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We live in an exciting and challenging time, in which we 
face mind-blowing advances, and yet are confronted with 
complex problems related to poverty, malnutrition, food 
security and social exclusion. 

Every year the World Economic Forum Annual Meeting 
brings together the world leaders from the private, public 
and civil society sectors, in order to tackle the worlds most 
pressing challenges, find creative solutions and shape our 
future. David Hertz a Forum Young Global Leader (YGL) 
and Cultural Leader together with Gastromotiva that forms 
part of the Forums’s civil society community, was once 
again invited to share and demonstrate the potential of 
Social Gastronomy and raise its voice as a critical civil 
society player from Latin America.

Gastromotiva’s delegation at the Annual Meeting 2017:
David Hertz, Founder and President, Young Global Leader 
Luis Freire, Gastromotiva student and Sous Chef of 
Refettorio Gastromotiva Nicola Gryczka, CEO
Patrick Honauer, Greenabout & Partners.

We would like to thank Hilde and Professor Klaus Schwab, 
the YGL & Cultural Leaders teams for their trust and 
invitation.

Nicola Gryczka and Luis Freire, Gastromotiva
upper left

Patrick Honauer, founder of Greenabout
bottom left
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FARM TO PLATE
A WORLD ECONOMIC FORUM PUBLIC SESSION

Food waste is not only produced by consumers, but 
much of agricultural production is being spoiled or 
squandered along the supply chain due to inadequate 
transport, storage and infrastructure. 

Throughout this public session, solutions that hold the 
greatest potential to reduce food waste from farm to 
plate and beyond where discussed. The session was 
curated by Chef David Hertz, in collaboration with 
Ajay Vir Jakhar, Farmer’s Forum India, Patrick Brown, 
Impossible Foods, Agnes Kalibata, AGRA, 
Ellen MacArthur, Ellen MacArthur Foundation and
Jean-Louis Chaussade, SUEZ. Together they guided a 
journey of reflection and discussion around farming, 
alternative food production, transport and 
infrastructure, biocycle economy and organic 
waste recovery.

GASTROMOTIVA is committed to bringing 
this topic to the agenda and leading the 
debate towards concrete actions in 
different regions, towards a world with 
zero waste.

“DAVID AND HIS TEAM DEMONSTRATED THE POWER OF THE SOCIAL 
GASTRONOMY MOVEMENT AT DAVOS. GASTROMOTIVA’S ABILITY TO 

HARNESS THE POWER OF FOOD WASTE INTO CULINARY DELIGHTS AT 
SCALE WAS AMAZING! THEY FED SO MANY PEOPLE IN SUCH A SHORT 

TIMEFRAME AND THEY USED CREATIVITY AND IMAGINATION TO DO IT! 
IMAGINE THE POWER OF GASTROMOTIVA AS IT REACHES NEW HEIGHTS 
TO GO GLOBAL. DAVID HERTZ HAS UNLEASHED A GLOBAL MOVEMENT 

FROM ITS HEART CENTER IN BRAZIL. CARGILL IS PROUD TO PARTNER 
WITH GASTROMOTIVA AS IT DOES ITS PART TO TRANSFORM FOOD 

WASTE INTO FOOD SECURITY.”

- DEVRY BOUGHNER VORWERK, CORPORATE VICE PRESIDENT, CARGILL

David Hertz, Founder of Gastromotiva and Luis Freire, Sous Chef of 
Refettorio Gastromotiva

Ruth Kimmelshue, Leader Business Operations Supply Chain and Chief 
Sustainability Officer at Cargil, David Hertz, Esteban Bullrich, Minister of 
Education of Argentina and Devry Boughner, Corporate Vice President 
at Cargill

SESSION 1 > CURATION OF THE MENU AND PUBLIC SPEECH
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NEW VISION FOR AGRICULTURE
A WORLD ECONOMIC FORUM PRIVATE SESSION

Since 2009, the World Economic Forum’s New Vision for Agriculture (NVA) initiative has 
supported leaders in over 20 countries in Asia, Africa and Latin America to develop 
action-oriented, multistakeholder partnerships embedded in market-led activity.

The NVA, Building and Strengthening Multistakeholder Partnerships private session, brought 
together a network of 80 key leaders from industry, partner countries of the NVA, Grow Africa 
and Grow Asia; international, civil society, farmer organizations, and experts to discuss 
progress and define scaling strategies.

Through the menu curation and talk, Gastromotiva and Greenabout brought knowledge and 
awareness of the food cycle and how to tackle the key main critical phases from farm to table, 
from production to waste.

STARTER: 
Take care of the soil and cycles of earth. Value inclusive agriculture.
Roasted Roots: Sweet potatoes, carrots and beetroots, with wild greens pesto 
and chili manioc pearls. 

MAIN DISH: 
Eat it all! Lets eat what nature gives us and not what we select. Bring consciousness 
and local options to the consumers. Rethinking logistics.
Happy Male Coq au Vin with Barley risotto. 

DESSERT: 
How we respect and connect to the forest? How to eat seasonal, choosing fruits 
and nuts at the right moment? 
Raw fruit and nuts cake.

Leaders reflected on the outcomes from table discussions and shared 1 or 2 opportunities to take 
forward in Africa, Asia, India and Latin America in 2017.

Gastromotiva and Greenabout will continue working with the World Economic Forum’s NVA team 
and taskforces throughout the year, finding new and tangible solutions. 

SESSION 2 > CURATION OF THE MENU AND PUBLIC SPEECH



5

THE GLOBAL GOALS DINNER FOR HEALTHY NOT 
HUNGRY WORLD
PRIVATE DINNER ORGANIZED BY THE WORLD FOOD 
PROGRAM (WFP), PROJECT EVERYONE AND UNICEF

Gastromotiva was part of the iconic Global Goals Dinner bringing awareness 
to the close relationship between an end to hunger and the ability to live a 
healthy, active and full life.

Together, we called for action to tackle issues like obesity, hidden hunger, 
malnutrition and social exclusion, while setting out concise challenges, 
concrete solutions and examples of progress.

The dinner was an unmatchable food experience, designed by the world’s 
renowned chefs who prepared each a different meal course: Jamie Oliver 
(soup), Patrick Honauer and David Hertz (entree), Sam Kass, former White 
House chef (main course), Manal Al Alem and Joan Roca (desserts).

Our plate presented trio of about to be wasted banana delights, which is the 
most wasted fruit in the world.

At the end of the dinner, together with the WFP, we officially announced the 
first Social Gastronomy Day to be held on October 1st. More to come soon.

“THIS HAS BEEN THE BEST DINNER IN MANY 
YEARS OF THE ANNUAL MEETING IN DAVOS” 

- ANDREW COHEN, CEO AT JPMORGAN PRIVATE BANK

David Hertz and Luis Freire with Ertharin 
Cousin, Director General of the World 
Food Program

Shakira and David Hertz.

Beyond Davos, Gastromotiva is committed to working towards achieving the Sustainable 
Development Goals, dedicating our efforts towards zero hunger, good health, wellbeing, 
quality education, responsible consumption and production, no poverty, decent work and 
economic growth.

We will continue collaborating with our unique chef’s network and partners around the world, 
highlighting how public and private sectors can create agile partnerships that make measurable 
progress.

SESSION 3 > CURATION OF THE MENU AND PUBLIC SPEECH
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TASTE WITHOUT WASTE
FOOD WASTE AWARENESS 
CAMPAIGN AND COOKING 
SERIES

According to the Food and Agriculture 
Organization, 1/3 of all our food is being wast-
ed, while almost 800 million people live in 
hunger. Gastromotiva has proved that you can 
transform all sorts of surplus ingredients into 
great and tasty food to serve people in need 
at Rio’s Refettorio Gastromotiva.

With the official opening of the 2017 Annual 
Meeting, Gastromotiva, together with CNBC 
with the leadership of Patrick Allen, kicked of 
a three-day cooking campaign “Taste without 
Waste”.

Over the three days, we promoted a call for 
action to stop food waste on all levels and 
encouraged more sustainable and inclusive 
actions from all leaders in Davos.

Over two big fires the Swiss Chef from Green-
about, Patrick Honauer and two cooks from 
the Brazilian Favelas cooked good-tasting 
food from soon-to-expire ingredients 
collected from different suppliers from Zurich 
for more than 1000 attendees.

“YOUR MENU AND SPEECH REMINDED US OF THE 
IMPORTANCE OF FOOD SECURITY, DIET DIVERSITY, 

REDUCING FOOD WASTE AND MALNUTRITION, AND 
MADE A POWERFUL CASE FOR ACTION.”

- ERTHARIN COUSIN AND RICHARD CURTIS, 
WORLD FOOD PROGRAMME AND PROJECT EVERYONE

Among distinguished guests were some of 
Gastromotiva’s global partners and ambassadors 
such as Devry Boughner Vorwerk, Corporate Vice 
President for Cargill, Ricardo Tadeu, Zone 
President of Africa at Anheuser-Busch InBev, 
Mark Hoffman, chairman of CNBC, Simons Smiles 
and Rina Kupferschmid–Rojas form UBS and 
many more.

Luis Freire, David Hertz, Ricardo Tadeu and Nicola Gryczka.

David Hertz, Tony Blair, Nicola Gryczka 
and Luis Freire.

Nicola Gryczka Forest Whitaker and 
David Hertz.
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Former Gastromotiva student and Sous Chef at Refettorio Gastromotiva. 
An integral part of our participation at the Forum was Luis, who accompanied us in this important 
occasion, representing the voice of all our beneficiaries and more than 3’000 alumni. 
“I was born in Rio de Janeiro, a city that, besides being a beautiful tourist destination, is violent, 
and I live in a very dangerous place. It is a place that has so much bad history, but in the middle 
of it all, my story has a good ending. I have a family that loves me, and now I’m leaving the favela 
to go to Davos. Gastromotiva transformed my life. Since the moment I enrolled in the vocational 
training, I started dreaming again and looking forward to the next day.  “

Luis Freire, 25, was born and raised in Nueva Holanda, in the Maré Complex, where more than 
150,000 people live in 17 favelas. Despite the proximity to the economic center of the city, there 
people live in social exclusion, with few opportunities and in constant exposure to prejudice. He 
always dreamt about becoming a cook and creating joyful moments around the table, but had to 
start working at a young age in whatever job that came along to take care of his family. 

Two years ago culinary art and Gastromotiva crossed Luis’s path, and surely transformed his life. 
Today, only months after opening the Refettorio Gastromotiva during the Olympic Games, Luis is 
the sous chef responsible for the kitchen of this food waste restaurant school that serves people in 
need with dignity and care, giving them a second chance.

LUIS FREIRE, FROM MARÉ TO DAVOS

"PEOPLE WANT TO 
PARTICIPATE IN THEIR 
OWN SOLUTION, THEY 
WANT A HAND UP NOT 
A HAND OUT"
- MATT DAMON

David Hertz, Matt Damon and Nicola Gryczka.
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SOCIAL GASTRONOMY CATERING

At a private Night Cap we were able to deliver a soft launch of our Social Gastronomy Catering in 
Davos, in collaboration with Patrick Honauer. All profits will be invested towards our portfolio of 
social impact projects. 

A series of beautiful and tasty food surplus canapés showcased how food can be so much more 
than just a stomach filler. 

FOOD SHOULD NOT ONLY BE GOOD, BUT DO GOOD 
FOR SOCIETY

For 2018 we encourage more companies to work with our catering in order to 
having a  social and sustainable angle to their events.

“ALL COMPANIES 
SHOULD USE A 
RESPONSIBLE 
CATERING FOR 
THEIR PARTIES 
AND NIGHT CAPS 
IN THE FUTURE. 
WE HAVE TO 
WALK THE TALK”

-LADY CRISTIANA FALCONE SORRELL
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SOCIAL GASTRONOMY 
CONVERSATION WITH CNBC

In collaboration with CNBC, Gastromotiva created a Social Gastronomy Panel at the Davos 
Sanctuary. Tania Bryer, hosted David Hertz, founder of Gastromotiva, Sam Kass, former White 
House chef, senior policy advisor and executive director for the Let’s Move “Campaign”, and 
Patrick Honauer, founder of Greenabout, for this unique panel on how we have a solution at hand 
through food. Here are some highlights of the conversation: 

“I want to say that we can’t afford to wait any longer. Maintaining the status quo which is com-
pletely unacceptable when you have a billion people who are obese and 800 million malnourished 
or undernourished. Climate change is going to make maintaining where we are today very difficult. 
And if we don’t get even more aggressive we made a lot of progress than we have already, this sit-
uation is going to get much much worse.” - Sam Kass

“I follow the vision that good food, sustainable food, is a human right. Food has to become more 
like a collaborative Commons […] You know that’s probably what social gastronomy tries. It is a 
social aspect behind. So for me the social food movement beside the social gastronomy that’s 
something I really would like to realize as long as I live here.” - Patrick Honauer

“What we’re doing with social gastronomy is at the same time fighting food waste, training the cooks 
of the future, and building education hubs serving underprivileged communities” - David Hertz
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OUR ACTIONS STIMULATED MUCH 
DISCUSSION AND THEREAFTER MUCH 
MEDIA ATTENTION.

Social Gastronomy initiatives were covered by a wide range of important media and press. 
Here are some examples and links to read it:

WE WERE MENTIONED IN 
THE WORLD ECONOMIC 

FORUM OFICIAL WEBSITE 
AS ONE OF THE 6 GREATS 

MOMENTS OF THE EVENT!
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DAVID HERTZ UBS VISIONARY

David was nominated UBS Visionary with 
an official announcement in Davos.
UBS Visionaries are tough leaders who are 
at the forefront of innovation, shaping the 
future through their work.

DON’T MISS
1. Gastromotiva’s Annual Gala Dinner at 
Pavillon Ledoyen, with chef Yannick Alléno. 
“Great Food for a Better World” Paris 
- September 2017

2. SOCIAL GASTRONOMY DAY 
– OCTOBER 1ST  2017

ONLY IN COLLABORATION CAN WE SECURE REAL
IMPACT THROUGH OUR INITIATIVES AROUND THE 
WORLD

Food and Gastronomy not only can reduce food waste and social exclusion, but they can also 
be a tool towards reconciliation and peace. “It is not only the food that is important, it’s the 
gesture and values behind the food that’s important…it’s not just a invitation to a meal, it’s an 
invitation to a relationship”- Gary Weaver, Professor, School of International Service American 
University.

In Davos Tony Blair, Muhhamad Yunus, Forest Whitaker and Chemi Peres, got convinced that 
cuisine is a point of entry for common ground and discussions. We came to the conclusion that 
the world needs some Food for Peace and Food Diplomacy and that we should all sit around a 
table full of food and culture more often. 

With Mr. Chemi Peres, Peres Center for Peace and Innovation.
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SOCIAL GASTRONOMY PRINCIPLES

Gastromotiva is fostering a global Social Gastronomy Movement that is already bearing fruits. 
With a special taskforce we have developed the principles of this movement to guide our work 
and inspire our partners and collaborators:

We believe that food can bring dignity, justice and fight prejudice. Having access to good 
food can restore people’s identities and traditions.

We support professional training, job creation and fair pay to all employees.

We generate economic development and champion upward mobility, using the food and 
beverage sector to create entry-level jobs geared toward ongoing occupational growth.

We actively seek ways to bring fairly-priced, sustainable foods into underprivileged 
communities. 

We fight malnutrition by providing fresh, natural foods to feed those who suffer from 
hunger.

We provide food education and access to a healthy diet for those who struggle with 
being overweight.

We strive to reduce waste and deal sustainably with any surplus we produce along the 
value chain until we reach zero food waste.  

By understanding what others eat and must endure in order to eat, we acknowledge
that food has the power to shed light on different realities and to help build a greater 
collective understanding of the human experience. 

We recognize that preparing and serving food is a political statement. People have the 
right to maintain their food traditions and local cultures. 

We believe in hospitality as an expression of humanity. Because it’s a common link,
 food can create empathy and open a door for companionship and dialogue.

We affirm that all people must have the rights to the same foods, no matter their race, 
gender, sexual orientation, nationality, ethnic group or socio-economic standing.
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A SPECIAL THANKS TO:
- Prof. Klaus Schwab and Hilde Schwab for their unconditional support. 
- The YGL and Cultural Leaders teams at the World Economic Forum.
- Patrick Allen and the whole CNBC team that made magic happen with us.
- Cristiana and Martin Sorrell for believing in Gastromotiva and our social 
  gastronomy catering. 
- The World Food Program, the World Bank, Project Everyone and the Jamie Oliver 
  Foundation for being part of the Social Gastronomy Movement.
- Patrick Honauer and Greenabout team: Rosmarie Schaub and Andi Handke for their 
   fantastic partnership and outstanding collaboration.
- Pawel Lipski and Joaquim Geerling for capturing these special moments on camera.
- Justin Conner for making sure Luis was with us in Davos and Josh Brockner for the 
   wonderful cocktails.
- Rina and Simon for promoting the UBS Visionaries at Davos.
- WPP and Ogilvy Brazil for the design and though leadership on all documentation for 
   the Annual Meeting.
- Agencia Cˆrtel for the design of the Annual Meeting Report.
- Papel Semente for the amazing circular economy material for our business cards. 
   It´s all about planting the right seeds.
- Our dear friend Howie Kahn for co-developing the Social Gastronomy Principles with us, 
   and the chefs that are part of the movement.
- All teams involved for making this Social Gastronomy action happen in Davos. 
- And last but not least to all our YGL friends that have been supporting Gastromotiva
   since the beginning. 

DAVOS WAS MADE A REALITY WITH THE SUPPORT OF:
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VISIT US AND LEARN MORE ABOUT AT:
www.gastromotiva.org
www.refettoriogastromotiva.org

www.jakob-rapperswil.ch
www.BachserMaert.ch
www.greenabout.ch 
www.rundumkultur.ch


