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Introduction 

Most Melanesian countries are experiencing a rapid change in their food systems. It is not just 

the food that is being consumed that is changing, but also the manner in which foods produced 

and consumed have changed. We have moved away from self-reliant communities and have 

converted into more capitalistic people who depend on imported and processed goods. Our 

food systems have changed and the way in which these foods are prepared and provided have 

been catastrophically transformed over the past 70 years.  

In 2006 the World Health Organisation (WHO) estimated that by 2015 there would be over 2.3 

billion overweight and 700 million obese adults. However, more than one billion of the worlds’ 

population are chronically malnourished. This means that close to 47% of the global population 

is suffering from a type of nutritional problem (DeClerck, 2013). Currently in the Pacific, non-

communicable diseases (NCDs) cause approximately 70% of the deaths (Byfield, 2013). Today 

global diets have become increasingly homogenised and are causing serious nutritional 

imbalances. This simplification of diets and nutritional debasement is challenging food policy 

planners and individuals globally.  Melanesia is also experiencing these problems through the 

modernisation and industrialisation of our diets.  

The traditional Melanesian diet thirty years ago consisted of a low protein, high energy content 

due to the consumption of starchy root vegetables, but the consumption patterns in Melanesia 

have shifted from root vegetable to imported cereals such as rice and flour products (Sawer, 

2001). As Melanesia becomes more modernized and the consumption of nutrient deficient 

imported foods become more ingrained in the culture, we will experience major health 

problems in the form of four key disease groups classified as non-communicable diseases 

(NCDs): cardio-vascular diseases, chronic respiratory diseases, cancers and diabetes. However, 

NCDs are preventable. Those at risk of NCDs need to be indentified and interventions to change 

current food consumption habits need to be implemented to reduce the risk of NCDs (Byfield, 

2013). This is a serious problem for Melanesia and locally derived measures need to be taken to 

reduce this threat to human health.   

There is also increasing concern over the lack of key micronutrients such as iron, iodine, vitamin 

A and zinc from the diets of developing countries (Steve, 2014). Although Melanesia is a region 

rich in food resources, the people are selling their nutritious fruits and vegetables at the market 

and choosing to purchase nutrient poor imported foods such as rice, tin fish, noodles and other 

highly processed food with little nutritional value. This micronutrient deficiency is defined as 

the “Hidden Hunger” and it is this unseen hunger that is depriving the health of Melanesians. 

The current trend of NCDs has been described as a pandemic (Franzo J., 2013) 



Slow Food Melanesian Meeting, March 2014 

 

 

 
 

5 

Trade has also played an influential role in the deterioration of Melanesian diets. Half way 

through the 20th century the production of root crops in the Pacific was drastically reduced. The 

foreign aid trade policies after the World War II weakened local food production. The increase 

of imported foods such as high-energy, fatty meats, cooking oils and other processed food can 

also be attributed to trade liberalisation from the early 1990s.  Foreign owned companies 

importing and expanding their supermarket chains and products has led to an ease of 

accessibility to these nutrient deficient and unhealthy foods, (Byfield, 2013) (Gonzalez, 2011). 

Trade has taken priority but at what cost? There is evidence of the correlation between the 

reduction of local root crop production and consumption and the increased consumption of 

imported products and the high rate of NCDs in Melanesia. Effective measures need to be taken 

in Melanesia to educate and revitalise the production and consumption of locally nutrient rich 

crops through the preservation of our local agro-biodiversity.  

Slow Food International is an organisation, which encourages countries to form local groups 

that work towards the common goal of increasing food and nutrition security with locally grown 

and locally available foods. It is an organisation that has “ a grassroots network whose 

supporters are linking the pleasure of good food with a commitment to their community and the 

environment” (Soans, 2014).  

The purpose of the Slow Food Meeting in Melanesia was to introduce Slow Food to Melanesian 

countries and to share local experiences in Melanesia on food and local agricultural initiatives 

on food and nutrition security, climate change adaptation, the preservation of traditional 

agriculture and food security systems and to begin the process of organising Melanesia to 

present at the Indigenous Terra Madre in India 2015.  

 

Background 
 

The Slow Food meeting in Vanuatu was the result of the collaborated efforts of the Indigenous 

Partnership for Agro biodiversity (IPFA) which was set up in May 2010 at a Scoping Workshop in 

Peru. The Co-coordinator of the Indigenous Partnership, Phrang Roy and the Pacific 

Representative to the Indigenous Partnership, current Minister for Lands for Vanuatu, Mr. 

Ralph Regenvanu, were requested by Slow Food International to organize the Indigenous Terra 

Madre in Shillong, Meghalaya, North East India, in May 2015.  The first Indigenous Terra Madre 

was held in the Arctic town of the Samii people called Jokmokk, Sweden in October of 2011. 

"Terra Madre" is the conference of the global Slow Food Movement held annually in Turin, 

Italy. A number of MILDA members have participated in this conference since 2008 and more 

recently Papua New Guinea, represented by a non-governmental organization called Save PNG. 
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The Indigenous Partnership, with the support of Slow Food itself, is making efforts to create an 

indigenous sub-network within the Slow Food Movement to give the food sovereignty concerns 

of indigenous people more visibility within this very successful global movement.  

The Indignous Partnership for Agrobiodiversity and Food Sovereignty has been key in lobbying 

for Slowfood to take form in Melanesia with the support of The Christensen Fund.  

Vanuatu, Papua New Guinea and New Caledonia have had the privilege of attending 

international and regional meetings on Slow Food such as Indigenous Terra Madre in Jokkmok 

in 2011, Terra Madre and Salone de Gusto in Italy and most recently, Asia Gusto in South Korea 

in 2013. This meeting in Vanuatu was the first time in which Melanesia came together as a 

group to meet and discuss concerns regarding food production and direction in relation to 

health and climate change.   

The First Step 

The Slow Food Meeting in Natapao Village on Lelepa Island was the first step to organising a 

Slow Food Movement in Melanesia and preparing for the Indigenous Terra Madre meeting in 

Shillong, India.  This meeting also aimed at establishing a coordinated effort in Melanesia 

through non-governmental organisations already working on food and nutrition security issues 

and Melanesian traditional food system preservation. The main theme of the meeting was the 

importance of maintaining Melanesia's traditional food production and preservation systems 

along with the associated cultural heritage and traditional knowledge.   

 

Planting the Seeds 

The Three-day meeting was held from the 12th to the 14th of March 2014 in the Lelepa 

Presbyterian Memorial Church of Lelepa Island, Natapao Village, Vanuatu. This brought 

together development experts in agriculture, education and communications from diverse 

backgrounds. There were a total of 47 participants from, Vanuatu, Papua New Guinea, Solomon 

Islands, Fiji, New Caledonia, Maluku and West Papua.  

Slow Food in Action 

We began our slow food experience in Vanuatu by cooking with the local people on Lelepa 

Island. All the participants were split into groups and sent out to cook with one family group on 

Lelepa. This was an enriching experience which all the participants valued greatly.  
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         Meeting venue              Plantains                    A leafy vegetable 

 

Day One  

Introduction 

One the first day the following participants gave presentations on current work that their 

organizations are doing in their respective countries: Anandi Soans of Slow Food International, 

Jennifer Waiko from Save PNG, Amos Kalo from Save the Children (Vanuatu),  Dr. Andrina 

Thomas from Live and Learn (Vanuatu), Numalin Mahana, Tanna- Slow Food Champion 

(Vanuatu), Joel Simo, Irrigation Program on Aneityum (Vanuatu), John Par Kargl, Wildlife 

Conservation Association Papua New Guinea, Sonia Togna, Tjibauo Cultural Centre (New 

Caledonia), and Clement Hadosaia from Kastom Gaden (Solomon Islands).   

Emily Tumukon, the Co-coordinator for the Slow Food meeting and representative for Slow 

Food in Vanuatu gave a welcome talk to Slow Food, stating that God had already given us an 

abundant blessing of rich and diverse food however we have turned our back on this blessing 

and are turning to foreign food. The foreign food that Melanesians are eating is causing 

sickness especially in the form of NCDs. She introduced Anandi Soans from Slow Food 

International and the Terra Madre Network to give her presentation. 

Anandi Soans: South Asia Director, Slow Food International 

Anandi introduced Slow Food International and described Slow Food as “a grassroots network 

whose supporters are linking the pleasure of good food with a commitment to their community 

and the environment”.  



Slow Food Melanesian Meeting, March 2014 

 

 

 
 

8 

The mission of Slow Food is for communities to produce Good, Clean and Fair Food and is 

defined by the local people on their local food issues.  

Slow Food promotes food cultures through the 3 pillars of Slow Food. 

1. Defending agricultural biodiversity; 

2. Educating producers and consumers; and 

3. Building networks that create sustainable food value chains. 

 

Slow Food Foundation for Biodiversity runs the following programs: 

Ark of Taste – travels around the world to collect small-scale quality products that belong to 

cultures, history and traditions of the entire planet: an extraordinary cultural heritage of fruits, 

vegetables, animal breeds, cheeses, breads, sweets and cured meats.  

Slow Food Presidia – take concrete action to protect traditional products at risk of extinction 

and are therefore the operational phase of the Ark of Taste. 

Earth Markets – A worldwide network of farmers’ markets respecting the philosophy of Slow 

Food (good, clean & fair for all).  Markets in Austria, Bulgaria, Israel, Italy, Lebanon, Puerto Rico, 

Turkey, USA, and to be launched in October, in Mumbai. 

Chef’s Alliance – an alliance between 300 Italian chefs and local Presidia projects – in Italy, 

Netherlands and Morocco and working on India. 

Gardens – Slow Food helped local communities to create 1000 food gardens in schools, villages 

and on the outskirts of cities. 

Anandi informed the Lelepa meeting about Terra Madre and the activities that will be staged at 

the meeting. The following excerpt is information on the Indigenous Terra Madre 2015: 
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Jennifer Waiko: Save PNG, Slow Food: A Melanesian Perspective 

Jennifer presented on Slow Food Melanesia and supported Emily Tumukon’s statement that 

God had already given us great blessing in the form of food in our countries however that we 

ourselves had turned our backs on this blessing. She quoted Genesis 1:29 “See, I have given 

every herb that yields seed which is on the face of the earth, and every tree whose fruits yield 

seed; to you it shall be food”, in relation to food preservation.  Jennifer described the threats to 

Theme: “The Future We Sow: Indigenous Perspectives, Indigenous Actions”  

Topics: 

 indigenous concepts of Wellbeing and developing an indigenous peoples determined 

Happiness Index;  

 indigenous peoples as peace makers - sharing best practices from the ground up; 

 learning from the agro-ecological, nutritional and livelihood practices and challenges of 

indigenous peoples including the practice of shifting/rotational agriculture, 

pastoralism, hunting and gathering, sustainable fishing initiatives and the promotion of 

traditional resource management systems and use of traditional knowledge; 

 Building a meaningful and respectful partnership between traditional indigenous 

knowledge and scientists for more sustainable development; and 

 Land & water issues – biodiversity loss, land grabbing, monocultures, mining, etc. 

Tentative program:   

Day 1 – evening – Opening Ceremony with VIP national and international guests with over 

1000 people to be at the opening. 

Day 2 – all day – Conference in Law Kyntang 

Day 3 – all day – Workshops in Villages 

Day 4 – all day – Conference in Law Kyntang 

Day 5 – all day – Food Festival and Closing Ceremony 
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food and nutrition security in Melanesia. She highlighted the threats to traditional food ways 

are modernisation, globalisation and large industrial food preparation facilities (white flour, 

white sugar, processed salt, processed oil). The problems are compounded by local promotion 

of processed foreign foods, a lack of agricultural knowledge transfer from older to younger 

generations and the current education system. 

She then presented the Slow Food International Statute, which is adapted into the Melanesian 

context.  

The proposed Melanesian Slow Food Statute 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Promote Melanesia’s right to good, clean and fair food; food that tastes good, considers  traditional resource 

management as well as distribution, consumption and processing methods; 

 Defend the right to food sovereignty for all Melanesian’s; 

 To give dignity to issues connected to food (LAND AVAILABITLTY), beverages, and diet as a whole; 

 To safeguard natural and cultural biodiversity by identifying food products and production methods 

linked to Melanesian areas and contribute to the creation of a culture of health as a collective and 

public good in Melanesia, to be defended, protected and promoted; 

 Increase awareness of: the right to good, clean and fair food, and provide education, in particular for 

young people, on Melanesian food, taste and on making responsible food choices;  

 Reduce food waste;  

 Promote practices to support animal welfare;  

 Recognize and support the important role of urban agriculture in terms of providing good, clean and fair 

food;  

 Promote a different quality of life, based upon respect for natural rhythms, the environment and 

consumers’ health, encouraging the consumption and enjoyment of food of the highest possible quality;  

 Promote respect for Melanesian cultural diversity through exchange and comparison in a way that is 

useful to everyone, without prejudice of any kind; 

 Promote ethnic and socio-economic diverse leadership and protect the rights of indigenous peoples;  

 Implement and increase the value of local and traditional economic models of food production;  

 Recover, document and re-introduce local memory and traditional knowledge linked to the food world; 

- Media production; 
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Possible ways forward for Melanesia 

 Build Slow Food networks in Melanesia; 

 Lobby and advocate for food policies that recognize food sovereignty, good, clean, fair, 

food with respective Melanesian governments;  

 Encourage 1000 gardens concept in Melanesia – basing this on Melanesian food and 

medicinal plants;  

 Ark of Taste – sourcing tastes and seeds to add to the ark of taste; 

 Recording gardening methods of Melanesia that work in harmony with the earth – do 

not damaging the ecology; 

 Work in partnership with NGOs, government departments, research institutes, cultural 

experts and academics; and  

 Awareness on the health benefits of Melanesians going back to their roots and to eat 

local foods; 

Jennifer concluded by presenting photographs of traditional foods from around Papua New 

Guinea and encouraged the participants to go back to their roots and to forego imported and 

processed foods. 

 Develop the Terra Madre network at a Melanesian level; 

 Contribute to the development of the Association’s international network;  

 Implement local Melanesian development projects aimed at promoting the right to good, clean and fair 

food; 

 Direct Melanesian attention towards environmental issues and safeguarding Melanesian biocultural 

diversity (including through supporting traditional resource management systems) and culinary 

traditions; and 

 Work to protect the environment, defend landscapes, and fight climate change, emphasizing the 

connection between food productions, consumption and associated environmental costs. 
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Francis Hickey (Vanuatu) 

Francis stressed the importance of the protection of Melanesian foods and associated genetic 

resources from biopiracy. He stated that it was a real threat and that many genetic resources 

including from marine organisms such as sponges had already been pirated from our various 

countries, and that numerous patents had been taken out over natural products from 

Melanesia. He stated that the movement of our genetic resources was in part facilitated by the 

signing of an old (1980s) FAO Treaty.  He also gave examples of other international agreements 

that Melanesian countries were party to, such as the Convention on Biological Diversity (CBD) 

that promoted the idea of sharing genetic resources globally. He said that we need to keep 

close watch on these issues and ensure that traditional resource custodians were properly 

consulted through prior informed consent (PIC) about the use of their plant genetic resources 

and associated traditional knowledge before being utilized or exploited by outside groups. And 

that proper regulatory mechanisms are established at the national level for regulating access to 

genetic resources and the administration of Access and Benefit Sharing (ABS) agreements. This 

is important not only for medicinal plants, but also our agrobiodiversity and marine resources. 

The protection of the rich corpus of traditional knowledge associated with these resources 

presents an additional challenge for Melanesian countries.   

Chief Selwyn Garu (Vanuatu) 

Mr. Garu asserted that there is clear connection between "living fast and dying fast, eating 

slowly and dying slowly" and that Melanesians could have lives of higher quality if they 

followed their traditional diets. He encourages each participant to play a part in advocating 

slow food and to remember that fast food = fast to die: slow food = live a long life. 

Amos Kalo: Save the Children (Vanuatu)   

Amos presented findings on the communities that he is working with in Vanuatu, the findings 

that he has made on the projects and solutions that Save the Children and the community have 

found to address food security issues. The Project Sites Include: Mota and Vanua Lava in TORBA 

Province, the eastern & western sides of Ambae Island, and the villages of Mangaliliu and Pango 

on Efate. 

TORBA Province: Mota and Vanua Lava Islands. The Islands of TORBA in Vanuatu is where 

people are experiencing a lack of fruiting plants and found that children of the age of ten have 

never tasted mangos, pumpkins, cucumber or watermelon due to a lack of pollinators. The 

main food that the local are dependent on is breadfruit. He stated that climate change was 

affecting the various project sites differently. 
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Ambae Island (East & West).  These areas are experiencing a loss of local chickens due to heat 

stress and that their marine resources are decreasing due to over population, deforestation and 

high sedimentation in the water. 

Amos stated that, Save the children had developed and empowered the youth to take action 

by: 

i) Increasing crop production by farming bees to mitigate the effects of El Nino such as 

bush fires, garden crops dying, climate change influence on fruiting seasons; 

ii) Increasing the availability of domestic chickens as the local chickens are dying due to 

increases in temperature. The local chickens have value to the local people and the 

chickens with yellow feet are the most highly prized. The locals are working on breeding 

this particular type of chicken to trade and use locally; and  

iii) Controlling soil erosion by planting vetiver grass to mitigate erosion during heavy rainfall 

and thereby reduce sedimentation and downstream impacts on marine resources and 

to address domestic market needs as the grass is a cash crop as there is a market for its 

oil;  

Save the Children also recognises and promotes of traditional knowledge and practices as 

adaptation measures for climate change. Using local guest speakers for school programs on 

breadfruit preservation techniques, local fishing practices, customs and traditional stories are 

also measures in which the locals have taken up to address issues of climate change.    

Dr. Andrina Thomas:  Country Manager, Live and Learn 

Dr. Andrina began with defining climate change as the difference between weather and climate 

and made references to the Australian Aid program from the Regional Climate Change 

Adaptation and Food Security Project that funds the project.  

The project’s aims and objectives are to deliver low cost community based adaptation activities 

with two objectives: protect local food supplies, assets and livelihoods and to protect 

ecosystems by strengthening its provision of environmental services such as food security. The 

project has found that there is a correlation between the current food security situation linking 

it with land, health, nutrition and non-communicable diseases.  

She described possible mitigation methods to improve food security in Vanuatu such as 

identifying principle root crops, vegetables and adaptive farming systems, and developing 

climate resilient root crops.  
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The project is using knowledge hubs formed by a committee of at least 10 farmers that 

monitor, disseminate and distribute information in relation to farming techniques.  The project 

sites include; Efate, SHEFA Province; Santo and the offshore island of Tutuba, SANMA Province: 

and TAFEA Province.  

Dr. Thomas also used an example of the Live and Learn project with Loreviko Community of 

East Santo which grows predominantly wild yams. The project introduced more crops varieties 

including manioc into the area using agro-forestry techniques. The yams produced well and the 

communities were pleased with the availability of their new staple food.  

Dr. Andrina invited other organizations to add information to their hub on climate change 

resilience techniques from their communities.  

Numalin Mahana: Tanna- Slow Food Champion 

Numlain described her work as a field worker for the Vanuatu Cultural Centre. She stressed that 

traditional indigenous food preparation knowledge and methods are being eroded and that in 

her work with communities she has been focusing on topics such as the revival of traditional 

food preparation methods. Additionally, she has been concentrating on conserving local food 

recipes. She described how food calendars were linked to when women that were giving birth. 

She showed photos of people using utensils that were made from local materials such as 

bamboo peelers and knives, shells that were used for scraping coconuts and peeling food. She 

spoke of how people she works with are now returning to using baskets to carry food back from 

the garden instead of rice bags and that people are weaving mats with only traditional 

materials and colors.  

She has been encouraging various aspects of the traditional economy including following 

custom calendars. She gave an example of how women knew that when a certain plant flowers 

it is a sign to plant sweet potato. She described food as having a spirit and a power given from 

God and the way in which we prepare our food will be transferred into the food. If we prepare 

the food with love that this will be transferred to those who eat. If you are angry and prepare 

food in this state then the food will not be digested properly. She stated the need to show 

respect and love in the way in which we are preparing food as it is a blessing and needs to be 

prepared properly for consumption.  

Joel Simo: Irrigation Program on Aneityum 

Joel described the work that he is doing in his community and encourages them to return to 

their ancestral farming knowledge, especially related to water taro production that utilizes 

traditional irrigation and terracing methods to increase production while limit soil erosion. Joel 

described his work to restore the knowledge of gardening techniques and other associated land 
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tenure practices that enhance food security on Aneityum. The irrigation project that he 

described is also helping to mitigate water shortages in his community. 

Discussions on presentations 

Emily commended Numalin on the work she is doing in the many communities that she works 

in on food security and encouraging the continuation of using traditional food crops and 

preparation methods.  

Chief Saki shared his experience about a colleague who had died almost instantly after mixing 

fresh peanuts and tin fish out at sea when he was working out on a ship. He stressed the danger 

of foreign food and that we needed to go back to our gardens and traditional knowledge. He 

himself and his family do not eat processed foods. He also made a commitment to teach on the 

importance of eating local foods at their community school. 

John Par Kargl: Wildlife Conservation Association (PNG) 

John gave a definition of food security then continued with a brief history of WCS as one of the 

oldest conservation NGOs in PNG. He then shared his experience on working with remote and 

bordering district communities and the limitations and struggles of bringing services to people 

living in extremely remote areas of Papua New Guinea.  John works with food and nutrition 

security and has been sharing seeds such as the Yalibu bean, tapioca and other foods in Manus. 

John also showed a short documentary on the Ikundi people living in a remote area of PNG and 

their struggles with premature deaths and malnutrition.  

Sonia Togna: Tjibaou Cultural Centre, Kanaky (New Caledonia) 

Sonia presented the history and the struggle of the people of Kanaky for independence and 

stated that Kanaky population comprised only forty three percent of the population of New 

Caledonia. Sonia also presented the history of Slow Food in New Caledonia with the Tjibaou 

Cultural Centre.   

From 2009 to 2010 a convention was signed with Slow Food to set up a local Kanaky slow food 

program to encourage and promote organic agriculture and to promote and develop traditional 

kanak recipes and Kanaky values through agriculture. The slow food in Kanaky had established 

eight sub-sections, which promote yam, taro, manioc root crops and traditional gardens. The 

Tjibaou Cultural Centre organises a national festival of traditional foods in Noumea, and  have 

produced three posters, two documentary videos; four inclusive or participative scientific 

research and reports supported by four cultural areas and four training sessions in schools to 

educate children, and on traditional food taste. They also work on development of local recipes 

in villages to promote Kanaky culinary arts. 



Slow Food Melanesian Meeting, March 2014 

 

 

 
 

16 

Future Directions 

To set up and develop a slow food guideline for 55,000 Kanaks that live in the urban areas since 

they are facing major problems with rising food costs of local foods compared to imported 

foods.  For example, rice is cheaper than the local yam as one kg of rice costs 120 CFP 

compared to one kg yam costing 800 CFP.  

Sonia proposed solutions to these problems as follows:  

 To create incentives to free the people from mental emancipation and to help them to 

return to their traditional roots; 

 The Tjibaou Cultural Centre to support the setting up of a Melanesian Slow Food body to 

ensure traditional food security survival; and 

 To obtain financial support from Slow Food International. 

Clement Hadosaia: Kastom Gaden Association (KGA) in the Solomon Islands 

Clement gave a brief background and history of KGA as an organisation that provides training 

and assistance in communities on food security and sustainable livelihood development at the 

grassroots level throughout Solomon Islands.  

The mission of KGA is to strengthen village-based food security in Solomon Islands using 

participatory, practical grass roots approaches that enable villagers to examine, understand, 

and develop their own solutions to improving household food security in village based 

agricultural economies. 

KGA Program Overview-SFSRLP has 7 Components. 

 Capacity Building & Networking (CBN) 

 Communication & Information Services (CIS) 

 Food Crops & Organic Farming (FCOF) 

 Marketing & Value Adding (MVA) 

 Program Management & Organisational Development. 

 Small Livestock (SL) 

 Women & Nutritional Health (WNH) 

KGA Focus & Status 
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 Planting Material Network (PMN) 

 KGA Partners 

Activities & Highlights-Training focused on a range of core topics, such as: 

 Basic crop growing, soil management, and livestock skills 

 Adapting to high density land use & impacts of climate change 

 Promoting use of small (e.g. Sup Sup) gardens 

 Health awareness (e.g. NCDs), healthy diets, and hygiene 

 Efficient kitchens and use of Kiko stove 

 Gender awareness and links to support issues 

 Financial management, marketing and business skills 

Clement also presented photographic examples of the work that KGA has been doing in the 

Solomon Islands.  

 

Day two: Thursday 13
th

 of March 2014 
 

On the second day the participants continued to work on the activities they had been assigned 

regarding traditional foods and then presented their group work. Most of the groups presented 

different traditional recipes. Vanuatu presented a  menu that they would like to showcase. 

Jamie Tanguay: Melanesian Spearhead Group 

Melanesia Multidimensional Poverty Index (MMPI) Concept 

Jamie Tanguay presented the Melanesian Multidimensional Poverty Index-Moving Beyond 

Income Poverty. Jamie stated that the project is in the third phase of development and that it 

was a regional index with a measure of what was most important to Melanesia's values.  He 

presented the link between poverty and wellbeing and examined the MMPI as an international 

poverty index. He stated the purpose and the objectives of the study and gave a historical 

background on the poverty measurement.  

Jamie highlighted that today there were diverse global communities with unique situations, 

therefore an index specific to Melanesia was needed to reflect a culturally and more socially 
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relevant measures and indicators that portrayed a more balanced perception of actual poverty 

in Melanesia. Currently the Poverty Line is at $1.25 per day by international standards where 

80% of the world population lives on less than $10/day. The MMPI is based on money as one 

indicator to define poverty and is the best known and the most widely utilized system. There 

are three thresholds of health, education and living standards and ten indicators within these 

thresholds. Possible changes to the indicators were presented to the group to discuss and 

contribute.  

Discussions on the MMPI 

Rosa (PNG): cooking fuel as indicators of poverty and, unventilated spaces in cooking spaces 

were a concern as most housing in the highlands are unventilated due to the cold climate as the 

cooking house is also used for sleeping; this is the case in PNG in particular as  charcoal and 

wood are everyday cooking fuels; some assets listed in the indicators we choose not to have 

within our houses, such as television or owning a truck or a car; the care of the elderly and our 

wealth is based around our traditional knowledge;  

Rose (West Papua): in the city I consider myself poor because I don’t have any land, but if I go 

back to my village I have plenty of land and no electricity; people that live in the city consider 

themselves poor because they have to rent and eat foreign food;  

Dr. Adrina (Vanuatu): in terms of Melanesian values of collectivism and reciprocity when you 

look at societies where you care and nurture, there is a network of family members and you 

don’t have to pay for them to pass on traditional knowledge; we have access to land and water; 

there may be rivers but is the water potable? 

Chief Masepong of Lelepa (Vanuatu): when I think of Melanesia one of the things that keep us 

happy is our spirituality, the land is linked closely with the spirit; lest we forget we are spiritual 

people and it contributes greatly to our sense of wellbeing;  

Chief Selwyn (Vanuatu): in Melanesian we traditionally eat slow food; you are considered poor 

if you eat rice because where I come from we roast taro, yam and banana and eat that and it is 

organic nutritional food and in that sense we are rich; 

John Par Kargl (PNG):  we have to consider the split between urban and rural areas; what about 

children who are missing parents; children without the support of family and lack of the right 

advice and  information to make good decisions to bring more depth to the indicators? 

Phyllis (Solomon Islands): these indicators feel imposed, what about local assets of land, leaf 

houses, canoes, can we define our assets differently instead of foreign assets but our own 

description of assets?  
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Jamie (Vanuatu): a measure of poverty will start in 2015 using the World Bank measure; we 

have to be active about changing this because the governments will be using their Poverty 

Index to make programs for the UN. 

Amos (Vanuatu): kava, mats, houses, oxygen, our forests and blue carbon are worth more and 

how about language in the education; these are some of the riches of Melanesia but how do we 

account for these as indicators of our wealth, not poverty;  

Catherine Sparks (TCF): traditional education and how to fit in language as an indicator into the 

MMPI would indicate the wealth of languages in Melanesia;  

Jamie thanked everyone for their contribution and highlighted that it was still a concept that 

would be redrafted continuously and that the meeting today was just part of the process to 

start to produce appropriate wealth and wellbeing indicators for Melanesia.  

Votausi Mackenzie Reur: Local Foods Processore, Lapita Cafe (Port Vila) 

Votausi is a local nutritionist and businesswoman who inspired the meeting by giving a history 

of her company and the many challenges she has had to face as a local producer. She found her 

work easy to do because she was passionate about what she did. The company that she owns 

focuses on downstream processing of local foods. She started making biscuits with coconut and 

branded these biscuits. She took the biscuits to Air Vanuatu, that initially refused them, 

however five years later she was successful in getting her products on the airline. Voutasi spoke 

on the importance of downstream processing of local foods. A history was given on the journey 

and battles fought by Lapita Cafe to have their products recognized by local companies and 

national airline  to support locally produced foods. She stressed the need to market the concept 

of promoting local foods properly to support the products. We also have to be living examples 

of what we are preaching. We need to promote and serve visitors to our shores our own food 

and Lapita has been promoting Slow Food for the past 20 years.  

 

Slow Food Group Activity Outcomes 

Participants were grouped into countries of origin to discuss the following themes and decide 

on how they would present at Terra Madre based on one of the themes. The participants were 

given the task of choosing a theme, then presenting to the group on the theme they chose and 

how their presentation would be showcased. 

Theme: “The Future We Sow: Indigenous Perspectives, Indigenous Actions”  

Topics: 

 Indigenous concepts of wellbeing and developing indigenous peoples Happiness Index.  
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 Indigenous Peoples as Peace Makers - Sharing Best Practices from the Ground Up. 

 Learning from the agro-ecological, nutritional and livelihood practices and challenges of 

indigenous peoples including the practice of shifting/rotational agriculture, pastoralism, 

hunting and gathering, sustainable fishing initiatives; also promoting and supporting 

traditional resource management systems and the use of traditional knowledge; 

 Building a meaningful and respectful partnership between traditional indigenous 

knowledge and scientists for more sustainable development;  

 Land & water issues – biocultural diversity loss, land grabbing, logging, monocultures, 

mining; 

The following are the presentations that each of the groups gave to represent their countries 

Slow Food traditions. 

Vanuatu 

Kava in culture was identified as something that showcased Vanuatu's culture, as it had two 

uses, both socially and ceremonially.  There were also differing methods for preparing it, 

including through mastication or grinding it with a coral stone: and it is a valued traditional 

wealth item and there are many intangible cultural links with kava such as in oral histories and 

on Pentecost Island there is sand drawing that goes with the kava.  

A proposed menu based on local recipes was presented which included: 

 Laplap – baked cassava, banana, with meat or onion filling;  

 Nalot – eaten and made as a collective process; made from pounded breadfruit with 

coconut cream and eaten with hands, where community members take turns around 

the pounded breadfruit bowl to eat their share and move out leaving space for others to 

come in and eat; food is thus shared by all from the same large community food bowl; 

 Bounia- cooked for the whole family or large group, it is a special dish where you take all 

the root crops, island cabbage, beef or chicken put it together in a big a parcel and place 

in an earth oven for slow baking; 

 Fermented breadfruit - a 'disaster or famine food' made from peeled breadfruit 

wrapped in leaf and buried in a hole in the ground; this is kept for a long time and used 

for emergency situations;   
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 Smoked Laplap Manioc - a method of preserving food to be used in times of disaster; 

manioc is grated similar to laplap and mixed in with grated coconut and wrapped with a 

palm leaf, baked in an earth oven, smoked and kept for up to a year above the fire in the 

cook house;  

 Preserved Fish- flaked fish is placed into bamboo with other ingredients, sealed and 

steam cooked;  

West Papua  

Rose stressed that the most important thing is working together as a community as we are not 

an individualistic culture and that food preparation was done communally, this was central to 

her culture. She used the word “Bunya”- which means holistic and includes the transmission of 

knowledge from the elder to the younger; it’s also about the connection between the people 

and the ancestors. She also stated that many foods were similar to the rest of Melanesia but 

there were also come unique dishes to West Papua; 

Kanaky/New Caledonia 

Sonia from Kanaky highlighted traditional earth oven cooking where parcels of food are 

wrapped in banana leaves and placed in the earth with hot stones. It is a time when the family 

comes together and cooks and knowledge is passed on to the younger generations.  Social 

relationships in the community are formed during food preparation and it ensures an 

intergenerational transfer of knowledge. It also has the important function of promoting the 

valuable role of the mother in the Kanaky society. 

Fiji 

Fiji presented  several methods of cooking food in Fiji that were unique and special.  

 Rourou Vakautora- a delicacy from the province of Rewa made from Taro leaves and 

shrimp and mussels cooked and covered with a thick coconut cream sauce; 

 Vaklolo- grated cassava, taro or bananas mixed together with special coconut oil syrup 

that is brown;  

 Kokoda- fish (wahoo and other large fish is preferred) that is marinated in lemon juice 

with other ingredients such as tomatoes, capsicum, onions and chilli peppers; 

 Rourou (taro leaves)- taro leaves are put into bamboo and is baked on the fire with 

coconut cream;  
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 Baseisei- taro stems stripped into pieces and cooked with coconut cream, lemon and 

chili peppers; 

 Lovo- (earth oven) used to cook meat/seafood along with traditional crops; it has an 

unique taste and is much easier to cook;  

Fiji stated that they did not want to make final decisions on anything yet as they need to go 

back to Fiji and discuss with relevant heads of department and other NGOs, as they would be 

presenting their country and it was important to have approval and input from their fellow 

country men and women first. 

Solomon Islands 

 Nambo breadfruit- dried breadfruit cut into little chips and kept for a very long time 

which can be rehydrated and used in soups and to thicken soups; 

 Masi masi- from two parts of the Solomon islands- fermented cassava that can be kept 

for a long time and may be mixed with layers of cabbage or taro leaves and nuts.  

 Ngali nuts: smoked and removed from its hard shell, the nuts are put in a basket and put 

above the cooking fire where it can last more than a year; it can then be soaked in water 

and used for baking; also mixed with pounded cassava or taro and mixed with different 

nuts with different food crops for chiefs;  

 Smoked meat- we can smoke any meat and seafood; if it is smoked properly it can last 

for months; 

Weaving and art  

 Woven baskets and mats, mats are called gapagapa and used for special occasions;  

 Feather and shell money- red feathers and shell money from Malaita; 

 Face engraving on Malaita- identity and ceremonial ritual where girls are ready to go 

into womanhood; it is an unspoken language, the patterns indicate whether they come 

from including a chiefly family or not; 

Papua New Guinea 

PNG presented on the “Ass bin” (Wing bean root) cultivation and related it to the theme topic 

of: Learning from the agro-ecological, nutritional and livelihood practices and challenges of 

indigenous peoples including the practice of shifting/rotational agriculture, pastoralism, 
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hunting and gathering, sustainable fishing initiatives; also promoting traditional resource 

management systems; 

The “Ass Bin” was presented as a food that had multi- dimensional roles as a traditional wealth 

item in highlands communities as it is used to pay back debts, maintain relationships through 

the planting and harvesting process, bring about community co-operation and presented as 

gifts to bring peace. The “ Ass Bin”, plays a role in maintaining gender roles in the planting and 

harvesting process and the traditional knowledge of the “Ass bin” process is then passed on to 

younger generations during community planting through to harvesting process.  

 

Development of Road Map Towards 2015 Indigenous Terra Madre (ITM) 
 

“The Future We Sow: Indigenous Perspectives, Indigenous Actions” 

The group agreed on documenting their unique food stories photographically in their own 

countries and bringing these photographic presentations to ITM and that Melanesia as a group 

would do earth oven cooking at the Food Festival on the last day of ITM 2015 to present our 

cultural similarities.  

- plan of ITM presentation to be submitted by September 2014 ready for funding in 2015 

to The Christensen Fund; 

- Anandi to write invitation letters to Melanesian Countries inviting to ITM in India with a 

background on the event and budget to support local groups with their fundraising; 

- Jennifer B. Waiko to be the focal point for the ITM organisation for Melanesia;  

- each country to set up a Slow Food committee to organise Melanesian representation at 

ITM; 

- Melanesia at food event to present earth oven cooking; 

- ITM organising committee to give a list of cooking ingredients from Melanesia to be 

sourced in India to Anandi;  

- NGOs and individuals that attended the meeting will take the lead in their respective 

countries with the slow food movement through the guidance of Jennifer and Emily; 

- photographic documentation through photo voice of relative countries food stories; 
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- Melanesia Wellness index to be presented at ITM; 

- traditional resource management and the use of traditional knowledge as it supports 

food security in Melanesia to be presented at ITM 

 

Groups to give presentations during the three days of conferences at ITM: 

 Vanuatu:  local food preservation techniques and sand drawing in relation to food; 

 PNG: agro-ecology, community, peace link, a holistic approach to agriculture and 

community wellbeing; 

 Kanaky: local food preservation methods; 

 West Papua: land, water issues and land grabbing; 

 Fiji will provide more information to Slow Food Melanesia Committee on presentations 

after consultations; 

Closing Remarks  
 

Fiji: Savenaca Kaunisela  

I would like to acknowledge the presence of the Honorable Member, the sponsors and the 

presence of the Chiefs and the traditional elders of the Island. Dear friends, we talked about 

land we have done land registration since we all are in MSG. Fiji has the declaration as well. 

Land is a big asset. The problems are not only in our Islands but there are a lot of changes 

happening and we need to ensure that we are agents of change. It is our responsibility to know 

what issues we need to deal with appropriately we need to be proactive. We need to think 

about our children and safe guard our traditional customs and work together as a group. Slow 

Food Fiji has not joined the group and we will work towards the Slow Food Movement when we 

go back. We will all be working on these and what we need to preserve and conserve, Fiji time 

and Melanesian time and we need to move faster than slower in regards to the Slow Food 

Movement. I would like to give a word of special thanks to our Chairperson Emily for all her 

hard work.  

Papua New Guinea: John Par Kargl 

On behalf of the delegation of PNG I would like to thank the sponsors of the meeting and the 

hosting country, Vanuatu for their hospitality. I would like to commend the Honorable Member 
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for his humility as I have never met a member of parliament that would spend a full day at an 

NGO or community discussion. The developers came with guns to chase us away from our land 

so that they could row ashore. They did not take anything from us, now they are trying to come 

back in their ways. PNG is a diverse land with over 1100 languages.   Slow food is in our blood. 

You cut this blood and you will see slow food in there, we are still in the Garden of Eden. Thank 

you for the Kava and everything else.  

William Paikea:  Solomon Islands 

We would like to thank MP William for his presence at the meeting and for hosting us in his 

village. I would also like to thank the donors who have made it possible for us this week. We are 

hopeful to be part of the Slow Food network and are so grateful to be part of this sharing. We 

need to rethink again the way we do things. We should be grateful that we still maintain our 

connections with the land.  

Rose Moiwend: West Papua 

I thank you for giving me the space to share my people’s stories. There are many things that 

you eat, that we don’t eat and that we eat and you don’t eat – the Island nuts, the pawpaw 

flowers. It was wonderful sharing with these with you.  

Mary-Rose Palei: Bougainville 

Bikpela hamamas long me na ol pipol bilong me long Bougainville. Thank you tru. 

Sonia Togna: New Caledonia 

Thank you to the mothers for all their hard work and tirelessly cooking for us.  

Chief Masepong: Lelepa Island, Vanuatu 

I will also be a Slow Food Champion. I thank the mamas for all of their cooking. The village was 

a bit apprehensive at first however it has been a wonderful experience that we have shared. 

Thank you to the chiefs and MP Mr. Gillon. We have to look at custom economy and see the 

importance to returning it’s the wantok system of sharing and caring. There should be a 

documentary made on this trip to show on TV and to continue this.  
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Conclusion 
 

The Indigenous Partnership is the main organizer and fundraiser for the second Indigenous 

Terra Madre in North East India. The meeting in Vanuatu for Slow food was a unique 

opportunity for the Melanesians to come together to share their food stories. We made many 

new friends and connections and believe that our Melanesian roots run deep. We need to 

maintain our traditional knowledge in relation to food and culture and take pride in our diverse 

past. It is the past that brought us to this day and as Melanesian countries we thank God for the 

abundance He has provided for us. God Bless Melanesia.  
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