception.
The fresh food manager, grocery store had to cancel at the last minute.
Experts: Kristiania University College and HiOA (SIFO, OsloMet) researcher who replaced an
expert at the last minute
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Organising partner: Three researchers from HiOA (SIFO, OsloMet).
The workshop started with an expert presentation about fish distribution, production and
consumption in the local area of Sandefjord based on results from another part of the
Strength2food project (Task 7.2). The presentation focused on consumer perceptions of buying
local fish and barriers and opportunities for local seafood. The role of local fishermen as links
between fish, place and person was highlighted. The expert from Kristiania University College
gave a presentation about fish and culture in Norway, and he told the story about how
Norwegians do not eat sardines although it is traditional food and we produce and export this
type of fish. After the two expert presentations, the panellists participated in a discussion
through addressing the collective community, so as to not shape the debate by their personal or
professional interest.
Following a common dinner based on fish in a local Thai restaurant, the last preparations were
made for the public debate.
Public dialogue/Part (2)
All together 10 people gathered for the public dialogue (Figure 31). First, each of the panellists
and experts gave a short introduction. Topics that were introduced included: creating a maritime
adventure centre, questioning why Norwegians do not eat sardines, highlighting that consumers
may need more knowledge about preparing fish and that introducing fish in kindergartens
would play an important role for present and coming generations of consumers as well as the
need to promote fishermen and local food. The subsequent discussion also included various
topics such as, for example, climate change and pollution in the fjord and that there is an
abundance of shrimp (instead of fish) in the local fjord. Issues related to health, for example,
organic food vs. farmed salmon and the option to serve warm school lunches engaged several
people. This steered the discussion towards education about healthy food and food habits and
who should be responsible for this.
In this third hybrid forum, the participants were engaged and the discussions were diverse.

Figure 31: Hybrid forum 3, Part (2), Norway

Source: HiOA – own pictures from HF
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Some reflections
The number of participants in the audience in all three hybrid forums in Sandefjord was very
low. Although Sandefjord is a coastal city and Norway is known for fish, a public dialogue on
the topic “fish and culture” did not attract many. The public of the three hybrid forums were
mostly composed of men. However, the quality of the dialogue, the engagement and the
competence of the few participants was remarkable.
In conclusion, we wish to underline the potential for organising hybrid forums (on various
topics and with various audiences) to stimulate collective exchange, thinking and dialogue as a
method for building a better local community together.
3.5. Poland
Three hybrid forums were organized in Poland (Table 11). They all concerned agriculture and
food production controversies and local problems. The first HF concerned the sales of food at
the local farmers market in Płońsk. The discussion focused on the question of its importance to
local residents and on whether the market should be moved to a more convenient and larger
space, with better parking facilities. The second HF was organized in Warsaw and partly online
(discussion), on the topic of cooperation in agriculture and the future of business models based
on horizontal cooperation between a large farm and smaller farms. The third HF was organized
entirely online and concerned problems and prospects for the development of the food market
with EU quality schemes (PDO, PGI, TSG) in Poland. The discussion within this HF was
combined with the results of research conducted under WP9.3 on the problems facing FQS
producers in Poland and the future of this system. All three HFs reproduced the intended
methodology and consisted of 2 parts. An introduced innovation, in a way forced by the
COVID-19 pandemic, was to conduct the last HF completely online, which made it possible to
check whether such meetings can be effective also through the Internet system. The synthesis
of events is presented below.
Table 11. Topic, location and date of the three Polish Hybrid Forums.
Topic

Location

Dates

1. Tradition and future of the
farmers’ market in Płońsk

Płońsk, Mazovia Region,
Poland

17th July 2018

2. How to earn money in agriculture
by cooperating?

Warsaw Capital City,
Poland and online

28th October 2020

3. Problems and prospects for the
development of the food market with
EU quality schemes (PDO, PGI,
TSG) in Poland

Online

20th November 2020

Source: SGGW
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HF1 The tradition and future of the farmer’s market in Płońsk
Strength2Food held its first Polish hybrid forum on Saturday, 17th July 2018. The meeting took
place in Płońsk, a town in Mazovia region, located 70 km from Warsaw. The discussion focused
on the tradition and future of the farmers’ market in Płońsk (Figure 32). With more than half a
century of tradition, the local farmers’ market takes place twice a week, on Tuesdays and
Fridays, in an open-space square in the heart of Płońsk. However, there is ongoing discussion
on whether the market should be moved to a more convenient and larger space, with better
parking facilities. In addition, more investment is necessary to improve its functioning and
facilities.

Figure 32: Farmers market in Płońsk, Poland
Source: SGGW – own picture from HF

The first part (workshop) of the hybrid forum saw the participation of an expert panel consisting
of different stakeholder representatives: the city council, including the mayor (1 person), the
departments for municipal investment (1 person) and food markets (1 person), the farmers
selling on the market (2 persons), consumers (1 person) and residents of neighbouring streets
(1 person). The seven experts’ panel had a productive round-table discussion covering all
potential aspects of farmers’ market organisation and management, identifying suggestions for
the future and pointing at investment possibilities. The discussion of panellists was proceeded
by two introductory speeches by two experts – one presenting the main outcomes of the research
on the consumer preferences and perceptions of the local farmers market, and the second
devoted to the producers’ evaluation and expectations towards the farmers market functioning.
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Figure 33: HF1 in Płpnsk – public debate, Poland
Source: SGGW – own picture from HF

After a coffee break, part (2) of the hybrid forum began (public dialogue- Figure 33), calling in
a wider audience, with representatives from citizens, farmers and traders selling on the farmers
market to anyone interested on the topic under discussion. The debate was very dynamic and
many ideas regarding the improvement of the farmers’ local market were put forward. The
citizens, farmers and municipality representatives agreed on the fact that the current traditional
location of the market is convenient for all parties. However, some investments are needed in
order to make it more functional – including possible roof coverage, stands and, in particular,
a larger car park.
HF2 How to earn money in agriculture by cooperating?
The second Strength2Food hybrid forum was organised on Wednesday, 28 October 2020. The
first part of the meeting took place in Warsaw (Figures 34 and 35), whereas the second part –
public debate was hold in the online form. The discussion focused on the importance of
horizontal cooperation in farming and sharing experiences that help to build good relationships:
in the local community, in business and in producer-consumer contacts. The experts also
debated on how to cooperate in the environment of growing consumer, legal and economic
requirements in order to maintain profitability of production and competitiveness.
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Figure 34: HF2 in Warsaw – experts’ panel, Poland
Source: SGGW – own picture from HF

The first part (workshop) started with two introductory speeches (first on the changes and
challenges experienced in the agricultural sector and second related to modern models of farmer
cooperation). The five experts’ panel had a productive round-table discussion covering all
potential aspects of farmer cooperation including symbiotic model of cooperation based on the
mutual benefits for the participating farmers, external environment and the local community.
Experts represented different stakeholder groups: large farm representative (1 person); smaller
farmers (2 persons - online); scientists (2 persons); representative of a large company from
agribusiness sector (1 person); representative of the chain initiative and private processor (1
person).

Figure 35: HF2 in Warsaw – experts’ panel, Poland
Source: SGGW – own picture from HF

Part (2) of the hybrid forum (public dialogue) began immediately after the experts’ panel,
calling in a wider audience, with representatives from farmers, experts, and agribusiness
representatives. The discussion was organised online (Figure 36). The discussion was very
dynamic. The main points indicated by participants were that:
-

Polish farmers have made incredible progress in the last 30 years - modernization of production,
improvement of quality, but Polish agriculture is still characterized by a very fragmented land
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structure. However, we observe a systematic process of land concentration and increasing the
scale of production in individual farms. Despite this, many farmers experience difficulties
manifested by low profitability of production and poor market positioning of smaller farms.
The symbiotic model could be an opportunity for smaller producers as it brings mutual benefits
for all parties involved. For the large farm (integrator), the benefits could cover the scale
increase and financial gains, as well as possibilities of implementation of the common social
responsibility activities. For cooperating farmers, the positive aspects of cooperation cover
transfer of knowledge and technologies, shared investment costs, more effective sales with
better prices negotiated by the large integrator; the future of agriculture belongs to cooperation
and depends on trust TRUST. Different solutions are possible including symbiotic model as
by "Top farms”; producer groups; other integrator e.g. trading company, association; informal
cooperation of farmers.

Figure 36: HF2 in Warsaw – discussion, Poland
Source: SGGW – own picture from HF

HF3 Problems and prospects for the development of the food market with EU quality
schemes (PDO, PGI, and TSG) in Poland
The third hybrid forum was organised on Friday, 20 November 2020. The discussion focused
on the problems and prospects for the development of the food market with EU quality schemes
(PDO, PGI, and TSG) in Poland. The HF was combined with the results of research conducted
under WP9.3 on the problems facing FQS producers in Poland and the future of this system.
The entire meeting was organised in the online form and the public was present during both,
first and second part of the HF.
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Figure 37: HF3 in Warsaw – invitation, Poland
Source: SGGW – own picture from HF

The first part of HF3 started with two introductory presentations (the first on prospects for the
development of the food quality schemes from the perspective of registration and certification
process – by expert from GIHARS, and the second on challenges of functioning of producer
groups and the FQS market in Poland – by expert from science). Then the six experts’ panel
had a productive round-table discussion covering all problems of FQS in Poland from different
perspectives. Experts represented different stakeholder groups: consumers (1 person), FQS
producer groups (2 persons from different groups), science (1 person), representative of the
Ministry of Agriculture and Rural Development (1 person), and representative of the NGO
organisation supporting FQS market (1 person).
The second part of the hybrid forum (public dialogue) began immediately after the experts
panel, calling in a wider audience (45 people), with representatives from farmers, experts,
science and policy representatives. The discussion was organised online (Figure 38a and 38b).
The discussion was very dynamic. The main points indicated by participants were that:
-

Each product has different problems, there are differences between fresh - processed,
confectionery products;
More effective protection of the product's reputation is needed: fraud-reporting system,
penalties, inspections, etc.
The problem of producers is small scale and lack of cooperation. Cooperation in a group
of producers is a key point for a success.
Consumer awareness raising is needed but promotion must be followed by an offer
(means enlarging the scale, better contact with producers etc.).
The need for cooperation between various organizations, creating an umbrella
organisation to support smaller groups.
Support is needed for horizontal and vertical integration – possibly within rural
development funds or other public support.
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Figure 38: HF3 in Poland – discussion
Source: SGGW – own picture from HF

3.6. Serbia
The Serbian Hybrid Forums were organized in line with other Strength2Food project activities
by the EUTA team and partners in Serbia from November 2017 to November 2019, particularly
activities related to WP 9.1 School meals pilot initiatives to improve the nutritional qualities of
school meals catering procurement and WP 9.5.1 Stimulating local farmer cooperation for
school meals procurement in Serbia.
The aim was to have a common dialogue about improving the quality of children's nutrition in
Serbian primary schools. During the first year of the S2F project the work in Serbia was mainly
focused on field research by contacting and visiting schools, producers, public authorities and
other stakeholders with the aim to understand how primary schools organise their food
procurement, what kind of menus they are serving, which types and quantities of foods they
buy, who are their current suppliers and who are the local producers of fruits, vegetables, dairy
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products and meat. We identified the main stakeholders and challenges the autonomous schools,
which prepare their own meals, are facing in the process of improving the quality of their meals.
This led us to the topic of the first Hybrid Forum, which was organized 19 months after the
beginning of the S2F project and this laid the groundwork for the following Hybrid Forums.
Table 12. Topic, location and date of the three Serbian Hybrid Forums
Topic

Location

Dates

1. Improving the quality of children's
nutrition in primary schools in Serbia

Petnica Science Centre,
near Valjevo city (Figure
39)

27th November, 2017, from
15.30-20h

2. Preparation of regulations on food
quality standards in Serbian primary
schools

Primary school “Drinka
Pavlović”, Belgrade

4th June, 2018, from 15.3020h

3. Opportunities for supplying
primary schools with organic fruits
and vegetables

Primary school “Đorđe
Natošević”, Novi Sad

14th November, 2019, from
15.30-20h

Source: EUTA team

HF1
When discussing the topic for the first HF, it was decided that having a broad theme would
stimulate most of the stakeholders to take active engagement during the first HF. This was to
inspire debates and ultimately contribute to solving relevant problems (Figure 40).
Thus, the theme of the first Forum was "Improving the quality of children's nutrition in
Serbian primary schools", and invites were extended to school directors, representatives from
the Ministry of Education, Agricultural extension services, a public procurement expert and a
farmer to take part as panellists:
1. Director of primary school Milan Rakić from Mionica
2/3. Advisors at the Ministry of Education, Science and Technological Development
4. Director of Agriculture extension service in Valjevo
5. Advisor at the Agriculture extension service in Valjevo
6. Consultant and public procurement manager
7. Director of Prota Mateja Nenadović, primary school in Brankovina
8. Project manager at the Agricultural householding Ćulum from Futog
9. Doctor at the local hospital in Valjevo
10. The chef from Kosta Trifković, primary school from Novi Sad
After an introductory presentation of the Strength2Food project, the objectives and concept of
the HF, the three main panellists (Panellists 1, 8 and 10) briefly presented their perspectives of
the problem of improving the quality of nutrition in elementary schools in Serbia, which led to
discussion involving all speakers. The areas most discussed included: the work of the ‘Working
Group’ at the Ministry of Education, which at that time was drafting regulations on nutrition in
elementary schools, the public procurement of food and a new procurement law that was under
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preparation, as well as educating parents in the context of increasing awareness of the
importance of proper nutrition.
Participants in the second part of the forum were mainly directors and teachers from local
primary schools in Valjevo, colleagues from the high school in Mionica, staff from Valjevo
Health Centre, nutritionists, several agricultural producers and parents. This public part, which
gathered 34 participants, brought vivid discussion (Figure 42). The need to raise awareness
about healthy eating of children and their nutritional habits, which are acquired and developed
in their families, emerged as the most important topic. That led to the creation of questionnaires
for children and their parents by EUTA and MPNTR team. Questionnaires about the children’s
food preferences, parents’ knowledge, attitudes and practise on healthy food and the children’s
food diary were implemented during 2018 and 2019.
Between the two parts, a presentation of locally produced agricultural products from the
Valjevo area and Novi Sad was organized and participants had an opportunity to taste local
honey, cheese, kajmak, cabbage and other delicacies (Figure 41).
A result of the first HF, which arose from discussion with representatives of the Ministry of
Education Strength2Foood partner and with stakeholders, was the definition of a topic for the
second HF. This was “Preparation of regulations on food quality standards in Serbian
primary schools”.

Figure 39: HF1 Petnica Science Centre, near Valjevo city, Serbia
Source: EUTA - own pictures from HF

61 | P a g e

Strength2Food

D2.11 - Hybrid forums

Figure 40: HF1 Preparation for the first/expert part of the Hybrid Forum, Serbia
Source: EUTA - own pictures from HF

Figure 41: HF1. The atmosphere during the lunch break, Serbia
Source: EUTA - own pictures from HF
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Figure 42: HF2 Preparation for Part (2) the public part of the HF, Serbia
Source: EUTA - own pictures from HF

HF2
The main focus of the second HF was "Regulations on food quality standards in Serbian
primary schools". Two themes discussed were: (i) identifying the nutritional composition of
school meals necessary to ensure the adequate development of children, together with
improving the nutritional value and quality of school meals (ii) education and raising awareness
for parents on the importance of proper nutrition in schools, as well as at home.
Because the topic was important especially for the schools, we decided to organize the HF in
one of the schools (Figure 43) with which we had very good previous cooperation and a school
with a very good school kitchen. This was Drinka Pavlović primary school in the centre of
Belgrade, making it readily accessible to all our stakeholder groups. As we had developed good
cooperation with the school during the S2F project, it did not even charge us for organizing the
event.

Figure 43: HF2 Drinka Pavlović School in Belgrade, Serbia
Source: EUTA - own pictures from HF
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There were 7 panellists during the expert part of the HF:
1. Advisor at the Ministry of Education, Science and Technological Development
2. Chief of the Nutrition and Food Safety Unit at, Institute for Public Health of Vojvodina, Novi
Sad
3. Consultant and public procurement manager
4. S2F coordinator from the school Ljuba Nenadović, Belgrade
5. Director of the school Drinka Pavlović, Belgrade
6. Nutritionist at the Health Centre from Valjevo
7. Nutritionist at the Public Health Institute from Valjevo
Following an introductory presentation of the Strength2Food project, the objectives of the
Hybrid Forum and its concept, colleagues (Panellists 1, 2 and 3) opened the discussion with the
main presentations: Panellist 1 presented the main goals and key parts of the Rulebook on
quality standards of nutrition in elementary schools in Serbia and stressed the importance of the
new Law on public procurement, food safety in schools, the need to reduce the sale and use of
pastries and carbonated drinks in schools, and the current lack of information on nutritional
requirements of school meals. Panellist 3 presented the new Law on public procurement, which
comes into force after January 1, 2019 (later on it was postponed for the 1st July, 2020), and
the impact it will have on the quality and organization of school meals. Finally, Panellist 2
presented recommendations for pupils’ nutrition (specially for children from 7-10 years),
emphasizing the current increasing obesity and over-nutrition in children, changing habits and
the latest trends in nutrition of children, as well as the need to improve nutritional characteristics
and nutrient content in the school meals (Figure 44).
Both panellist 2 and 3’s presentations were valuable for the Regulations on food quality
standards, which were being developed at that moment by the Ministry of Education.
The Expert part of the forum was supplemented by two colleagues from the Health Centre from
Valjevo, who spoke about the health situation in children and their eating habits, and presented
data demonstrating uninteresting and repetitive nutrition of children in their homes, as well as
the need for education of children and their parents. At the end, the practical experience of
working with school kitchens was presented to us by the director of Drinka Pavlović primary
school (panellists 4 and 5), teacher and S2F coordinator from the primary school Ljuba
Nenadović.
Because of the ”hot” topic and presentation of the draft version of the regulation, many of our
colleagues from the schools were interested to hear panellist (1) from the Ministry of Education,
so they attended the expert (first) part as the audience.
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Figure 44: Presentation of the nutritionist (panellist 2) from the Institute for Public
Health of Vojvodina during the first part of HF2, Serbia
Source: EUTA - own pictures from HF

After the expert presentation, there was an hour break and a demonstration of school meals by
four primary schools involved in the S2F project and a high school: Kosta Trifković, Petefi
Šandor and Svetozar Toza Marković from Novi Sad, Ljuba Nenadović from Belgrade and
Middle School for Hosting, Mionica.
Participants in part (2) of the forum were directors, teachers and chefs of primary schools
participating in the S2F project, colleagues from the high school in Mionica, staff from the
Valjevo Health Centre and Public Health Institute, nutritionists, a colleague from the
Association of Parents and Teachers of Serbia and the Head of the Department for education at
the City of Novi Sad. Participants gave their points of view to help prepare the rulebook.
The cooks described the issues of outdated equipment in school kitchens and the importance of
certain foods, but also the problem of the large quantities of food that children do not eat and
thus is wasted. Participants from Novi Sad schools pointed out their budget limit (a price of
2,650 dinars per month for 4 meals a day) imposed on schools by the city of Novi Sad.
Colleagues from the health sector emphasised the impact of poor nutrition on children's health
and the importance of informing children and parents about the relevance of proper nutrition.
A colleague from the city administration of Novi Sad described a new centralised kitchen that
would be able to supply a large number of children in Novi Sad, focusing on kindergartens.
Participants noted the importance of public procurement, problems with food procurement, as
well as the negative impact of the current public procurement law on the quality of school
meals.
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Figure 45: Discussion during HF2 part (2), Serbia
Source: EUTA - own pictures from HF

There were 36 participants, who took part in the second HF in Drinka Pavlović School (Figure
45).
The Ministry of Education adopted the topic concerning the Regulations on detailed
conditions for organizing, implementing and monitoring the nutrition of pupils in Serbian
elementary schools and it came into force in September 2018.
In 2018 and 2019 intensive work was carried out with a number of organic farmers from
Vojvodina, northern part of Serbia, and from around Belgrade; collecting data about their
production, focusing especially on types of fresh fruits and vegetables, prices, resources
(vehicles, storages...), their markets and customers, as well as analysing and comparing what
they offer with the type of foodstuffs schools are buying. It was established that, although the
wholesale prices of organic vegetables are considerably higher than the retail prices that schools
pay for conventional vegetables, replacing conventional with organic vegetables would make
relatively small increases in total food budgets (around 5%) for food procurement for the whole
school year because vegetables are only a relatively small part of the foodstuffs schools are
buying.
Although there have been several small projects with kindergartens, there have been no attempts
so far to introduce organic meals into the elementary schools in Serbia.
We investigated further to establish whether there was any interest and willingness for
cooperation both amongst individual organic vegetable producers and between producers and
schools, and we found there to be interest from both sides, producers and schools. Thus, we
proposed the topic "Opportunities for supplying primary schools with organic fruits and
vegetables" for the third and final HF in Serbia.
HF3
As most of the high-quality organic producers come from Vojvodina (part of Serbia with the
most intensive agricultural production) and Novi Sad in Vojvodina has the largest number of
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primary schools using their own kitchens to prepare meals, we asked one of the most
cooperative schools from Novi Sad "Đorđe Natošević" to be the host of the third HF.
Furthermore, the City of Novi Sad plays an active, constructive and positive role in supporting
meal production in their primary schools, and during the project, we developed good
communications with colleagues from the City’s Departments for Education and Agriculture
(Figure 46).

Figure 46: Topographical map of Serbia with Vojvodina province in the north and city
of Novi Sad in the red circle
Source: OpenStreetMap

Although those were key participants were established, all other major actors with a role to play
in introducing organic fruits and vegetables into school meals were invited: the director of the
Novi Sad host school, representatives of the organic farmers, city of Novi Sad, Vojvodina
Province Government, Ministry of Agriculture, Ministry of Education and two NGOs working
with organic producers, to be our panellists:
1. Head of the School Administration of Novi Sad
2. Head of the City Administration for Economy
3. Senior advisor to the Minister of Agriculture, Forestry and Water Management of the
Republic of Serbia
4. Assistant Provincial Secretary for Agriculture
5. Head of the City Administration for Education
6. Consultant and public procurement manager
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7. Organic vegetable producers (2)
8. President of the Management Board National Association of Serbia Organica
9. Project manager at Terras Association
10. Director of Đorđe Natošević school
Because of widespread interest in the topic and our panellists' views, the first part of HF3 was
also open to the wider public.
The hosting director of the school opened the event before the Serbian partner briefly presented
the S2F project and explained the main reasons for organizing the third HF (in Novi Sad), as he
did on the previous two HFs (Figure 47). The order of presentations was carefully planned to
create a positive atmosphere towards schools procuring organic vegetables so that policy-maker
representatives, whilst giving their presentations later, would find it more challenging to be
negative about the idea. Thus, after the introduction, the audience was first addressed by an
organic producer from Biofarm Šokšić, who presented her farm, their main products, the local
market, and their customers (who are also big retail companies) as well as her focus on the
quality of the organic products. She expressed interest in helping schools to improve the quality
of their meals and invited parents to choose high quality, fresh and locally produced food.
Another organic producer of Bioštašta Čikoš, whose farm is selling fresh fruits and vegetables
directly to the customers’ doors, complemented her presentation. His farm had already taken
part in a similar project in the city of Subotica, 200 km north of Novi Sad, when they were
working with the local kindergarten, demonstrating their capability to work with schools. The
producer shared his experience with the project and commented on the positive feedback from
the schools and parents during the project in Subotica. He also mentioned the first organic
cooperative in Serbia, recently established in Subotica, which himself and 6 other members
were part of.

Figure 47: The opening of the third Hybrid Forum in Đorđe Natošević School in Novi
Sad, Serbia
Source: EUTA - own pictures from HF
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A professor at the Faculty of Agriculture in Belgrade and member of the major Serbian
association for organic products Serbia Organica (panellist 8), followed up with a presentation
of their activities. Emphasis was placed on their role in a similar project in cooperation with the
Novak Djokovic Foundation, which is implemented in kindergartens and preschools, called the
Alphabet of Good Habits. During the project, children learnt how to grow their own food, cook
and prepare healthy meals and learnt about the importance of healthy eating through managing
their own organic gardens. Extending a similar project, such as this, to primary schools
alongside working with parents would be an aspirational goal. Panellist 9 from the Terras
Association, the first established association of organic producers in Serbia in 1990, described
her experience with the project in kindergartens, where children had organic meals prepared
once a week. Educators, school chefs, nutritionists, farmers and parents participated in the
project. The children were provided with healthy meals, and at the same time acquired
theoretical knowledge and practical skills. Regardless of all the difficulties encountered in the
beginning, the impressions of parents, children, educators and public after the project showed
that the project was worthwhile. The chefs said that the preparation of organic products was
easier, they cook faster and the meals are tastier. The whole project was very appealing to the
media as well.
Although the host school director stated that working directly with producers (over big retailers)
would be much better for them, the school is still just one of many clients for big suppliers who
thus, have the power to control pricing. It was pointed out that a major problem is the financial
limitation Novi Sad schools have when buying food. The city of Novi Sad restricts the price
that schools charge for the meals, which is the main reason for school directors to be wary of
introducing organic food, and because of this, they would need help from the city
administration.
Representatives of public authorities, from different levels of government, presented their views
and some of the measures they are preparing and starting to implement, relating to organic
production and small farmers. Much of the audience consisted of producers, who complained
at the efficiency of the Government’s measures, and some members sometimes interrupted the
presentations with questions. Nevertheless, most of the officials, especially those from the City
of Novi Sad, were supportive and during the lunch break set up two follow-up meetings.
The lunch break was an opportunity for organic farmers to demonstrate the quality and taste of
their food and juices, as well as: discuss further with all participants, ask direct questions to the
officials and give interviews to the TV and press media that had attended the event (Figure 48).
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Figure 48: HF3 Part of the atmosphere during the lunch break, Serbia
Source: EUTA - own pictures from HF

The general discussion session after the break was lively; particularly with contributions from
the organic growers and host school director, and continued well after the scheduled end time.
Producers were also complaining about obstacles they are facing saying that, despite the state's
measures, it is not getting easier to grow organic products. They particularly stressed the
problem with selling their products, even with support from the state. Price is one of the major
challenges for them: often it is too high for the customers, because the big retailers charge high
margins so the retail price is twice as high. Therefore, the S2F project, with direct selling to
schools, could be very beneficial for them. Regarding the school meals scheme in Novi Sad,
they concluded that a distribution centre near the city would be a key resource to facilitate
distribution on a regular basis to the Novi Sad schools, as these organic growers are widely
dispersed around Vojvodina. This resource will be a key focus of future work with the growers
and the Novi Sad government and it was one of the topics raised during the follow-up meeting
with officials in charge of Education and Agriculture at the City of Novi Sad.
The representative from the big Serbian food company Nectar presented their plans to grow
organic fruits on a large area and an initiative to install self-service vending machines for
organic juices, which was not warmly welcomed by the small producers, as they saw this as a
threat. The school directors and representatives of the Vojvodina Organic Cluster emphasized
the need for working together, through a cooperative, which would allow small producers to be
competitive and to bid for school tenders.
This Forum also attracted 36 participants, coming for the event from parts of Vojvodina as well
as from Belgrade. A TV news crew from RTV Vojvodina attended the event (see here) and a
reporter from Dnevnik newspaper published an article (read here). In addition, the Vojvodina
cluster of organic producers (VOK) published a very detailed report from the HF on
their website.
Although some of the participants were sceptical, with prejudices against such an idea being
realistic to achieve in Serbia at this moment, the conversation moved from unconvincing to
very optimistic during the course of the discussions.
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In the following few months after the last HF, a group of 5 organic producers have been
supported by the S2F project in order to establish an organic cooperative, which was officially
registered in February this year. Continuation of this support extends to the new cooperative
who are in the process of bidding for its first school organic vegetable contract.
3.7. The United Kingdom
The three UK hybrid forums were organised in North-East England, and aimed at identifying
opportunities for shortening the food supply chain and strategies to develop new quality food
markets. The events were organised by Newcastle University, in partnership with SME Food
Nation (www.foodnation.org/), in the context of S2F pilot action on stimulating regional short
fish supply chains (Task 9.4). The events, which built on the empirical evidence from WP7,
thus served to foster knowledge-exchange around the topic and build evidence-base insights on
actor perceptions and attitudes towards local (sea)food (e.g. including consumers, restaurant
chefs, local producers/ suppliers, catering managers, local authorities, etc.) as well as mobilise
collaboration opportunities for participatory action research.
Table 13 summarises the topic, location and date of the three HFs.
Table 13. Topic, location and date of the three UK Hybrid Forums.
Topic
1. Locally Landed Seafood on the
Menu: How do we create a Supply
Chain to Achieve This?
2. A Seafood Conversation and
Trainee Takeover – Short Fish
Supply Chains and Opportunities for
Local Action

Location

Dates

North Shields, coastal town
by the Fish Quay, UK.

21st September 2017

Harissa Kitchen restaurant,
Newcastle upon Tyne, UK.

29th April 2019

3. Creating Sustainable and Healthy
Food Procurement: What is the Role
of Local Foods?

Civic Centre, Newcastle
upon Tyne, UK.

12th March 2020

Source: UNEW

HF1: Locally Landed Seafood on the Menu: How do we create a Supply Chain to Achieve
This?
The first HF in the UK was organised on September 21, 2017 (11:30-14:00) in the coastal town
of North Shields. North Shields (see Figure 49) was selected because, although it hosts one of
the most important and busiest fishing trade port in England, locally landed seafood is rarely
visible on menus in the local restaurants and households. The industry is export oriented, with
the most valuable local catch, langoustines, typically sold on contracts, predominantly to France
and Spain. Other locally abundant species (e.g. such as whiting, plaice and gurnard) are not
commonly sold locally.
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Figure 49: North Shields Fish Quay, UK
Source: Google Maps pictures

The aim of this HF was thus to discuss barriers and opportunities for local fish supply chains
with various stakeholders in the local fishing industry. The event was organised to promote the
development of new initiatives that could strengthen short food supply chains in fisheries and
directly connect local ports, including the fishing port of North Shields Fish Quay (NSFQ), to
local restaurants and consumers.
The hybrid forum was promoted via Food Nation dissemination channels (e.g. flyer, mailing
list and various social media platforms). The target audience included various fishing industry
stakeholders (fishers, fishmongers, merchants, etc.), restaurant chefs, academics, voluntary
sector, schools and consumers. In total, HF1 had 26 participants.
The hybrid forum was structured as follows: Part (1) consisted of a discussion with panellists
(without expert presentations) followed by an open buffet lunch break, providing networking
opportunities to all participants; and Part (2), the discussion with the wider public.
Part (1)
This part was organised as a one hour closed panel discussion with the following participants:
five invited panellists including the programme officer for the North East Fisheries Local
Action Group; the managing director of a Seafood Company in North Shields; the Seafood
Company manager from a nearby coastal town, also founder of a fish box initiative; the Head
Chef from a local restaurant; and one ‘passionate’ fish consumer; three researchers from
Newcastle University; three representatives from Food Nation (see Figure 50).
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Figure 50: Panellists participating in the first session of the Hybrid forum, UK.
Source: UNEW – own pictures from HF

After introducing S2F and the aims of the HF, the panellists were invited to share their
knowledge and expertise on the key obstacles and opportunities for shortening supply chains
for seafood.
The discussion shed light on the length and complexity of fish supply chains, which typically
operate via multiple intermediaries. It was noted how a ‘gap’ exists between the fishing industry
and the general public. On the demand-side, there seems to be limited consumer interest and
poor sense of adventure in buying/cooking different types of fish; unawareness of local and
seasonal seafood species; apathy regarding provenance and traceability of seafood, with some
exceptions in the high-end consumer market; mixed consumer perceptions regarding the price
and value of seafood. On the supply-side perspective, it was suggested that local fishers are
often unaware of the final destination and market price of their catch and, as they are
predominantly small-scale, they are often reluctant to change the current status quo and engage
in alternative types of market chains. These demand and supply-side limitations were indicated
as reasons for the lack of local fish supply chains, albeit some contradictory statements were
also discussed, for example, “the devaluation of some native species as the result of their
abundance” and “the industry seeks to promote local fish with limited interest from consumers
and fishers.” The panellists proposed few solutions to better promote the local fishing industry,
including marketing and education campaigns to increase consumer awareness on provenance
and sustainability of fish, and the need to strengthen networks within the supply chain – to
better bridge the gap between fishers, fishmongers, restaurateurs and consumers. The group
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agreed to invite a local fisher-entrepreneur and the Newcastle University procurement officer
to the next HF.
During the half-hour break, the doors opened to the general public for lunch and networking.
Part (2)
The one-hour public debate brought together representatives from the fishing industry, civil
society and general public.
After an introduction and short summary of the Part (1) panel discussion, the floor was opened
for a public discussion on ideas and solutions that would strengthen the local seafood supply
chain (Figure 51). The debate, chaired by one of the organising researchers/partners, mainly
focused on the demand side and recognised that there is limited public consumption of local
seafood despite the close location by the coast. Consumers indicated how such consumption
patterns mainly reflect the limited local seafood availability from supermarkets and local
fishmongers, exacerbating the confusion over what is local and in season. On the other hand,
consumers are reluctant to buy different/ unknown species and may lack confidence and
knowledge on how to prepare, and cook, different varieties. Price sensitivity is also an important
factor in the North-East, with mixed value perceptions around local seafood. Opportunities for
local action include initiatives that could increase awareness and bring about behavioural
change, including educational initiatives in school curricula, and sustainability campaigns
endorsed by celebrity chefs.

Figure 51: Public debate of HF1, UK.
Source: UNEW – own pictures from HF
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Opportunities for local actions and S2F engagement were identified as follows:





Restaurants could engage more within the supply chain and play a role in promoting
local fish and seafood. Small tapas-style plates and special events could help in giving
consumers a first taste and making consumers more aware of what is available locally.
The gap between consumers and suppliers needs to be bridged: better networks are
required to promote fish as a valuable and delicious food source.
Pilot actions from S2F (Task 9.4) will aim to trigger behavioural change - improve
consumer exposure and perceptions towards different species of local seafood, as well
as their knowledge regarding their sustainable sourcing.
Strengthening local networks within the sector, which can provide win-win solutions
for multiple stakeholders within the supply chain, from fishermen to end-consumers,
but also deliver important economic, social and environmental benefits for the wider
local economy.

HF2: A Seafood Conversation and Trainee Takeover – Short Fish Supply Chains and
Opportunities for Local Action
The second HF was organised on April 29, 2019 (19:00-22:00) at Harissa Kitchen, a local
restaurant in Newcastle upon Tyne, which has been used as a demonstration venue for Food
Nation’s cookery courses and pilot activities.
The research team decided to adjust the structure of the HF to improve the dialogue flow and
inclusion of the local actors. Instead of having two separate parts, the event was organised as a
“fish supper conversation” that celebrated lesser-known and underutilised locally landed
seafood. The aim was to provide a relaxed and informal environment where participants could
share knowledge and perspectives on how they perceive the value of local seafood. Participants
were invited to a three-course seafood themed meal (see Figure 52), showcasing the cooking
skills acquired by young trainees as part of the seafood training programme delivered by Food
Nation with the North of Tyne Fisheries Local Action Group (FLAG). The event was promoted
via an invitation flyer, organizer’s social media, selected mailing lists and word-of-mouth. In
total, 20 people attended the event, which lasted around three hours (Figure 53).
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Figure 52: Invitation and programme for the second Hybrid forum, UK.
Source: UNEW – own pictures from HF

Figure 53: Fish supper conversation from the second Hybrid forum, UK.
Source: UNEW – own pictures from HF

The topic of the event was closely linked to the first HF, and built on the evidence from
consumer perceptions and attitudes towards local seafood and short fish supply chains. The
discussion had the following objectives:


Share perspectives on consumer perception of value towards local seafood



Discuss consumer attitudes towards local and sustainable seafood



Discuss consumer behaviour and preferences towards seafood
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Discuss the role, and level of, confidence and skills in the kitchen

Between three to six participants were sitting at each table, including a Newcastle University
researcher, who could further encourage participation if necessary and probe participants with
some key questions. These ranges from the importance of local vs sustainable seafood, seafood
consumption preferences and habits, preparation skills and confidence in restaurants and at
home. Restaurant paper placemats, designed specifically for the fish supper conversation, were
placed on the table for participants to note down ideas and opinions (see Figure 54).

Figure 54: Restaurant placemat for informal note taking from participants, UK.
Source: UNEW – own pictures from HF

Researchers at respective tables were also asked to identify key themes and controversial issues
brought up during the discussions in a separate notepad. While different seafood courses were
being served to the tables, two experts were asked to give presentations to stimulate the
discussions. The first, focused on business growth and scaling-up opportunities for local food
SMEs, as well as ambitions of North Shields Fish Quay (NSFQ) in tackling some of the barriers
to local fish purchasing. The second talk related to the launch of a food procurement application,
which would directly link restaurants to local producers/ suppliers, and highlighted some of the
barriers to sourcing locally landed seafood and ways for restaurants to expand their fish offers.
The most important topics being discussed include on the one hand, the role of consumer
perceptions in explaining local consumption trends and, on the other, the role of restaurants to
promote a wider variety of seafood and lesser-known local species. The latter, in particular, are
in a key position for supporting strategic behavioural change.
Key insights from the table discussions include:
 Mixed consumer perceptions and preferences towards local seafood
 Importance of restaurants’ role by diversifying consumer plate, introducing new species
and experimenting with lesser-known species
Similarly, the following opportunities for local actions and S2F engagement were identified:
Seafood Supper Clubs to be organised throughout the summer, as part of Food Nation’s pilot
actions (Task 9.4), with the following aims:
o To improve skills and confidence in the kitchen of trainee chefs, via the launch
of a dedicated Seafood Cookery Programme
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o To improve consumer perceptions towards underutilised and locally abundant
seafood species
HF3: Creating Sustainable and Healthy Food Procurement: What is the Role of Local
Foods?
The third HF was organised at the Civic Centre, Newcastle upon Tyne, on March 12th, 2020
(14:00-16:30) by Newcastle University and Food Nation, in partnership with Food Newcastle.
The event was attended by 18 participants, including expert leads from public procurement
(NHS Hospital, University and Schools), local food producers – suppliers - distributors, food
partnerships and academics from Newcastle and the wider north-east region, as well as
Scotland. To provide a relaxed and informal environment for participants and ensure a
collaborative and participatory approach, the session was organised as a ‘late lunch
conversation’. The main objective was to discuss the role of local-short food supply chains in
the context of food procurement and strategies to creating a healthier and more sustainable food
system.
The event aimed to:





Identify barriers and opportunities for local food systems and shortening the food supply
chain
Deepen understanding on localisation and sustainability targets for public sector food
procurement (school meals, NHS hospitals, etc.)
Discuss key challenges and practicalities for small-to-medium scale producers/
suppliers to engage with public sector food procurement
Develop a strategic plan and pledges to improve current procurement policy, in relation
to priorities and sustainability trade-offs in a procurement context

This HF was organised as an open round-table discussion, without a separate Part (1) / closed
panel session. To facilitate effective discussions with the participants, Food Nation introduced
the scope of the event and a researcher from Newcastle University moderated the session.
While the participants sat around a table tasting local food delicatessen, three short
presentations were delivered by invited experts. The first speaker, from Newcastle University,
talked about local food systems and short food supply chains, focussing on limitations and
opportunities for small-scale producers based on S2F empirical findings (WP7). The second
speaker, from Edinburgh University, spoke about public food procurement in school context,
highlighting S2F findings across Europe (WP6) and opportunities for improving UK contract
tendering and food procurement. The third speaker, from NHS Hospital Trust, focused on food
procurement opportunities in a hospital setting, discussing steps taken in strengthening the use
of local food and shortening food supply chains. These talks were followed by an open public
discussion (Figure 55).
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Figure 55: Expert talks and public discussion from third Hybrid forum, UK.
Source: UNEW – own pictures from HF

The discussion highlighted the following aspects:


Complex functioning of food procurement and sustainability targets: although local
food systems can provide numerous welfare benefits in the context of public
procurement and delivery of public goods (economic, social, environmental,
nutritional), localisation targets for procurement, per se, do not imply an optimal or best
outcome solution, especially in delivering nutritional outcomes and low environmental
impact (carbon footprint). Clear criteria and targets (realistic and measurable) in
contracts are therefore required to achieve sustainability goals.



Procurement can open up opportunities for small-to-medium scale producers. Although
meeting tendering criteria may be more realistic for medium sized businesses, national
distributors can be an important enabling factor. In this respect, working directly with
food service providers may help ensure achieving sustainability targets, especially
considering their key role, ability and enthusiasm to deliver and engage with different
local/ smaller producers.



Recognition and overcoming barriers for small suppliers. Procurement procedures and
tendering processes can be particularly cumbersome for smaller suppliers – a tender
procurement ‘pathway guide’ was suggested as a beneficial tool, for small-to-medium
scale producers, to navigate the complexity of the process. The discussion also
highlighted the presence of numerous risks and repercussions for small producers to get
involved in these alternative arrangements.



Consumer perspectives and demand patterns. From a demand side, food culture,
education and skills were mentioned as important barriers to fully appreciating and
valuing fresher, seasonal, healthy food. It was recognised that consumer behavioural
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change requires a large-scale shift in the current system – the promotion of healthy and
sustainable food is typically done on voluntary basis/ individual level without
designated funding and integrated approach – goodwill of organisations (e.g. Food
Nation), schoolteachers / caterers, etc. Food education starts in schools – cookery classes
for kids and invitations to partners can be particularly useful for improving skills and,
in turn, achieving procurement sustainability targets at local authority level.
The discussion highlighted the following opportunities for local actions and S2F engagement:
 Enhancing existing partnerships and collaborations to deliver Newcastle City Council’s
Good Food Plan (in the context of ongoing activities to ‘Strengthening the local
sustainable food economy’ and ‘Transforming catering and food procurement’)
 Food education programmes to support schools, families and members of the
community on good healthy food choices and improve current behaviour and attitudes
 A tender procurement ‘pathway guide’ for small-to-medium scale producers to navigate
the complexity of tendering process and shortening the supply chain
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4. METHODOLOGICAL RECOMMENDATIONS AND REFLECTIONS
The participating partners were asked to reflect on the use of the hybrid forum methodology
and give feedback on the HF 2.0. guidelines. Based on these reflections, methodological
recommendations for organising successful hybrid forums are summarised.
How did the hybrid forums and HF 2.0. guidelines work?
Having a common methodological protocol and guidelines for how to organise the event, invite
experts and participants, and facilitate the public dialogue, was seen as useful for organising
the HFs. It was also pointed out that having a consistent tool made it possible to draw on the
HF 2.0. findings in other parts of the S2F project and facilitated comparison of experiences
within and between countries. For example, the UK data from HFs informed the pilot activities
on stimulating local short fish supply chains in North-East England (see
https://www.foodnation.org/strength2food/).
The guidelines opened up for some flexibility, partners could adapt their hybrid forum to the
local context, type of stakeholders and theme. This was also described as a positive factor.
However, it was also pointed out that from a methodological perspective, too much adaptation
to a local context, and thus deviation from a pre-set protocol, may make the tool too flexible
and thus hinder comparison across countries. This comparison issue was not considered a major
issue since the use of HFs 2.0. within the S2F project mainly aimed to serve the role of
disseminating S2F results and knowledge exchange.
Nevertheless, in some countries, HFs 2.0. were also directly involved in fieldwork: for example,
in the UK context, the findings following HFs were used for data collection, to shed light on
the dynamics of fishing industry and the relationships between actors across the supply chain.
The following part will summarize main feedback from partners on the different steps of the
HF 2.0. methodology: Preparation; Implementation; and Documentation.
PREPARATION
Selection of case/subject and controversy for HF 2.0.: It is relevant to choose a good case and
relevant controversy for justifying the organisation of a HF 2.0., recruiting experts and
participants, and ensuring ‘continuity’ in dialogue and thematic development. It is important to
build on what already exists locally or what is locally identified as an issue that is relevant and
calls for action. Using fieldwork or co-organising with a local actor can make the selection
process easier.
To recruit invited participants for HF 2.0.: Knowing the field, contacting and collaborating
with local actors or organisations is helpful. Involving a wide range of stakeholder groups helps
with achieving fruitful dialogues. It is important to build trust with the invited participants, give
them information and convey that the HF 2.0. is relevant for them.
To recruit experts to HFs 2.0.: It is important to choose credible experts and use existing
resources, contacts and networks for identifying potential experts for participating and giving
presentations as part of the HFs.
To find local collaboration for organizing HFs 2.0.: Because the themes of the HFs 2.0. were
local it was usually easy to find local collaboration.
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To recruit audience/participants for the open public forum: Many of the HFs 2.0., had small
audiences, but some had more than 100. Local media was used to inform the local community
and recruit audience. In addition, direct contact with potentially interested was useful. It was
also pointed out that the title selected for the HF 2.0. was important for attracting audience.
Finally, potential synergies with local events (e.g. food and wine festival in Italy) might help in
attracting participants.
To find a place and date for HF 2.0.: It was usually no problem to find a place. For example,
HFs 2.0. were organised at local schools in Serbia and local producers were invited to promote
their food for lunch. It was recommended that the place is in a “neutral” location in relation to
the controversy. Date for HF 2.0. had to be planned several months in advance to allow for
other activities.
Information material: Invitation letters were sent to invited participants (IPs) and experts.
Posters, leaflets and Internet were used to inform the public audience and media. In some cases
the hybrid forum 2.0. was also communicated through interview of involved researcher in local
newspaper or radio.
IMPLEMENTATION
Part (1) Meeting for invited participants: The guidelines suggested scheduling 1,5 hours for
Part (1). For some HFs 2.0., especially those with many participants keeping the schedule was
a challenge. Other challenges mentioned were that it is easy to lose focus and it may be difficult
to ensure that that all participants get a chance to contribute.
One solution for this was to have a chairperson (this had not included in the guidelines for the
researchers because the role for the researchers was to facilitate, observe, and not steer the
discussions). However, it was suggested that a chairperson could be beneficial for the
following:


To distribute equally time among participants. The chair can ensure that all participants
had the opportunity to engage and contribute to the debate, by encouraging and inviting
directly those less confident to speak.



To ensure that the dialogue stays on core topics



To manage time.

The guidelines make a distinction between invited participants (IPs) and experts. However, the
flexibility of the guidelines allowed for other solutions. In some HFs 2.0., the distinction was
removed to avoid hierarchy and experts did not give presentations but acted as resource persons
participating in the discussions.
Social break/Dinner with invited participants and experts: The social break and eating together
in another setting was seen as important for getting time to create bonds and networks,
strengthen the collective and continue the debates.
Part (2) Public forum: In smaller local communities, it was usually easier to mobilise people to
participate in debates. It was also suggested that the format and setting of the public forum
could affect the dialogue. For example, in the UK one of the public forums was arranged over
a seafood-themed dinner that freed interaction in a more relaxed way.
The guidelines suggested organisers to have two parts in the HF 2.0. (Part 1 only for IPs and
experts and Part (2) as a public forum where the participants lead the discussion and the
content). However, some experienced that it was not always necessary to have Part (1) and (2),
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and the separation of the two parts was sometimes removed to support dynamic discussions and
co-production of knowledge. Reasons for not having two parts were to:


Remove the ‘distance’ between experts and the wider audience/general public, and place
all participants on the same democratic level



Facilitate flow of conversation, interaction and transfer of knowledge among
participants



Strengthen relationship building and potential cooperation among actors (during and
post the event).

The main challenge in Norway was the limited number of people who attended the public parts.
Having a defined local action connection and engaged actors from the local community may
help to gather participants and lay people.
Partners’ role: The partners were guided to take more passive and observing roles during the
implementation of the hybrid forum. Partners planned and facilitated the HF 2.0. (including
preparing information material and documents, sending invitations, organising the date,
reservations of room and restaurant, management of audio and video equipment, writing HF
summaries and dissemination of findings).
However, some adjustments were sometimes made. For example, in the UK one of the
researchers acted as chair for ensuring a more fair and collective engagement.
Several hybrid forums: Researchers supported the guideline to have three hybrid forums. Some
of the benefits mentioned were that the continuity of the group and theme enabled development
of networks and co-creation. It made it possible to analyse the dynamic, build trust with the
participants and better understand the local context.
Having a series of hybrid forums 2.0. also opened up for first having a wide and open approach
to attract a variety of stakeholders, to get an overview of the theme and, in the subsequent hybrid
forums, choose to focus on specific issues. For example, in Serbia the topic of the first HF was
quality of school meals and the two next HFs 2.0. were focused on concrete issues that were
identified by the stakeholders: how to improve the quality of school meals and the inclusion of
organic food.
DOCUMENTATION
Documentation of HF 2.0.: Researchers were responsible for audio- and video recording the
HF and writing a summary. Full documentation is a pillar for transparency and we have
information about invited partners (through a common agreement).
Dissemination at local level: Local media and established networks were used for
dissemination. Difficult to evaluate if this was effective.
Transparency: The goal was to make the HF 2.0. transparent and open and the invited
participants and experts received information material before the HF 2.0. However,
transparency was sometimes challenged. For example, in France the panel of HF2 decided that
they did not want any documentation.
Equality: The division of men and women was considered in the choice of invited participants
and experts. However, it was not always possible to have equal distribution of men and women
(for example, in some occupations the gender division is not equal).
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To forget own interest: It was sometimes challenging for participants to forget their own interest
and focus on everyone’s interest. This may be facilitated by highlighting the central role of this
unusual standpoint in the presentation to participants, but also by selecting the right theme and
finding a motivating title of the HF 2.0.
Democracy: Hybrid forums gave opportunities to the wider public, and a variety of
stakeholders, to engage and directly contribute to the construction of common ideas for the
community. Choosing to use the term “hybrid forum “ for the participatory event may function
to underline the democratic principles, however, it needs explanation because people are not
familiar with it. At least in the Norwegian case we got feedback on this, especially from
journalists that meant that “hybrid forum“ did not communicate well to the audience – if the
purpose was to get as many as possible to get interested coming to the events.
Recommendations for a successful HF 2.0.
A successful hybrid forum gathers a variety of stakeholders, scientific experts and lay people
for a democratic dialogue and collective learning. The goal is not necessarily to solve a problem
but to discuss, listen to each other and co-construct a common project on a given controversy
or theme for improving the local community together. It is the reason why flexibility, openmindedness and dialogue are fundamental.
PREPARATION






Hybrid forum: HFs 2.0. are successful when it is useful for the community, works on
the existing structures, encourages trust and cooperation and has focus on coconstruction. Guidelines for hybrid forums are useful, but flexibility is important. By
using the concept of HFs 2.0. instead of other public engagement methods (such as, for
example, public debate or panel discussion) it is maybe easier to communicate what the
expectations are to participants (for example, set aside their interest and focus on
collectively constructing). However, it is not necessary to use the name ‘hybrid forum’
in all contexts, especially not in the recruitment phase due to its unfamiliarity and lack
of fit within the existing local dynamic. A more familiar concept like an “open dialogue”
could be a good introduction when inviting to HFs 2.0.
Controversy/theme: A good, clear purpose and a well-defined theme is crucial for
justifying the organisation of a HF 2.0., recruiting experts and participants, and ensuring
‘continuity’ in dialogue and thematic development. Scope and aims of the hybrid forum
are crucial and instrumental in taking forward the action to ‘create’ a common
project/better world and have wider impact. Some suggested not using the word
‘controversy’ but instead using ‘theme’ or ‘public debate’ when communicating with
participants and the public because it is not a common term.
Participants: It is important to have a wide range of stakeholders and a good mix of
actors to ensure a fruitful dialogue and holistic discussion approach. Nonetheless,
representation from different categories may be problematic in some cases (e.g. fishers
for the UK HF1) and may not be relevant for other types of events targeted at one type
of audience (e.g. consumers for the UK HF2).
It is helpful to use existing networks and local contacts to recruit invited participants as
well as consider equality and diversity among participants (including gender
distribution).
Careful selection of experts in dialogue with the participants is also important.
84 | P a g e

Strength2Food

D2.11 - Hybrid forums

Originally the plan was to invite “external experts”, but after the first results, the
expertise from the S2F researchers (“internal experts” presenting fresh studies from the
field) proved to be relevant for the invited partners.


Local collaboration: Contact and collaboration with local authorities and stakeholders
is useful for organising the hybrid forums (for example, for recruiting HF 2.0. invited
participants, finding a place for organising the HF 2.0. and dissemination). It can be
fruitful to co-organise the HFs 2.0. with a local stakeholder to make the HF less linked
to research/universities, ensure stakeholder representation and provide relevance and
credibility to the event. Working in partnership with other actors across the supply chain
has enhanced and added value to the hybrid forums.

IMPLEMENTATION








Several hybrid forums: Useful to have a series of HFs 2.0. for developing networks and
ensure continuity in dialog and thematic development. For example, in Serbia, the
organisers recommend a series of HFs 2.0. and suggest that having three HFs 2.0. is
ideal for starting wide and allowing to become more focused in the last HF 2.0.
Two complementary parts (preparatory workshop/panel and public meeting): The
preparatory workshop (Part 1, limited to invited participants) aims at introducing the
structure of hybrid forum to the participants and collectively sharing ideas and
perspectives to learn and reach a common frame for constructing a better local
community. Part (2) begins with a short panel discussion to frame the subject followed
by an open dialogue where everybody can contribute. The two interconnected parts are
preferably organised on the same day following each other, when it is possible. The
informal break between Part (1) and Part (2) should be long enough for sharing food
and having time for discussions, interaction and networking. Sometimes, to facilitate a
more effective dialogue, the HF 2.0. can be organised as one part open to all.
Democratic dialogue: The hybrid forums are dynamic and interactive meeting places
without a predefined goal. Collective engagement and democratic dialogue are central
for hybrid forums, and to support this the HF 2.0. program is open for adaptations.
For example, having one open common HF 2.0. session instead of having two parts
(Part 1 limited to invited participants and experts and Part (2) open to public as
suggested in the HF 2.0. guidelines), may sometimes be more feasible, reduce the
distance between participants and improve democratic dialogue. The HF 2.0. may also
attract more audience if also the public gets access to hearing the expert presentations.
Another example is to change the place and setting, like in the UK where the second
hybrid forum was organised as an informal fish supper to facilitated democratic
dialogue.
The participants (not the organiser and researchers) lead the discussion and the content
is open for the unexpected. However, cultural differences in meeting practices may play
a role. As organisers, the main task is to create the best possible frame for a good and
equal discussion. Thus, some moderation or having a facilitator/chair may be useful to
ensure effective dialogue.
To forget own interest: Participants are instructed to forget their own interests and
instead focus on a common good. However, experiences have shown that this is not
always easy or possible in practice. For example, local actors sometimes have to defend
their interests. Having the panellists play role games may help them to forget own
interests.
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DOCUMENTATION


Documentation: Audio- and/or video recording of the full HF 2.0. event is essential to
capture the multiplicity of views in the room and systematic analysis of different
perspectives. Evaluation especially after the first HF 2.0. in a series is useful.
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5. FINDINGS FROM HYBRID FORUMS 2.0. RELEVANT FOR S2F PROJECT
Although the hybrid forums were mainly organised to stimulate communication and dialogue
amongst actors in the food supply chain (stakeholders, entrepreneurs, scientific experts and lay
people), they were also useful for other S2F project actions and the local communities.
The main aim of the S2F project is to improve the effectiveness of the food system to make it
more sustainable. The hybrid forums have addressed specific local themes related to
sustainability of local food systems or controversies relevant for the S2F project, such as food
quality schemes (WP5), public sector procurement (WP6), short food supply chains (WP7) and
consumer analysis (WP8). The results of the respective WPs were disseminated through the
hybrid forums to local stakeholders. The hybrid forums have also been useful for building local
synergies and obtaining background data for pilot implementation and demonstration activities
(WP9).
EXAMPLES OF FINDINGS FROM HYBRID FORUMS 2.0.
France: The French hybrid forums focused on the “Little market”, which also was a case study
on short food supply chains in Task 7.1: Qualitative assessment of motivations, practices and
organisational development of SFSC.
The hybrid forums gave stakeholders an opportunity to meet and discuss various aspects of
organising the “Little market”, including how to deal with regulatory challenges and achieving
concrete actions. The HF enabled collective mobilization around ideas and acted as a catalyst.
For example, the HF helped to mobilize energy for renovating a building on the site of the
“Little market”.
For S2F research, the HFs were useful for data collection on the case over a longer period. The
HFs gave a better understanding of the dynamics and the broader local context, and enabled the
researchers to build a relationship of trust with the participants.
Hungary: The Hungarian hybrid forums focused on local food, aiming at mapping the views
on regional/local food quality schemes in different parts of the country.
During the HFs several themes were identified: situation of the locally produced food in the
local farmers’ market; local food in public catering; use of local ingredients in local restaurants;
relation between tourism, tourism management and local food and local growers; production of
local food; local food label; regional food chain cooperation; and online distribution channels.
The HFs provided data on obstacles and suggestions for solutions to challenges hindering the
promotion of local food. For example, in one of the HFs, the importance of enthusiasm and
local cooperation for implementing new initiatives was raised.
Italy: The Italian hybrid forums aimed to collate listening to different voices and identifying
possible solutions and strategies in agri-food production to face the risk of depopulation and
socio-economic decline in a marginal mountain area, the MaB-UNESCO Appennino Tosco
Emiliano reserve. This area was also selected because it produces Parmigiano Reggiano PDO,
which is a case in S2F WP7, and some of the households that participated in the ethnographic
fieldwork in WP8 were from this area.
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The HFs provided qualitative data on stakeholder opinions and perceptions of challenges and
possible solutions and opportunities for short food supply chains in a rural context. For example,
combining agrifood activities with tourism to create development possibilities in the territory
was introduced. The third HF was organised at a local high school (hotel, catering and tourism
management school) and focused on the future sustainable development of the territory centred
on the role of traditional products, geographical indications and food quality schemes (S2F
WP8).
Norway: The Norwegian hybrid forums focused on local fish and sustainable fish culture in a
coastal city, Sandefjord. This city was selected because it was also the place for a case study in
S2F WP7, and some of the households that participated in the ethnographic fieldwork in WP8
were recruited from this region.
The HFs underlined several potential ways to emphasize the importance of fish and fishing
culture and community at local level, from local market to maritime museum, but also the
increasing problem linked to local environmental issues, including plastic pollution and both
appearance and disappearance of fish species. Moreover, the HFs provided data on a variety of
challenges and opportunities for short food supply chains for fish from different stakeholders.
It was an efficient method to get an overview of local fish supply and its role for local food
culture.
Poland: The Polish hybrid forums concerned agriculture and food production controversies and
local challenges. The topics were selected to align with the S2F project. For example, farmers’
market and chain integration problems (WP7) and EU FQS (WP9.3).
The HFs gathered various stakeholders’ opinions on different themes: how to improve the local
farmers’ market (HF1); how to earn money in agriculture by cooperating (HF2); and problems
and prospects for the development of the food market with EU quality schemes (PDO, PGI, and
TSG) in Poland (HF3). The discussions that emerged from the HFs brought valuable
implications. During the HF1 the citizens, farmers and municipality representatives agreed on
the fact that the current traditional location of the market is convenient for all parties, however
some investments are needed to improve the quality of the place. The second HF2 concluded
that the symbiotic model of cooperation between the larger integrator (farm) and smaller
producers brings win-win situation and mutual benefits for all parties involved. The model will
be further developed by TopFarms and spread over other farms. After the third HF, where the
problems of FQS development in Poland were discussed, useful recommendations were
formulated, which among others the Ministry of Agriculture will include in the national strategy
towards the system.
Serbia: The Serbian hybrid forums, which all focused on improving the quality of school meals,
were organized related to the following WP9 activities in the S2F project: WP9.1 School meals
pilot initiatives to improve the nutritional qualities of school meal catering procurement, and
WP9.5.1 Stimulating local farmer cooperation for school meal procurement in Serbia.
The HFs provided an opportunity to gather a wider audience and stakeholders relevant for the
S2F project in one location and get data on their views on problems faced by schools who
provide meals, how to improve meal quality and targeting organic producers as a way to support
the schools in improving the quality of their meals. The HFs raised awareness among
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participants, gave data on different stakeholders and public procurement, and stimulated the
development of regulations for quality standards in elementary schools in Serbia (gave
sustainability to the HF outcomes).
The UK: The hybrid forums in the UK focused on stimulating locally landed seafood via
research and innovation initiatives in North-East England. The topics were selected based on
S2F project priorities and aimed to complement short food supply chains insights from WP7
and guide development of innovation activities in WP9.
The discussions that emerged from the HFs were particularly useful to inform seafood pilot
actions in North-East England and further develop partnerships on the ground for local action.
For example, from HF1 Food Nation developed networks and obtained additional external
funding to deliver seafood educational programmes; from HF2 trainee chefs improved
confidence and skills for organising successive ‘fish supper clubs’; from HF3 Food Nation and
Newcastle University will cooperate with other local stakeholders (e.g. FADNE, City Council,
schools, etc.) to support ongoing activities on good healthy food and improving procurement
strategies.
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6. CONCLUSIONS
This report summarises and discusses the role of hybrid forums, specifically HF 2.0., as: 1) a
public engagement method for dialogic democracy and a dynamic mechanism for better
communication; and 2) as a methodology to collect data and address local themes that may
enhance sustainability of food supply chains in the context of EU quality policy, based on the
experiences from 21 hybrid forums 2.0. organised in seven European countries (France,
Hungary, Italy, Norway, Poland, Serbia and the UK).
Hybrid forums build on democratic participation, mutual dialogue and co-construction of
knowledge and the goal is to listen, learn and build a common understanding of an issue,
controversy or theme that is useful for the local community and common good. Hybrid forums
2.0. can be used as tools for raising awareness of local issues, addressing local development
challenges and controversies in food supply chains by enabling multi-actor engagement. The
goal of the hybrid forums in the S2F project was to stimulate diverse open dialogues amongst
all actors in the value chain with the aim to construct a common project to improve the local
community and a defined controversy.
A successful hybrid forum gathers a variety of stakeholders, scientific experts and lay people
for an effective dialogue with the aim of constructing a common project around a defined
challenge. Based on the experiences of organising hybrid forums in the S2F project, which
applied the HF 2.0. guidelines for preparation, implementation and documentation, it is
recommended that a hybrid forum 2.0.:








Needs a good clear purpose and controversy
Is based on collaboration and is co-organised with stakeholders
Gives emphasis to the recruitment of relevant actors
Should be iterative (several HFs on the same topic)
Has two parts: Part (1) for invited participants to form a panel; and Part (2) public with
open dialogue. Sometimes, to facilitate a more effective dialogue, the HF can be
organised as one part open to all. It can also be useful to have a facilitator/chair to ensure
effective dialogue
Provides good documentation (audio- and video recording) that is crucial for systematic
analysis of findings.

The hybrid forums 2.0 in S2F addressed specific local themes related to sustainability of local
food systems or controversies relevant for the S2F project, such as food quality schemes (WP5)
public sector food procurement (WP6), short food supply chains (WP7) and consumer analysis
(WP8). The results of the respective WPs were disseminated through the hybrid forums to local
stakeholders. The hybrid forums have also been useful for building synergies and obtaining
background data for pilot implementation and demonstration activities (WP9).
Hybrid forums 2.0. proved to be an effective and innovative tool for learning ‘together’ and
reflecting upon a local issue, e.g. uncovering different stakeholders’ perspectives and
unravelling the complex dynamics of local food systems. Finally, HF 2.0. may be used as
catalyst for change, to forge effective local community partnerships, and thus accelerate the
local development process.
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The Strength2Food project in a nutshell
Strength2Food is a five-year, €6.9 million project to improve the effectiveness of EU food
quality schemes (FQS), public sector food procurement (PSFP) and to stimulate Short
Food Supply Chains (SFSC) through research, innovation and demonstration activities.
The 30-partner consortium representing 11 EU and four non-EU countries combines
academic, communication, SMEs and stakeholder organisations to ensure a multi-actor
approach. It will undertake case study-based quantitative research to measure economic,
environmental and social impacts of FQS, PSFP and SFSC. The impact of PSFP policies on
nutrition in school meals will also be assessed. Primary research will be complemented
by econometric analysis of existing datasets to determine impacts of FQS and SFSC
participation on farm performance, as well as understand price transmission and trade
patterns. Consumer knowledge, confidence in, valuation and use of FQS labels and
products will be assessed via survey, ethnographic and virtual supermarket-based
research. Lessons from the research will be applied and verified in 6 pilot initiatives which
bring together academic and non-academic partners. Impact will be maximised through a
knowledge exchange platform, hybrid forums, educational resources and a Massive Open
Online Course.
www.strength2food.eu
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