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Preface 

My PhD began in 2019, but this journey started in my maternal 
grandmother’s kitchen, where I used to sit while she was torteando — 
making corn tortillas by hand. Like every child in my family, I would get a 
burrito — a hot corn tortilla with a pinch of salt, shaped like a little donkey 
by my grandmother’s hands. Unfortunately, my grandmother is no longer 
with us, but my own mother has prepared the same thing for my 
daughters, ensuring that although they will most likely grow up in 
Sweden, they do not lose their roots. For me, this small ritual is a way of 
passing on love, memories, tradition, and identity, all through food. 

Growing up in Mexico, food surrounded me at home and in the streets, 
and food defined my identity. You cannot call yourself Mexican if you do 
not like chili. Food was always a central theme in my home, and everything 
was discussed around the kitchen table. Maybe this is why I decided to 
study gastronomy for my bachelor’s degree. During my studies, while 
working in restaurants as a waitress, I discovered wine and became 
enamored with it, so I decided to become a sommelier. I went to France to 
immerse myself in this world and became a sommelier among the 
vineyards of the Côte du Rhône, a region that, to this day, holds a special 
place in my heart. When I returned to Mexico, I was able to teach this 
subject at my own university, but my restless nature, love for travel, and 
curiosity about other cultures pushed me to go abroad and study more.  

Dreaming of becoming a winemaker, I studied chemistry by becoming a 
lab technician and eventually completed a Master’s in Food Quality and 
Safety in Spain. During this period, I worked in restaurants as a cook and 
later sold wine to restaurants, while also hosting wine tastings, wine 
courses, and wine-pairing dinners. After finishing my master’s degree, I 
entered the food industry, working with a certification company and 
helping food producers with quality issues, mainly related to production 
and imports. However, my restlessness returned, and I applied for a 
scholarship to study an MSc in Management, an area I felt I had not yet 
developed. We moved to Sweden, and after completing my master’s 
degree, I had some jobs outside the food sector, but I still felt the calling 
to work with and learn more about food, beverages, and, most of all, 
gastronomy, as service has long been a passion of mine. 

I applied for a licentiate position at the School of Hospitality, Culinary 
Arts and Meal Science at Örebro University, where sustainability became 
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a central interest of mine. Still, I wanted to pursue a PhD, and that 
opportunity came when the Department of Food, Nutrition and Culinary 
Science at Umeå University opened a doctoral position. I was accepted, 
and my long-standing interest in respectful forms of production — toward 
both the environment and the people doing the work, especially as a 
descendant of small farmers — became closely connected to my interest 
in gastronomy. Together, these interests formed the basis of this project. 
Here I am now, drawing together all the knowledge and experiences that 
have helped me start untangling the complexity of sustainable 
gastronomy not just as an abstract concept, but as something dynamic or 
in motion.  
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Abstract 

Sustainability within the food system is one of society’s most 
pressing challenges and sustainable gastronomy has emerged as the 
gastronomy sector's response to this critical issue. Gastronomic 
professionals are important actors because they mediate between 
producers, suppliers, and consumers. Although they are generally 
considered to encourage sustainable food choices and practices, little is 
known about how sustainability is put into practice in their everyday 
work. The aim of this thesis is therefore to explore and analyze how 
sustainability, gastronomy, and culture intertwine within the Swedish 
gastronomic sector. 

The thesis is based on two ethnographic studies: one on food 
storage and preservation practices in Swedish restaurants, and one 
following wild Arctic char through its gastronomic supply chain in Sápmi. 
The theoretical framework draws on cultural sustainability, culinary 
capital, social norms, commoditization and singularization, and 
imaginaries as understood within cultural political economy. The findings 
show that sustainable gastronomy is shaped by dominant imaginaries of 
locality, seasonality, skilled and creative professionals, authenticity, and 
heritage. These imaginaries are also enacted as stewardship, self-reliance, 
and craftsmanship, which can be understood as forms of culinary capital. 
Gastronomic actors translate sustainability into practice while acting as 
intermediaries who showcase food products and practices through 
imaginaries of quality, tradition, and place. The study also identifies a gap 
between sustainability as imaginary and as practice, shaped by cultural 
meanings, social norms, access and exclusion, and the material conditions 
of food production, preparation, and service. 

Sustainable gastronomy is not enacted as a fixed set of principles, 
but through everyday negotiations between locality and accessibility, 
craftsmanship and efficiency, ecological stewardship and economic 
viability, as well as cultural meanings and market value. Sustainable 
gastronomy is best understood as context-dependent and in motion: 
continuously negotiated, adapted, and transformed by the actors who put 
it into practice. Addressing these tensions requires more than individual 
commitment; it calls for collaboration across the sector, strong 
institutional support, and locally grounded strategies that treat culture as 
central to how sustainability is understood and enacted. 

Keywords: Sustainability, gastronomic actors, restaurant professionals, 
food storage spaces, wild Arctic char, food culture. 
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Setting the scene 

So, since we make demands on them [their suppliers], they make 

demands on their suppliers and in that way, it has a very big impact. 

So, I absolutely believe that we [restaurants] have a big impact on 

society becoming more sustainable. And in addition, I notice, at least 

here, that we educate our guests a lot. We make them aware of what 

the difference is between artisanal wine and bulk bag-in-box, which is 

often not particularly sustainably produced at all, what the difference 

is and why you should choose the other. So, I also think that 

restaurants have a big responsibility and therefore the opportunity to 

influence [society] as well. Because we educate. (Head Sommelier at 

the Gastrobistro) 

The Gastrobistro’s head sommelier is one of the gastronomic actors that I 
met during my PhD fieldwork. She works at a bistro-style restaurant in 
central Stockholm, popular with both tourists and locals, that serves 
mainly plant-based food at the high end of the price range. This 
gastronomic establishment illustrates the way sustainability has become 
a key consideration in all areas of human activity, including the 
gastronomic sector. As the Head Sommelier, she concentrates on the 
beverages served by the restaurant. Besides planning, preparing and 
serving meals and beverages; her team creates an environment built 
around sustainable principles. Here this means that meat is never the 
main element of a dish; it is served only on request and then typically as a 
garnish. In the quote above, she explains the role she believes gastronomic 
venues such as restaurants play in society: for her, restaurant 
professionals influence food choices among both producers and 
consumers and can therefore act as a bridge between them. 

Sustainability within the food system is one of society’s most critical 
challenges. The impact of the food system reaches beyond negative 
environmental damage such as soil degradation and greenhouse gas 
emissions, it also contributes to social injustice, food insecurity, and 
health related issues (Devaney & Davies, 2016, Eakin et al., 2016, 
Rockström et al., 2025). Some researchers argue that the current food 
system threatens human survival and call for urgent changes in the way 
food is produced and consumed (Rockström et al., 2025). Within 
gastronomy, this has led to an increased pursuit of sustainability (Jonsson 
et al., 2024, Pereira et al., 2019). 
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Although gastronomic professionals are often considered to play an 
important role in encouraging consumers to engage with sustainability, 
little attention has been given to how this is done (Higgins-Desbiolles & 
Wijesinghe, 2018, Højlund & Counihan, 2025, Mariano-Juárez et al., 
2023). That is, little research has focused on imaginaries and everyday 
meaning-making practices relating to sustainability in the sector, like the 
ones described by the head sommelier above. How do gastronomic actors 
understand and enact sustainability? More precisely, how do they put 
gastronomic sustainability into motion? This is the core focus of this 
thesis. 
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The gastronomic sector and 
sustainability 

In this thesis I understand gastronomy as the interplay between cuisine as 
cultural expression and all aspects of food provenance, preparation, 
service and consumption. I use the concept of gastronomy and not cuisine 
because I include the act of eating and thinking about food as a 
philosophic endeavor (Brillat-Savarin, 1965). The gastronomic sector 
encompasses the economic and cultural activities through which food and 
beverages are produced, prepared, and served directly to guests. This 
includes, but it is not limited to, restaurants, cafés, delicatessen shops, 
artisans and producers of food and beverages, wineries, etc. Accordingly, 
gastronomic actors are sommeliers, waitresses, chefs, gastrotourism 
entrepreneurs, restauranteurs, fishermen, artisanal food producers, 
charcutiers, etc. Although the gastronomic sector is part of the broader 
hospitality and tourism industry, the scope of this thesis is limited to the 
gastronomic sector. Sustainable gastronomy, then, concerns how 
sustainability is imagined and practiced within the sector. 

Within the gastronomic sector, restaurants function as a meeting point 
between different gastronomic actors and can therefore be seen as 
snapshots of gastronomy in a particular time and place. As such they are 
“venues of cultural representation” as “restaurants not only represent 
politics and identities but also shape and enact them.” (Gora, 2025a: 
pp.16, 28). I therefore view restaurants as places where food is prepared 
and eaten as a complete ephemeral experience — a conversation among 
food producers and guests. As a restaurant professional myself, I see 
gastronomic actors as curators and skillful intermediates, able to tell the 
story of the foods being consumed. This role has become particularly 
significant as the gastronomic sector undergoes a profound cultural 
transformation, reminiscent of the emergence of nouvelle cuisine in 
France and the New Nordic Cuisine in Scandinavia. While pleasure and 
aesthetics have historically dominated gastronomic discourse, 
contemporary developments increasingly emphasize a new imperative: 
that the sector should adhere to sustainable principles (Batat, 2020, 
Jonsson et al., 2024, Højlund & Counihan, 2025). This emergent 
transition, now evident on a global scale, permeates not only gastronomic 
venues but also gastronomic publications, academic conferences, and 
research initiatives. 
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Despite being a ubiquitous term, sustainability lacks a settled definition, 
as its meaning varies across contexts (Hall & Gössling, 2013). Sustainable 
gastronomy is no exception, as it encompasses aspects of food as 
sustenance, as an identity marker and as cultural heritage. Nevertheless, 
there have been attempts to define sustainable gastronomy. The Food and 
Agriculture Organization of the United Nations (FAO) define sustainable 
gastronomy as “cuisine that takes into account where the ingredients are 
from, how the food is grown and how it gets to our markets and eventually 
to our plates” (Food and Agriculture Organization of the United Nations, 
2021). Although this definition acknowledges the importance of culture, 
it concentrates on the way food is acquired, prepared, and discarded. As I 
will show, sustainable gastronomy also encompasses broader 
considerations such as food democracy, sovereignty, representation, 
tradition, and identity, as well as the multifaceted cultural implications 
that food brings to the table. This means that sustainable gastronomy 
demands an intellectual exercise beyond the senses. Simply put, it 
requires critical reflection on the cultural, societal, and ethical 
ramifications of gastronomic choices and is therefore better understood 
as in motion: continuously negotiated rather than a static goal. Given this 
complexity, gastronomic actors are expected to incorporate sustainable 
practices into a challenging work environment characterized by fast pace 
and high pressure (Raab et al., 2017, Wellton et al., 2016b). In other 
words, to practice sustainable gastronomy. 

Some food scholars have suggested that a more sustainable gastronomic 
sector may be achieved by not only relying on innovation but also 
revitalizing and promoting traditional practices such as nose-to-tail and 
leaf-to-root cooking (Gössling & Hall, 2022, Pereira et al., 2019). 
Previously, such practices were learned and handed down within families, 
where they fulfilled both economic and survival needs. Over time, 
however, modern food trade and industry made food available year-round 
at affordable prices. The skills, techniques and knowledge to transform, 
reinvent and safeguard traditional foods have since been taken up by 
gastronomic actors such as restaurant professionals (Beriss & Sutton, 
2007, Sloan et al., 2015, Gora, 2025a). While it is important to safeguard 
this culinary heritage, such traditional practices require time and highly 
skilled gastronomic actors, which risks turning these practices into an 
exclusive service. 

However, access to raw materials such as whole animals can be difficult 
and highlights the interdependence among gastronomic actors along what 
I refer to as the gastronomic supply chain. This interdependence has not 
been widely investigated, particularly in relation to how these actors 
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influence each other (cf. Svanberg, Bonow, & Cios, 2016; Lane, 2014; 
McDonell, 2025). Furthermore, some products, despite being edible, are 
not perceived as food (Castoriadis, 1987). This is particularly true for 
certain animal parts, which are rarely consumed in some western 
countries even though their use is central to sustainable gastronomy. 
Sustainable gastronomy as in motion can therefore be studied as a cultural 
phenomenon that follows trends, values and habits in society that change 
over time (Devaney & Davies, 2016, Santich, 2004, Santich, 2007). Hence, 
ideas about sustainable gastronomy reflect the surrounding societal and 
cultural understandings of sustainability. 

Although research has found a clear connection between how gastronomic 
actors understand sustainability and how they implement it, scholars have 
primarily focused on procurement practices and management, often 
excluding those responsible for executing the strategies (cf. Sauer & Wood 
2018; Raab, Baloglu, & Chen 2017; Jones et al., 2025). Along similar lines, 
little attention has been given to the norms, beliefs and practices of actors 
in the gastronomic sector such as restaurant professionals or to the ways 
they understand and enact sustainability. This resonates with Mariano-
Juárez et al. (2023) call to consider the cultural aspects of sustainability 
rather than focusing only on the environmental, social, and economic 
impact of food and cuisine. Thus, I build upon the premise that the way 
different actors understand sustainability shapes how sustainability is 
enacted in a particular context — in this case, the Swedish gastronomic 
sector. I understand sustainability as a context-dependent and culturally 
embedded notion, shaped by environmental, social, economic, and 
cultural dimensions that are continuously negotiated across time and 
place. 

This thesis explores the beliefs, norms, symbolism, attitudes and sense as 
well as meaning-making practices related to food and meals and 
sustainability among actors of the Swedish gastronomic sector. It is based 
on two studies. Study I, “Food storage and preservation practices in 
restaurants”, centers on restaurant professionals working in both the 
urban and rural gastronomic sector in Sweden. Here I use food storage 
practices as an entry point to explore how the professionals negotiate their 
daily work and routines of food procurement, preparation, service, and 
storage in relation to their own understandings of sustainability. 

Study II, “From lake to plate: supply chain of the wild arctic char in 
Sápmi”, zooms in on northern Sweden. I follow the wild Arctic char as a 
gastronomic product. Its high price and limited availability mean that 
commercial consumption is confined to mostly gastronomic venues. 
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Because the char’s habitat is in Sápmi (the ancestral lands of the 
Indigenous Sámi people, located in the Arctic and subarctic regions of 
Sweden, Norway, Finland and Russia), I include Sámi voices as actors in 
the gastronomic sector, broadening the perspectives of sustainable 
gastronomy. These two empirical studies show what sustainability means 
and how sustainability is envisioned in the gastronomic sector. While each 
perspective gives an essential piece of the puzzle, combined, they 
contribute to a more holistic understanding of the imaginaries and 
practices of contemporary sustainable gastronomy. 

Two projects, one thesis 

My doctoral project began in the fall of 2019, as part of a larger project at 
Örebro University1 at the School of Hospitality, Culinary Arts and Meal 
Science that aimed to investigate how everyday food storage practices in 
Sweden relate to perceptions of sustainability. Given my background in 
gastronomy and experience working both at the back and front of the 
house in restaurants, I realized that this phenomenon needed 
investigation in the gastronomic sector, where storage facilities are central 
to operations. Over time my interest in the meaning and symbolism of 
food and food practices grew, and I began to realize the complexity of 
people’s relationship with material objects. I started fieldwork at different 
gastronomic venues. Being an outsider to Swedish culture but an insider 
to the gastronomic sector intensified my interest in cultural aspects 
regarding norms, beliefs and values surrounding sustainability. The 
ability to relate to what I saw and be bewildered by it at the same time 
prompted me to realize how these cultural aspects influence work 
practices. The cultural aspects of gastronomic sustainability then became 
the central focus of my doctoral research. 

In 2021, in the middle of the coronavirus pandemic, I relocated and 
continued my studies at Umeå University, which is located in Sápmi. This 
transition allowed me to investigate sustainable gastronomy alongside a 
new cultural perspective. Consequently, I chose to focus my research on 
Arctic and Sámi gastronomy. I approached Sámi gastronomy through the 
Arctic char, a rarely studied product, which I learned had also been a 
staple and a survival food for settlers in Sápmi. The fieldwork was 
performed at gastronomic venues, such as restaurants, and other actors 
on the wild Arctic supply chain. I remained an insider to the gastronomic 

 
1 From ice deliveries to electricity dependent refrigerators – food storing practices and ideas of 
sustainability 1920s–2020 [Formas 2018-00677]. 
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sector but an outsider to the char supply chain, especially at its beginning. 
I had no prior knowledge of fishing and only limited knowledge of Sámi 
culture and language. 

Although both studies focused on gastronomy and sustainability from a 
cultural perspective, I struggled to tie them together, until I realized that 
food and food handling are the foundation of any gastronomic endeavor. 
Thus, despite all the long-term technological and cultural changes within 
the gastronomic sector two characteristics have remained: the need to 
engage both with skillful and knowledgeable professionals and high-
quality ingredients (Lane, 2014). Thus, I argue that both aspects are 
crucial for understanding the complexity of sustainable gastronomy. 
Doing research with gastronomic actors and using gastronomic products 
as entry points, allowed me to research what it means to imagine and 
practice sustainable gastronomy and when and why it is desirable to do 
so. It is important to note that I limited the scope of this thesis to 
producers of gastronomy, this means largely, food producers and 
gastronomic venues, hence the consumer and guest perspectives are not 
included. 
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Aim 

The aim is to explore and analyze how sustainability, gastronomy and 
culture intertwine within the Swedish gastronomic sector. To study this, I 
use two studies with distinct empirical entry points. Two papers emerged 
from the empirical material from Study I and two from Study II, which 
aims are listed below. 

I. To explore dominant sustainable cuisine imaginaries among 
restaurant professionals as complexity reduction mechanisms.  
 

II. To explore the norms and practices that guide restaurant 
professionals in their assessment of wine quality and 
sustainability. 
 

III. To identify how lived experiences shape how gastrotourism 
entrepreneurs enact sustainable gastronomy. 
 

IV. To explore the different meanings ascribed to the wild Arctic char 
in Sápmi, and how they impact on conditions for sustainable 
gastronomy. 
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Summaries of the four articles 

 Article 1 Article 2 Article 3 Article 4 

Title When sustainable cuisine 
imaginaries become 
unsustainable: Storage and 
preservation practices in 
Swedish restaurants. 

Restaurant professionals as 
curators of wine spaces: 
norms and practices guiding 
wine quality and 
sustainability. 

Navigating sustainability in 
the Swedish Arctic: lived 
experiences of gastrotourism 
entrepreneurs. 

From lake to plate: 
sustainable gastronomy and 
the (in)accessible wild Arctic 
char. 

Aim To explore dominant 
sustainable cuisine 
imaginaries among 
restaurant professionals as 
complexity reduction 
mechanisms. 

To explore the norms and 
practices that guide 
restaurant professionals in 
their assessment of wine 
quality and sustainability. 

To identify how lived 
experiences shape how 
gastrotourism entrepreneurs 
enact sustainable 
gastronomy. 

To explore the different 
meanings ascribed to the 
wild Arctic char in Sápmi, 
and how they impact on the 
conditions for sustainable 
gastronomy. 

Method Semi-structured interviews 
(n=18) with restaurant 
professionals working in 6 
establishments, walk-along 
with fridge stories and 
shadowing and participant 
observation. 

Semi-structured interviews 
(n=18) with restaurant 
professionals working in 7 
establishments, walk-along 
with fridge stories and 
shadowing and participant 
observation. 

Semi-structured interviews 
(n=11) with 7 actors of the 
gastronomic chain of wild 
Arctic char and observations 
in form of walk-along with 
fridge stories, and 
participant observation. 

“Follow the thing” method: 
semi-structured interviews 
(n=14) with 11 actors of the 
gastronomic chain of wild 
Arctic char and walk-along 
with fridge stories, fishing 
and participant 
observations. 

Data 
analysis 
and 
theoretical 
framework 

The data was analyzed 
through qualitative data 
coding (Flick, 2009) and 
interpretation was done 
applying the analytical 
concept of “economic 
imaginaries” from cultural 
political economy (Sum & 
Jessop, 2013). 

Thematic analysis was done 
in line with Braun & Clarke 
(2022), and interpretation 
was done within the 
framework of Naccarato & 
Lebesco’s (2012) concept of 
culinary capital combined 
with social norms (Bicchieri, 
2014). 

The analysis was done 
abductively (Alvesson & 
Sköldberg, 2017) using the 
concept of culinary capital 
(Naccarato & Lebesco, 2012) 
to form four vignettes 
(Agostini, Eloff, & Schratz, 
2024). 

Thematic analysis was 
conducted in line with Braun 
& Clarke (2022), and 
interpretation was done 
using Kopytoff (1986) 
framework of 
commoditization and 
singularization. 
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Findings Three distinct cuisine 
imaginaries were identified: 
locality as quality, reducing 
meat in favor of vegetables, 
and the creative and 
knowledgeable professional.  
The first two are well-known 
sustainability discourses. 
The third shifts the 
responsibility onto the 
individual, without 
considering the structures in 
place that allow or restrict 
the possibility of doing so. 
These imaginaries function 
as complexity-reducing 
mechanisms, but their 
reliance on simplified 
solutions also makes them 
fragile and highly 
susceptible to external 
disruptions, as coronavirus 
pandemic demonstrated. 
Without robust structures 
that allow restaurants to 
incorporate sustainable 
practices, disruptions will 
continue to hinder 
sustainable gastronomy. 

The article proposes to 
understand wine spaces as 
emblems and the cellar as 
the realm of the experts. In 
this article I argue that 
restaurant professionals 
struggle to integrate 
sustainability into wine 
evaluation because wine 
quality assessments draw on 
not only sensory attributes 
but also sociocultural norms, 
generating tensions between 
different aspects of 
sustainability. Some 
restaurant professionals 
have already started 
reconfiguring these norms in 
their role as curators and 
intermediaries with the 
necessary culinary capital. 
However, achieving a 
broader change that elevates 
sustainability as an equally 
important quality criterion 
requires a shift in deeply 
embedded social norms 
grounded in heritage and 
tradition. 

 

Four illustrative vignettes 
show that operating in the 
Arctic landscape shapes how 
gastrotourism entrepreneurs 
understand and enact 
sustainability.  The 
entrepreneurs accumulated 
culinary capital by 
reclaiming Arctic 
sustainability, practicing 
stewardship based on 
heritage and flavoring 
authenticity. Their capacity 
to navigate sustainability is 
inseparable from place and 
heritage, positioning them as 
key actors in shaping both 
local gastronomy and 
broader understandings of 
sustainability in Arctic 
gastronomy. Culinary capital 
enables these entrepreneurs 
to legitimize their practices, 
differentiate their offerings, 
and influence how 
sustainability is imagined 
and enacted in this region. 

 

Three moments of 
singularization were 
identified. The char was 
understood as a cultural 
landscape, as a marker of 
time and as gastronomic 
and exclusive experience.  
The char oscillates between 
being a commodity with high 
market value and a singular 
object imbued with cultural, 
historical, and gastronomic 
significance. This duality is 
shaped by narratives of 
uniqueness, terroir, and 
tradition, which increase 
demand and further 
commoditization.  The 
exclusivity and scarcity of 
wild Arctic char raise 
questions about equity, 
cultural preservation, and 
responsibilities of 
gastronomic actors. I 
conclude that sustainable 
gastronomy depends not 
only on environmental 
impact, but also on 
democratic access rooted in 
cultural values, norms, and 
customs.  

Publication International Journal of 
Gastronomy and Food 
Science, 2021. 

Journal of wine research, 
2024. 

 

To be submitted. Food, Culture and Society, 
2026. 
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Key concepts: gastronomy, 
sustainability and sustainable 
gastronomy 

In this section, I give an overview of the key concepts of this thesis. I begin 
with gastronomy as the central concept. Thereafter, I introduce 
sustainability and the relevant definitions, approaches and frameworks. 
Finally, I will give an overview of previous research on sustainability in 
the broader hospitality and tourism industry, within which the 
gastronomic sector is embedded, and draw on this to develop a definition 
of sustainable gastronomy. 

Gastronomy: cuisine, culinary arts, and food 
culture 

Gastronomy is a broad and multifaceted field. Although it is sometimes 
regarded as an ambiguous concept, it is used to designate an area of study, 
research, and practice (Koerich & Müller, 2022). As an area of study it 
encompasses several research fields, ranging from food science and 
nutrition to culinary arts (Walter & Hed, 2024). Gastronomy scholars 
have examined how the meanings of food, eating and drinking have 
changed over time and at different levels: local, national or global 
(Jönsson, 2013). From a cultural-historical perspective, Gora (2025a: p.8) 
argues that food “expresses how a region imagines its geography and how 
it defines its history and heritage, its present and future”. Accordingly, 
gastronomy extends beyond the material aspects of food and cuisine. 
Thus, to illustrate the breadth of the concept and how it is applied in this 
thesis, I first provide an overview of how gastronomy has been used and 
defined by scholars and practitioners. 

One of the most accepted definitions of gastronomy was written in the 19th 
century by Brillat-Savarin in the book “Physiologie du goût”: 

Gastronomy is the reasoned knowledge of everything that has to do 

with mankind, as what human beings eat. Its purpose is to ensure the 

preservation of men, by means of the best possible food. It does this by 

establishing certain principles, for all those who procure, provide or 

prepare the things that can be converted into food. Thus, it is this, in 

truth, what motivates the farmers, the winegrowers, the fishermen, 
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the hunters and the large family of cooks, whatever the title or 

qualification under which they disguise their employment in the 

preparation of food. (Brillat-Savarin, 1965: p.66, my own translation2) 

In the above definition, Brillat-Savarin presents gastronomy as a science 
that encompasses the relationship between human beings and food. He 
connects this relationship to all areas of human activity and emphasizes 
the importance of high-quality food for human wellbeing. He also points 
to the interconnectedness of the entire gastronomic chain as central to 
understanding and defining gastronomy. Later in the text, Brillat-Savarin 
develops these arguments by giving examples of how gastronomy is 
interwoven with different areas, from agriculture and commerce to 
political economy. He associates gastronomy with both the material 
aspects of food and meals, and with the cultural significance that they have 
for people. This is manifested in his guidance on the proper selection and 
handling of high-quality ingredients, the need for meals to be pleasurable, 
and his characterization of meals as central components of social 
interaction among peers and members of different societies. 

Brillat-Savarin further elaborates on the significance of food preparation 
and service by explaining both how and why particular combinations of 
food and beverages should be arranged into meals tailored to different 
purposes, ranging from royal feasts to improving a good night’s sleep 
(Brillat-Savarin, 1965). This understanding of gastronomy as a concept 
and philosophy is prevalent in Latin Europe and Latin America. Perullo 
(2012: p.77), an Italian philosopher, describes the essential elements of 
gastronomy by referring to the gastronome — the one who enacts 
gastronomy not only as a profession but also as a philosophy. 

…being a gastronome does not mean being an expert on every single 

ingredient tasted; it means being experienced in how the final 

combination, the dishes, their sequence, the whole menu, and the 

overall experience, comes to be.  

Gastronomy is also closely connected to food culture. On the one hand, 
this is shown by Rojas-Rivas et al. (2020), who connects the concept of 
gastronomy with food culture linked to a certain region, ethnicity, or 

 
2 Original text: La gastronomie est la connaissance raisonnée de tout ce qui a rapport à l'homme, en 
tant qu'il se nourrit. Son but est de veiller à la conservation des hommes, au moyen de la meilleure 
nourriture possible. Elle y parvient en dirigeant, par des principes certains, tous ceux qui 
recherchent, fournissent ou préparent les choses qui peuvent se convertir en aliments. Ainsi, c'est 
elle, à vrai dire, qui fait mouvoir les cultivateurs, les vignerons, les pêcheurs, les chasseurs et la 
nombreuse famille des cuisiniers, quel que soit le titre ou la qualification sous laquelle ils déguisent 
leur emploi à la préparation des aliments. (Brillat-Savarin, 1965: p.66) 
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country. The FAO, on the other hand, describes gastronomy as an art form 
and associates it with local food and cuisine (Food and Agricultural 
Organization of the Nations, 2021). 

Another take on gastronomy is that of Santich (2004: p.16), who refers to 
gastronomy as the “rules or norms in respect of eating and drinking […] 
advice or guidance on what to eat (and drink), how much, how, where and 
when, why, in what form and in which combinations”. Similarly, Jönsson 
(2012) described gastronomy as the knowledge of high-quality food and 
beverages created and served for pleasure and enjoyment. He elaborates 
that gastronomy is not simply about the food and beverages themselves, 
but about what it is perceived to be good food and beverages (Jönsson, 
2025). Simply put, gastronomy is also about the norms and values 
surrounding food, eating and drinking in a specific context. 

These varied definitions explain why gastronomy is an elusive concept 
that is often discussed alongside related concepts such as food culture, 
cuisine and culinary arts (Santich, 2004, Soeroso & Turgarini, 2020). 
While the above-mentioned definitions of gastronomy include the way 
food is produced, prepared, served and consumed within a social setting, 
the concepts of cuisine and culinary arts are more closely related to the act 
of cooking, that is, to the way ingredients are handled to prepare dishes 
and meals. Furthermore, cuisine is often connected to the way ingredients 
and dishes are prepared within a particular geographical region, 
philosophy and/or ethnicity (Soeroso & Turgarini, 2020). This may 
explain why both cuisine and culinary arts appear in research related to 
gastronomy. Another possible explanation is that culinary arts are more 
commonly used in research produced within Anglo-American and 
Northern European traditions, where gastronomy and the gastronomic 
sector are often associated primarily with fine dining. In this thesis, I use 
the concept of gastronomy to describe the context of the gastronomic 
sector with all its relevant actors: restaurant professionals, food 
producers, food suppliers and the food itself. I regard food as a relevant 
actor because it carries meaning beyond the material aspects linked to 
taste and flavor. 

Drawing on these approaches to gastronomy, and as noted in the 
introduction, I understand gastronomy as the interplay between cuisine 
as cultural expression and the provenance, preparation, service, and 
consumption of food. Accordingly, I define gastronomy as a concept that 
encompasses all aspects of the preparation and service of high-quality 
food and drink, including both norms and practices. Gastronomy also has 
a strong connection to cuisine as an art form and is therefore more widely 
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used in relation to restaurants and artisanal producers and less to the food 
industry. In this sense, gastronomic actors such as restaurant 
professionals are the guardians of gastronomy: experts with the 
knowledge necessary to assess what good food and beverages are in a 
particular context. Therefore, restaurants, cafés, delicatessen shops and 
other gastronomic places can be regarded as windows to explore 
gastronomy (Jönsson, 2012, Rojas-Rivas et al., 2020, Santich, 2004). 

As mentioned earlier, the gastronomic sector is increasingly expected to 
contribute to a sustainable society while simultaneously providing 
aesthetic experiences that showcase cuisine and honor food and meals’ 
cultural meanings (Pereira et al., 2019, Jonsson et al., 2024, Counihan & 
Højlund, 2025). This makes the gastronomic sector an important arena 
for investigating how sustainability is imagined, negotiated, and practiced 
through food. As Berglund (2023: p.171) argues, “with food comes culture, 
and culture in turn is crucial to understanding and addressing 
sustainability crises”. Building on this connection between food, culture, 
and sustainability, I now turn to the definitions of sustainability. 

Sustainability 

The origin of the concept of sustainability can be traced to two works from 
the 17th century that called for the conservation of forests as a resource for 
future generations (Estoque, 2020). Sustainable development in its 
modern sense appeared in the literature in the early 1970’s, as a warning 
about the need to set limits to the western model of development and 
economic growth, prompted by the unexpected consequences of the green 
revolution and the changes it brought to global agriculture (Estoque, 
2020, Ruggerio, 2021). In this early literature, an environmental 
approach predominates. 

Nowadays, sustainability and sustainable development are used 
interchangeably, but there continues to be important differences between 
the two concepts (Ruggerio, 2021). According to the Brundtland Report 
“Our Common Future” published by the World Commission on 
Environment and Development (WCED) in 1987, sustainable 
development is defined as “development that meets the needs of the 
present without compromising the ability of future generations to meet 
their own needs” (WCED, 1987). Despite the acceptance of the WCED 
definition of sustainability by leading institutions and authorities, the 
definition is mainly criticized for its vagueness (Ruggerio, 2021, Dessein 
et al., 2015, Ben-Eli, 2018). However, the report also proposed a model 
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which includes three dimensions: environmental, social, and economic 
sustainability — which is widely regarded as useful to understanding 
sustainability (Ruggerio, 2021). Sustainable development as a concept has 
also been criticized for its connection to economic growth. This entails 
that if development is understood as economic growth, there is an 
inherent contradiction to sustainability, since endless economic growth is 
in itself unsustainable (Dessein et al., 2015, Ruggerio, 2021). In this thesis, 
I use the term sustainability rather than sustainable development to 
distance from the concepts of development or growth. 

Another well-established framework for defining sustainability is the 
Socio-ecological systems (SES) framework, where the concept of 
resilience is central. The Stockholm Resilience Center (2023) defines 
resilience as the capacity within a system to deal with change and continue 
to develop. This school of thought focuses on the capacity of society to 
prevent and adapt to environmental perturbations (Ruggerio, 2021). A 
key aspect is the consideration of sustainability within complex systems, 
where all aspects of sustainability must be considered to avoid prioritizing 
one dimension over others (Ruggerio, 2021). Although the SES framework 
emphasizes a holistic approach to sustainability within complex systems, 
the role of culture is unclear. 

Cultural sustainability has been used within scientific research since the 
late 20th century but to a lesser extent than the other three accepted 
dimensions of sustainability: environmental, social and economic. The 
concept of culture has different meanings, from describing the arts and 
the cultural sector to referring to culture in its anthropological sense, 
where culture is understood as a worldview encompassing a set of beliefs, 
values and norms (Fornäs, 2012). The diverse connotations of the concept 
of culture contribute to the conceptual vagueness of cultural sustainability 
(Pekkarinen, 2025). Soini and Birkeland (2014) analyzed scientific 
discourses that used the concept of cultural sustainability and found seven 
storylines: heritage, vitality, economic viability, diversity, locality, 
ecocultural resilience, and eco-cultural civilization. This means that 
cultural sustainability may refer to place and space, heritage, or 
agricultural diversity representing local culture. The common 
denominator of these storylines is that they are material and immaterial 
entities believed to need protection and conservation for future 
generations. This understanding of cultural sustainability, and its 
relevance to the thesis, is further developed in the theoretical framework 
chapter. 
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In relation to gastronomy, these debates on how to define and study 
sustainability show that sustainability cannot be reduced to 
environmental impact, nutritional value, the economic viability of 
gastronomic venues or individual food choices. Research across the 
different fields related to gastronomy such as food studies, nutrition, 
culinary science, and culinary arts commonly associate sustainability with 
local, organic, plant-based, and socially responsible food production and 
procurement (Julier, 2013, Walter & Hed, 2024, Counihan & Højlund, 
2025). Yet such ideals are shaped by cultural meanings, professional 
skills, access to ingredients, time, infrastructure, and the practical 
conditions through which meals are planned, prepared, served, and 
valued (Julier, 2013, Post, 2011, Højlund & Counihan, 2025, Wellton et 
al., 2016a). Studies focusing on gastronomic actors such as restaurant 
professionals show similar tensions, as positive attitudes toward for 
example, local and organic products may be constrained by profitability, 
market values, and assumptions about consumer demand (Sauer & Wood, 
2018). This makes sustainable gastronomy a contested field where taste, 
technique, quality, and cultural expectations mediate ideas of 
sustainability, a point I discuss next. 

Sustainable gastronomy 

Sustainability has been extensively studied from multidisciplinary 
perspectives; in this thesis, I focus on sustainable gastronomy. The focus 
on sustainable gastronomy began in the early 2000s and has since been 
studied within the humanities and social sciences (Santich, 2007, Sloan et 
al., 2015, Leer, 2020). Previous research indicates that the hospitality 
industry — and particularly the gastronomic sector — plays a crucial role 
in addressing food sustainability, both as a trendsetter and as a place 
where large numbers of meals are prepared and consumed (Højlund & 
Counihan, 2025, Hall & Gössling, 2013, Gössling & Hall, 2022, Jonsson et 
al., 2024, Mariano-Juárez et al., 2023). There is no unified approach 
studying sustainability issues within the gastronomic sector or the 
broader hospitality and tourism industry; however, some researchers use 
the term culinary when referring to sustainability within this industry. 

One example is Hall and Gössling (2013) who elaborate on and use the 
perspective of sustainable culinary systems to describe and highlight the 
role of tourism and hospitality in addressing food sustainability. Since 
meals prepared and served outside the home have increased exponentially 
in the past decades, they argue that it is important to raise awareness of 
the role of sustainability within this industry. Furthermore, Hall and 
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Gössling (2013) acknowledge the importance of socio-cultural differences 
that influence the way the food system works and how it can become more 
sustainable. While their early work focused mainly on local food and its 
importance to food and foodways’ sustainability, they later give an 
overview on the research of sustainable practices within culinary arts, 
restaurants, and hospitality (Gössling & Hall, 2022). The authors 
investigate different aspects of food operations such as procurement, 
cooking practices, food waste, equipment and infrastructure within 
catering, restaurants, and public meals. They highlight that 
understandings of notions central to food sustainability may vary 
according to the context in which they are used. One example is the 
concept of local food, a term that is socially constructed by different actors 
and widely presupposed as sustainable. However, local food is not 
necessarily equal to sustainable food (Born & Purcell, 2009). 

Mäkelä and Niva (2016) propose the concept of sustainable culinary 
cultures to include culture as a dimension of sustainability when 
researching food production, distribution, and consumption practices. 
They use the term culture in the meaning-making sense of the concept. 
The focus that they propose includes both eating-in and eating-out 
practices. In their essay, Mäkelä and Niva (2016) take a practice-
theoretical approach and argue that focusing on practices instead of 
individuals makes it possible to design interventions towards 
sustainability. Furthermore, they use the term culinary to refer to both the 
act of cooking and the place it occurs, suggesting that the kitchen is an 
important space for enacting sustainability. However, the kitchen 
practices of the household and the ones of gastronomic venues differ 
greatly. 

Højlund and Counihan (2025), on the other hand, use the term culinary 
sustainability to refer to sustainability practices within restaurants. They 
describe culinary sustainability as: 

…consist[ing] of the ways that cooking, cuisine, and kitchen work 

foster cultural, social, economic, and environmental survival and 

reproduction. It is rooted in both cultural and biological diversity. 

Culinary sustainability involves not only safeguarding environmental 

resources but also critically evaluating the intertwined cultural habits, 

economic imperatives, labor and client relationships, power 

dynamics, and daily activities of feeding and eating that shape the 

human use of the environment. Culinary sustainability consists of the 

embodied practices of chefs as they cook, forge tastes, rescue forgotten 

or disparaged foods, source locally, and promote vegetarian, organic, 
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and traditional dishes with a complex sustainability agenda in mind. 

(Højlund & Counihan, 2025: p.7) 

Their focus is on kitchen work, the act of cooking — the craft of the chef — 
and thus they use of the word culinary.  Although sustainable gastronomy 
and culinary sustainability have similarities, I use the concept of 
gastronomy because I include all gastronomic actors — for example, all 
restaurant professionals, both front and back of the house. Since 
gastronomy communicates imaginaries of individuals as well as groups 
(Santich, 2007), it is necessary to acknowledge that the whole team is 
influenced by and influences the way sustainability is understood and 
practiced in a particular gastronomic context. Sustainable gastronomy, 
thus, incorporates the relationships within the gastronomic actors 
themselves. Furthermore, I also include the suppliers, such as fishermen, 
curers, food artisans and producers as I share Lane’s (2014) argument that 
chefs and suppliers are both important actors within the gastronomic 
sector. He describes their relationship in connection to access to high 
quality food products by mentioning: 

A good chef treats his or her ingredients with respect and lets them 

shine. Ingredients cannot shine if they are not excellent, and for good 

raw materials you need good suppliers. Suppliers, in some cases, may 

be viewed almost as part of the restaurant or, at least, as strongly 

interdependent with chefs. (Lane, 2014: p.220) 

Sustainable gastronomy has, in contrast to the concept of culinary 
sustainability, also been used with a broader focus that includes tradition 
and heritage, as I also discuss in Article II, III and IV. One example is 
Jonsson et al. (2024), who emphasize the role of craftmanship, tradition, 
and innovation among cooks and chefs in advancing sustainable food 
systems. They propose the concept of gastronomic landscapes, which 
foregrounds the interconnectedness between the culture-nature ensemble 
and actors across the gastronomic supply chain. 

Another concept that captures the importance of the culture-nature 
ensemble is the concept of terroir, which is widely used in relation to 
gastronomy. Terroir is commonly defined as “sense of place” and is a term 
most known within the wine world. It is used to describe the way the 
different geographical characteristics — such as soil, altitude, 
precipitation, etc. — together with cultural practices (agricultural and 
other craftmanship) create products that reflect their place of origin 
(Trubek, 2008). Terroir was not originally linked to sustainability, but a 
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growing body of research ties both concepts together (cf. Jonsson et al.,  
2024, Smith Maguire, 2019), as I also discussed in Article II and IV. 

In this thesis, I build on the FAO’s definition of sustainable gastronomy, 
combined with the concept of gastronomy as understood above, and 
define sustainable gastronomy as high-quality food and drink that, by 
embracing culinary tradition and innovation, is prepared and served for 
pleasure and enjoyment. It includes also the economic, social, cultural 
and environmental aspects of food provenance from producer to 
consumer. This means that sustainable gastronomy considers where the 
ingredients are from, how the food is grown, how it gets to the markets 
and plates, and its cultural significance at every step. In other words, 
cuisine that is respectful of culinary traditions and the food culture from 
where it is created and served.  

I use sustainable gastronomy in several interconnected ways throughout 
this thesis: as an analytical tool, an ideal, a norm, a process, and an 
imaginary. This plurality reflects the broader argument of the thesis — 
namely, that sustainability is not a fixed or universally applicable concept, 
but a context-dependent, culturally embedded notion that is continuously 
interpreted, negotiated, and enacted by different gastronomic actors. 
Sustainable gastronomy can therefore refer both to imaginaries and 
practices through which gastronomic actors make sustainability 
meaningful in a specific context. I found this variation analytically 
productive because it makes visible how sustainability moves across 
different scales, actors, and contexts within the Swedish gastronomic 
sector — in other words, it is in motion. This approach is in line with the 
overall aim of the thesis, which is to explore and analyze how 
sustainability, gastronomy, and culture intertwine. 

Having clarified how gastronomy, sustainability, and sustainable 
gastronomy are understood in this thesis, the following section situates 
these concepts within the empirical background of the study. It shows why 
gastronomic places, food storage practices, and Indigenous foodways 
provide relevant entry points for examining how sustainable gastronomy 
is imagined and practiced in specific contexts. 
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Previous research 

The research field of this thesis is multilayered, as the two studies 
approach sustainable gastronomy through different empirical entry 
points. I begin by positioning the thesis within research that focuses on 
gastronomic places and actors from a socio-cultural perspective. I then 
present previous research on food and storage practices in restaurants — 
the entry point used in Study I, and important spaces used to gather 
empirical material in Study I and II as elaborated in the methods section. 
This is followed by previous research about Indigenous peoples and 
gastronomy as Sámi gastronomy forms part of Study II of this thesis. 

Gastronomic places as microcosms of society 

Due to the exponential increase in meals eaten outside the household, 
gastronomic venues such as restaurants, cafés, bars, etc.  have become 
important sites for examining different socio-cultural phenomena and are 
key players in the food system (Beriss & Sutton, 2007, Højlund & 
Counihan, 2025). Meals shared in gastronomic venues, particularly 
restaurants, take many forms — from family gatherings and business 
meetings to celebrations — reflecting how everyday life unfolds in 
restaurants as cultural and social spaces (Brembeck, 2007). For these 
reasons, gastronomic places and actors provide a productive entry point 
for exploring and analyzing how sustainability, gastronomy and culture 
intertwine. 

Although recently established research fields such as Meal and Culinary 
Science are devoted specifically to the gastronomic scene, the gastronomic 
sector has also been studied from various research perspectives across the 
social sciences and humanities. This research provides important tools for 
understanding gastronomic places as cultural, social, and material sites. 
This research has focused on different aspects of work within the 
gastronomic sector, such as being a demanding and low status industry, 
while at the same time fostering creativity. 

In his ethnographic study of the culture of restaurant work, Fine (1996) 
describes the demanding working conditions of the sector. He describes 
how cooks and chefs constantly negotiate their own aesthetics and quality 
standards against their daily work constraints. According to Fine (1996), 
the restaurant kitchen reveals power dynamics; kitchen staff may resent 
management and customers while at the same time taking pride in being 
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talented craftspeople who can appreciate good food. These tensions are 
embedded within the structural constraints that govern gastronomic 
places, as organizations inhabiting a particular economic order. Similarly, 
Wellton (2017) found that daily work in restaurants is immersed in 
conflicting practices, such as lack of control, time and planning 
constraints coupled with fostering high expectations of creativity. Both 
studies thus address issues concerning social sustainability. 

Studying the gastronomic sector allows examine different social 
phenomena. Jönsson (2012), for example, has researched the changes 
that occurred within the Swedish gastronomic sector from the 1980’s 
onwards. These changes were not restricted to the sector but reflected a 
social, economic and political shift in the whole society. He argues that the 
nation’s culinary identity adjusted to the changing attitudes, norms and 
practices in gastronomic places (Jönsson, 2012, Jönsson, 2020). 
Similarly, Leer (2016a) uses restaurants and chefs as an entry point to 
study the local/global dichotomy in contemporary food and consumer 
culture in relation to New Nordic Cuisine. He has also used gastronomic 
places and food experiences to study sustainability in relation to food 
design and tourism, as well as the way gender is enacted in the 
professional gastronomic sector (Leer, 2020, Leer & Hoff-Jørgensen, 
2023, Leer, 2016b). 

Beriss and Sutton (2007) argue that restaurants display various aspects of 
social and cultural life, particularly since chefs and the gastronomic sector 
came to occupy center stage in entertainment as exemplified by cooking 
shows and the phenomenon of the chef superstar. Gastronomic actors and 
places are thus a central part of the modern cultural landscape and can be 
regarded as trendsetters (Smith Maguire, 2019, Naccarato & Lebesco, 
2012). Lane (2014) studied high-end restaurants in Britain and Germany 
to investigate where notions of taste originate within the contemporary 
food landscape. She concluded that gastronomic guides, like the 
renowned Michelin guide, shape and legitimate taste, rather than the 
gastronomic actors themselves. However, it is gastronomic actors who 
enact notions like taste, and who are thus central to understanding any 
cultural shift within the gastronomic sector. In this case, a shift towards a 
more sustainable society. 

Tensions between different groups within gastronomic places are another 
research area. Black (2021), for instance, has studied gender inequality 
within the French gastronomic sector. She found that the restaurant 
industry continues to be a male dominated sector, policed by different 
entities of the gastronomic sector such as culinary schools, training 
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schemes and chefs themselves. The gastronomic sector also serves as a 
lens to study contemporary cultural movements, like Hult’s (2024) study 
of hipster hospitality. Hult studied the way contemporary dining room 
professionals find freedom and fulfillment working in restaurants that 
foster the growth of their culinary skills and align with their views and 
values. In these settings, professionals did not feel constrained by guest 
demands nor business rationality. Irrespective of the movements, trends, 
or styles through which gastronomic actors position themselves, 
sustainability remains an unavoidable concern. But how gastronomic 
places achieve it depends on the gastronomic actors’ philosophy, how 
sustainability is implemented and whether the staff embrace or reject it. 

Restaurants have also been identified as important venues for revitalizing 
forgotten or underused food products — a process evidenced, for example, 
when renowned chefs celebrate them or feature them in new dishes 
(Pereira, 2023, McDonell, 2025, Pereira et al., 2019). Such processes have 
been argued to foster sustainable gastronomy (Westling, 2022, Pereira et 
al., 2019). However, when Indigenous products are at the center of such 
efforts, issues of social justice and cultural appropriation arise. This is 
exemplified by McDonell’s (2025) work on the boom and consequent 
burst of the quinoa market. In her work, she describes the role of 
gastronomic actors in the “whitening” of quinoa. Because this product was 
previously associated with the Indigenous and marginalized groups, this 
process helped make it acceptable to the Peruvian middle classes. She 
argues that the rise of quinoa as a global superfood and as a representative 
of Novoandinian cuisine did not fulfill the sustainability promise of a more 
just food system for those who traditionally cultivated and ate it. 
McDonell’s work is a good example of how a phenomenon that is staged 
in the gastronomic sector can mirror a problem occurring across society. 
Hence, gastronomic places can be seen as microcosms of society, shedding 
light on how events and circumstances carry different meanings 
depending on the cultural context while also reflecting the influence of 
this global industry. 

Most of the research mentioned above was conducted in the global north, 
except for McDonell (2025) and Pereira et al. (2019). This is also the case 
for my thesis. Building on research on gastronomic places and actors as a 
way to understand different phenomena, I aim to expand the field by 
exploring the complexity of sustainable gastronomy. While most research 
focuses on management practices and on how restaurants’ operations 
ought to be, I focus on the beliefs, norms and everyday practices of 
gastronomic actors — who have been largely overlooked by research, even 
though they are the ones “doing the job.” Thus, by using gastronomic 
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places as a starting point, I investigate and analyze how culture can both 
hinder and enable sustainability, while also acknowledging the role of 
heritage and identity in understandings and enactments of sustainable 
gastronomy. 

One way to examine these cultural dynamics in practice is to focus on the 
material spaces where daily work takes place within gastronomic venues. 
Food storage, preservation practices and facilities are particularly relevant 
to help reveal how sustainability is negotiated through routines, 
infrastructures, professional skills, and ideas about quality, seasonality, 
and waste as I will discuss next. 

Food and storage practices in gastronomic places 

According to Hammond et al. (2015) food transport, storage and 
preservation technologies are intrinsically connected, since food items 
often travel large distances and are prone to spoilage. The authors argue 
that these three aspects of food supply have shaped human history and 
food culture but, from a sustainability perspective, have been 
insufficiently addressed. Food transport and storage are especially 
important concerning northern Sweden, where the Study II takes place, 
since most food is produced in the south of the country or otherwise 
imported. In time of crisis, northern Sweden may face disruption to its 
food supply, not least due to the long distances that food must travel and 
the overreliance on fuel. Several initiatives have been proposed to increase 
food security in this region, such as expanded grain storage provided by 
private companies but subsidized by the Swedish government 
(Livsmedelsverket & Jordbruksverket, 2025, Jordbruksverket, 2025). 

Like gastronomic places, food storage practices have been used to study 
changes in trends and perceptions around societal issues, such as 
sustainability beliefs and practices. Marshall (2022), for example, has 
explored household food storage practices from a cultural historical 
perspective in connection to sustainability ideals. She argues that changes 
in the way food is stored — from ventilated pantries and root cellars to 
today’s ubiquitous fridges and freezers — reflect societal views and ideals 
about sustainability. Bartlett (2023) also connects food storage and 
sustainability when she investigates the role of the freezer. She argues that 
the freezer is not merely a symbolic, static object but an “actor”, forming 
an essential part of the lifestyle of foraging and hunting for good, natural 
food in a rural landscape. 
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In the gastronomic sector, food storage has been studied mostly from a 
food safety perspective, investigating practices and strategies to avoid 
health hazards (cf. Tavakkoli et al., 2015; González-Sanchez et al., 2013; 
Tromp et al., 2012). This is because food safety issues are essential for 
gastronomic venues operations and include every stage — from the 
delivery of the food item to its service as a meal experience (Fine, 1996). 
Food spoilage is likewise a concern in gastronomic sustainability research, 
particularly in relation to restaurants. Gössling and Hall (2022) address 
two areas of spoilage that create food waste: one connected to technology, 
the other to the behaviors and cultural assumptions of both guests and 
staff. However, sustainability beliefs and attitudes among gastronomic 
actors are far less researched. 

Beyond merely storing goods, ingredients and products, storage facilities 
also store value — for example, products like wine, meat, and cheese, are 
sometimes “aged” in gastronomic places to increase their value (Banoub 
& Martin, 2020, Fine, 1996). Accordingly, Pilcher (2016: p.105) regards 
storage facilities as important components of culinary infrastructure 
which he defines as “the basic facilities and technologies used to convey 
food, and knowledge about food, not only from the proverbial field to the 
fork, but also across continents and cultures”. In this sense a wine cellar, 
a meat- or cheese-aging fridge conveys the gastronomic venue’s concept 
while also exposing the expertise of the professionals working there. 
Furthermore, these storage spaces also tend to change name to express 
the process they perform: the meat, cheese, or wine is not simply stored 
but “aged” or “matured”, indicating a different process altogether. 

Despite the importance of storage facilities within gastronomic places, 
they are largely ignored by research on restaurant culture. One exception 
is an ethnographic study by Mandel (2022), which investigates the 
different roles that fridges and freezers play within restaurants. Beyond 
storing and keeping food fresh and in good condition, she argues that 
these facilities can be regarded as liminal zones, since they are the only 
spaces without constant management vigilance. Thus, they can be used by 
employees to engage in forbidden and sometime unlawful practices, e.g. 
using illegal drugs. Another example is the study by Sundqvist and 
Marshall (2025), who investigate how traditional storage conservation 
practices, such as fermentation and curation, are practiced. 

Storage spaces serve not only as places where storage takes place but also 
as conveyors of gastronomic philosophies and particular approaches to 
sustainability. Hence, these facilities are important spaces within 
gastronomic places. Therefore, I use them as entry point in Study I to 
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investigate restaurant professionals’ beliefs, norms and understandings 
concerning sustainability, since storage spaces are an intrinsic part of the 
gastronomic venues that enable or restrict food practices regardless of an 
actor’s own skills and philosophy. By investigating storage and 
preservation practices, I show if and how restaurant professionals engage 
in sustainability and how far these practices form part of the daily work of 
restaurants. 

While food storage and preservation practices reveal how sustainability is 
negotiated through the material infrastructures within gastronomic 
places, I will now direct attention to an additional empirical context: 
Indigenous gastronomy. This context allows me to address questions of 
heritage, identity, food sovereignty, and access to traditional foods —
questions central to understanding sustainable gastronomy in Sápmi. 

Indigenous peoples and gastronomy 

In recent years, different movements have emerged among Indigenous 
communities to safeguard traditional food practices, including 
showcasing them at gastronomic events and places such as restaurants 
(Hoover, 2025, Gora, 2025a, Gora, 2025b). However, food scholarship 
has not kept pace with this phenomenon; far less attention has been paid 
to Indigenous restaurants, or to the issues of representation, assimilation, 
and identity they raise for minorities. One exception is Gora’s (2025a) 
work on Indigenous restaurants in Canada, which presents a cultural 
history of how Indigenous foodways are represented and how they are 
affected by global culinary shifts. Another example is Hoover’s (2025) 
research into Native American chefs’ sustainability beliefs and practices. 
She found that for these chefs, sustainability entails supporting the entire 
gastronomic chain. This means, working with Native American suppliers, 
revitalizing ancestral crops, employing people from their community and 
mentoring the new generations of Native American chefs. 

Indigenous people’s foods and gastronomy are commonly researched in 
connection with land rights, food sovereignty and food security (see e.g. 
Hoover, 2025; Richardson, 2024; Searles, 2002; Vaughan & Ayers, 2016). 
Historically, colonization and the consequent loss of Indigenous land have 
disrupted traditional Indigenous foodways (Micarelli, 2021). Food items, 
cooking techniques and dishes have been used as an entry point for 
investigating and illustrating the need to safeguard traditional food 
knowledge and practices, as they otherwise risk being lost and/or 
misunderstood as a consequence of colonization and forced integration. 
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One example is the controversy over fry bread as a traditional Native 
American food. Despite its ubiquitous consumption among Native 
American communities, Native American Chef Sean Sherman considers it 
not as traditional but as a symbol of colonization. He explains that fry 
bread became a staple when Native Americans were forced to live on 
reservations, where they lost access to their traditional foodscapes and 
had to rely on government issued food. They adapted to these new 
ingredients, and fried bread was the result of this process. Sherman, 
(2017) argues that it lacks nutritional value, like most government issued 
food, resulting to rising health problems within the Native American 
community. However, when fry bread is served by Native American 
restaurant’ owners, their restaurants are seen as windows to Native 
American gastronomy (Hoover, 2025). This illustrates the different, and 
sometimes contested, meanings that food can hold. 

In Sápmi, Green (2018) shows how Sámi activists frame the taste of 
reindeer fat as an expression of terroir, linking food to the Arctic 
landscape and using this connection to denounce the threats that 
extractive industries such as mining pose to Sámi food sovereignty. This 
relationship between food, landscape, and sovereignty is rooted in Sámi 
traditional foodways, historically shaped by reindeer herding, fishing, and 
the gathering of berries, wild herbs, and plants — practices that formed 
the basis of sustenance and continue to provide important building blocks 
of Sámi gastronomy (Harnesk et al., 2014, Nilsson et al., 2011, Fjellström, 
2020, Fjellström, 1986). Although reindeer meat has traditionally been 
central to Sámi gastronomy and diet, fish has also played an important 
role, particularly during the summer months (Nilsson et al., 2012). While 
some Sámi have regarded fish consumption as a sign of unsuccessful 
reindeer herding, for others it remains a staple of traditional Sámi 
gastronomy (Nilsson et al., 2011). Fish, both fresh and preserved, is 
therefore an important product, and fishing is a crucial economic and 
cultural activity connected to Sámi people (Harnesk et al., 2014, 
Fjellström, 1986). Its presence at events and restaurants representing 
Sámi gastronomy shows that Sámi foodways cannot be reduced to 
reindeer meat alone. By focusing on fish rather than meat, this thesis 
highlights the breadth of Sámi gastronomy and open space to examine 
sustainability through questions of access, identity, heritage, and 
traditional food practices. 

This focus also responds to a gap in existing research. While studies of 
Indigenous restaurants and chefs have examined questions of 
representation, resistance, and food sovereignty, this literature has largely 
developed outside the Sámi context. Research on Sámi foodways, in turn, 
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has focused primarily on reindeer husbandry as part of the cultural and 
economic practices that structure the eight seasons of the Sámi year (see 
e.g. Sara & Mathiesen, 2020). Less attention has been paid to how Sámi 
gastronomy is translated, negotiated, and commercialized within 
restaurants, gastrotourism, and the broader gastronomic sector. By 
following the wild Arctic char through actors connected to its gastronomic 
supply chain, this thesis contributes to this underexplored area by 
examining how gastronomic actors shape, mediate, and contest 
sustainable gastronomy in Sápmi. 
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Theoretical framework 

In this thesis, I disentangle the complexity of sustainable gastronomy by 
exploring how sustainability, gastronomy, and culture are intertwined 
within the Swedish gastronomic sector. This requires an approach that 
draws on several theories from different disciplines, all of which highlight 
and facilitate analysis of the empirical material from a cultural 
perspective. In this section I first introduce Dessein et al. (2015) cultural 
sustainability framework, which identifies three roles of culture in 
sustainability. This framework is useful for illustrating the importance of 
incorporating culture into sustainable gastronomy, and it provides an 
approach — one that I will return to in the discussion — that integrates 
the findings of all articles. I then introduce culinary capital, which is used 
in Article II and III. After this, I will describe the concepts of 
commoditization and singularization, used in Article IV. Finally, I present 
imaginaries and cultural political economy (CPE), which informed Article 
I, and connect these theories to imaginaries as understood within CPE. 

Cultural sustainability 

To conceptualize the relationship between culture and sustainability. I 
draw on Dessein et al.’s (2015) conceptual framework, which offers a 
useful analytical lens interlinking culture and sustainability as an 
important aspect to understanding and addressing sustainability. The 
framework proposes three roles of culture within sustainability. The first 
role is as a separate aspect; this means as a fourth pillar (adding to 
environmental, social, and economic sustainability). The second role is as 
a mediator, on how sustainability is afforded by culture or acts as a driver 
for sustainability. The third is as a transformative role; where culture is 
understood as a worldview that guides actions for individuals and groups, 
and that aims to a sustainable future. 

Cultural sustainability is sometimes integrated into social sustainability. 
One example is when sustainability is addressed as the protection of 
communities and the right to preserve and safeguard their cultural 
practices (Soini & Birkeland, 2014). This can be seen in the Indigenous 
perspective on sustainability, which is directly connected with their 
struggle for survival, both to their ancestral lands and to their culture as a 
worldview (Spee et al., 2021). Indigenous worldviews have been described 
as embracing a more holistic view of sustainability, as they tend to 
emphasize philosophies that focus not on individuals but on the 
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interconnectedness among people, and between people and nature — 
where nature and food are not goods nor resources, but interdependent 
entities (Ruggerio, 2021, Micarelli, 2021). Pekkarinen (2025) further 
stresses that when applying a cultural sustainability framework, this 
interconnectedness of culture and nature must be acknowledged and 
embraced in order to avoid an anthropocentric notion of culture that 
advocates unsustainable behaviors for tradition or heritage’s sake. It is 
within the relationship of culture-nature relationship that the notion of 
stewardship becomes particularly important — one where human and 
non-human are interdependent entities valued equally (Pekkarinen, 
2025). Stewardship is a key concept used in Articles III and IV that 
illustrate the way most actors in the Arctic Char gastronomic supply chain 
see themselves as caregivers and wardens of the land and of all beings 
inhabiting it, including the animals and plants that are consumed as food. 

Culture can also be understood as sense- and meaning-making practices 
(Fornäs, 2012). There is always an array of sense- and meaning-making 
practices occurring simultaneously, which means that different agents are 
in constant struggle to establish a hegemonic understanding of a 
particular subject (Sum & Jessop, 2013). It is therefore important to 
consider power relations between different groups and individuals when 
studying sustainability (Kaijser & Kronsell, 2014). For instance, dominant 
narratives about how to address food sustainability tend to leave out 
minorities and vulnerable communities, such as Indigenous peoples 
(Rockström et al., 2025). This is relevant because broader social 
narratives do not remain abstract; they become embedded in social norms 
that guide everyday practices, shaping what is considered acceptable, 
desirable, or possible in daily life. This suggests a need to consider the 
contextual aspects that foster a particular set of beliefs, norms and values 
that guide the way sustainability is understood and addressed. 

Norms are relevant to approach cultural sustainability since norms refer 
to behavior “that [is] collectively approved or disapproved in a group or 
population and is enforced by sanctions” (Bicchieri 2014: p.209). There 
are different kinds of norms, but I only focus on social norms, as they 
prescribe rules that are often tacit, informal and socially constructed 
(Bicchieri, 2014). Social norms are behavioral guidelines grounded in 
empirical expectations, or what individuals believe others will do, and 
normative expectations, or what individuals believe others think ought to 
be done (Bicchieri, 2014, Bicchieri & Mercier, 2014). While empirical 
expectations are first-order beliefs, normative expectations are second-
order beliefs linked to sanctions that secure compliance, even when 
individuals personally disagree with the norm (Bicchieri & Mercier, 2014). 
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Norms therefore operate as default rules until conformity becomes too 
costly or until enough people abandon the behavior for expectations to 
lose force (Bicchieri, 2014). Norm change thus depends on altering the 
expectations that sustain compliance. One strategy to do so is to target 
smaller groups or influential actors who can challenge the norm without 
severe repercussions. Consequently, they may convince others that 
abandoning the norm will not lead to negative consequences (Bicchieri & 
Mercier, 2014). 

In the case of sustainable practices, social norms are useful analytical tools 
for understanding why certain beliefs and behaviors are hard to dismiss 
or difficult to embrace, and how change can come about (Constantino et 
al., 2022). In the context of this thesis, social norms are useful because 
most sustainability practices along the gastronomic supply chain are 
anchored in beliefs rather than regulations. This aligns with Dessein et 
al.’s (2015) call for tailored solutions that acknowledge the relevance of 
culture, since the diversity of contexts makes it impossible to design 
universal solutions or “one-size-fits-all solution” to address the challenge 
of sustainability. I follow Dessein et al. (2015) in this approach, and the 
four papers in this thesis demonstrate the way cultural aspects influence 
how sustainability is envisioned and practiced — both the challenges faced 
and the opportunities fostered. 

Culinary capital 

The concept of culinary capital builds upon the work of Bourdieu (1986), 
who proposed three forms of capital: economic, social and cultural capital. 
Economic capital is, simply put, financial resources; but he argues that 
social and cultural capital can also in certain instances be converted into 
economic capital. Bourdieu defines social capital as the social networks 
that the individual possesses. It gives access to spheres of power and thus 
requires an investment of time to develop personal relationships. Cultural 
capital, from which culinary capital is developed, relates to knowledge, 
education and cultural competences. Cultural capital is closely linked to 
the notion of taste. According to Bourdieu (1984) taste is socially 
constructed, and serves as a marker of social status, connected to class and 
thus a form of distinction. 

Bourdieu’s theoretical framework has been largely used in consumer and 
food studies, as well in wine research (see e.g. (Smith Maguire, 2019, 
Smith Maguire, 2022, Scander et al., 2020, Beckert et al., 2017). In the 
case of wine research, this framework is useful because wine is regarded 
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as a cultural product where the notion of taste carries great importance to 
understanding how wine gets classified as high quality, much like art 
(Charters and Pettigrew, 2005, Beckert et al., 2017). The way that cultural 
capital and taste are central to wine has also become visible among other 
traditional and artisanal food products where terroir and authenticity take 
center stage as a marker of high quality (Trubek, 2008, Johnston and 
Baumann, 2015), as it is also discussed in Articles III and IV. 

Naccarato and Lebesco (2012) developed the concept of culinary capital 
as a form of cultural capital that focuses on food and food practices as a 
path to gaining status and power. The authors studied the food landscape 
in USA during the first decade of the 21st century and noticed that the 
privileged food practices of the middle and upper classes had a strong 
connection to what is widely regarded as sustainable food — i.e. food that 
is local, artisanal, healthy and mindful. Yet they also found resistance to 
these norms, for example by indulging in fast foods and even creating a 
fandom for such products. Furthermore, they claim that the processes by 
which food and food-related practices confer culinary capital are not a 
fixed mechanism. This means that certain foods or practices have no 
intrinsic value, as food practices can challenge privileged norms. For 
example, consuming industrially fried foods, such as deep-fried Oreos, 
which are commonly regarded as lowbrow food, can also confer culinary 
capital if done in the proper context (Naccarato & Lebesco, 2012). This 
means that food practices beginning on the fringes of society, or as 
resistance to privileged practices, have the potential to reshape the food 
landscape. Therefore, the boundary between privileged and resistant food 
practices is fluid, reshaping the food landscape and blurring social 
identities. They conclude that: 

…what makes one path to culinary capital any more legitimate than 

another is completely arbitrary, but those with symbolic capital have 

the capacity to establish their route to culinary capital insofar as they 

are authorized to make their claims about reality stick. (Naccarato & 

Lebesco, 2012: p.114) 

The question of who has the status and authority to determine what 
legitimate taste is continues to be relevant. Even though there has been a 
democratization of taste in several ways, this form of distinction has not 
disappeared. For instance, Johnston and Baumann (2015) argue that 
although food that was previously accessible only to certain social classes 
has become more widely available, hence, more democratic. The 
mechanisms of distinction have not disappeared but have shifted into 
notions of authenticity and exoticism. 
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According to Naccarato and Lebesco (2012), what confers the most of 
culinary capital in today’s food landscape is the capacity to navigate both 
privileged and resistant foodways — the ability to merge these two 
contradictory practices. This means understanding the different worlds of 
norms and practices and knowing exactly when to adhere to which norms. 
This type of navigational skill was relevant in Article III centered on the 
lived experiences of gastrotourism entrepreneurs in Sápmi, where 
culinary capital helps to illustrate the contradictory nature of some food 
practices. However, for gastronomic actors, culinary capital is central to 
their profession and identity: gaining or losing culinary capital entails 
advancing in one’s career or losing face among peers. At the same time, 
these professionals have the power and authority to legitimize food 
practices through which culinary capital is acquired, both within the 
gastronomic sector and in society at large. This is visible in connection to 
products such as wine, where sommeliers and other gastronomic actors 
working with it have been identified as intermediaries and trendsetters 
(Smith Maguire, 2019). I also use the concept of culinary capital in Article 
II, where the sommeliers and wine storage are the focus. 

However, gastronomic actors are not immune to the norms guiding their 
own collective. To challenge an existing norm requires a certain authority 
and power. In Article II, where I investigate the role that social norms play 
in assessing wine quality and sustainability, I consider this authority to be 
culinary capital. This is because notions of taste and terroir are central to 
wine appreciation (Beckert et al., 2017). Gastronomic actors, and 
sommeliers in particular, are schooled in notions of taste not only through 
formal training but through relationships with peers (Scander et al., 
2020). Hence, culinary capital allowed me to understand how social 
norms influenced wine-related practices at restaurants and their 
connection to sustainable gastronomy. As a cultural object, high-quality 
wine requires culinary capital to be properly appreciated and is thereby 
marked as a singular object rather than a mere commodity. This tension 
between commodity status or imagined as a singular object also applies to 
other gastronomic products, as discussed in the next section. 

Commoditization and singularization 

According to Kopytoff (1986) objects get their value from various social 
and cultural processes. He distinguishes between commodities and 
singular objects, and their respective statuses. From a cultural 
perspective, commoditization is the process by which an object is given a 
certain value and thus becomes exchangeable. In contrast, singularization 
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is when an object is instead deemed to be too sacred and charged with 
moral value that cannot be traded (Kopytoff, 1986). The process of 
singularization and commodification are never isolated from each other; 
this means that no object reaches the ultimate commodity status. Most 
commonly, an object has commodity status in one group while being 
singularized by another group. This is because groups and individuals 
have an inherent need to classify and to belong to a distinct group. 
Although, the concepts of commoditization and singularization come 
from different scholarly traditions, this need to classify for group 
belonging is something that it is found in the concept of taste as a marker 
of distinction according to Bourdieu (1984). Another factor that may 
change the object status is time, in this case nostalgia may play an 
important role (Kopytoff, 1986). 

Kopytoff (1986) suggests that by constructing a biography of a “thing”, it 
becomes possible to study an object’s change in status between 
commoditization and singularization — and, by doing so, analyzing how 
groups are structured. This is because: 

…the production of commodities is also a cultural and cognitive 

process: commodities must be not only produced materially as things, 

but also culturally marked as being a certain kind of thing. (Kopytoff, 

1986: p.64) 

What makes an object singular or a commodity is idiosyncratic, so I also 
see these processes as part of how shared imaginaries arise within a group 
— something that I elaborate on later in this section. These perceptions 
are embedded within the cultural codes of a group; therefore, by tracing 
the changes in an object’s status, one can also follow the evolving 
meanings attributed to it, revealing the beliefs and understandings held 
by that particular group. This can be observed in collectible objects, which 
at the time of production may be considered ordinary commodities but, 
over time, acquire value through their association with a specific period, 
community or group of users. 

This theoretical framework has previously been used in connection to food 
sustainability in a household context (Evans, 2018), suggesting the 
potential to extrapolate the analysis to the gastronomic sector. I chose to 
apply it in Article IV, where it allowed me to explore the different 
meanings ascribed to the wild Arctic char. Although the char is not an 
object in Kopytoff’s sense, food can undergo processes of singularization 
and commoditization (Hébert, 2010). A clear example is how certain foods 
have been classified as intangible cultural heritage by UNESCO (United 
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Nations Educational, Scientific and Cultural Organization) but are still 
traded and exchanged. Furthermore, this theoretical framework allowed 
me to investigate other aspects of sustainable gastronomy connected to 
identity and heritage, which are specific to groups and individuals. More 
specifically, it shows how collective understandings are expressed through 
food — in the same manner that imaginaries are, as I explain next. 

Imaginaries and cultural political economy  

Imaginaries are collectively shared meanings through which societies 
construct cultural orders, collective identities, and legitimate social 
arrangements (Castoriadis, 1987, Taylor, 2002, Strauss, 2006). Although 
initially developed as a conceptual tool for understanding social order, the 
concept has since been extended to empirical fields such as environmental 
governance, organization studies, and food studies (Levy et al., 2013, 
Passidomo, 2025, Edwards, 2019, Watts et al., 2018). According to Lu et 
al. (2025) CPE is a useful framework for working with imaginaries, as it 
links meaning-making to material practices. 

CPE is based on critical realism, which understands reality as stratified 
into three levels: the empirical, the actual, and the real. The empirical level 
refers to what can be observed, experienced, and described — for instance 
through interviews, fieldnotes, or participants’ accounts. The actual level 
refers to the events and practices that occur, whether or not they are 
directly observed by the researcher or experienced by all actors involved. 
The real level refers to the deeper mechanisms, structures, and conditions 
that make such events possible, such as norms, institutional 
arrangements, economic pressures, or cultural expectations (Fletcher, 
2016). For example, if a restaurant professional explains in an interview 
that locally sourced ingredients are preferred, this statement belongs to 
the empirical level. The actual level concerns the concrete event or 
practice, such as the restaurant sourcing from a local farmer. The real level 
concerns the underlying mechanisms that shape this choice, such as 
professional norms about quality, consumer expectations, availability or 
price structures. In this way, the empirical level is mediated through 
human experience, the actual level concerns what happens (events), while 
the real level concerns the conditions that help explain why it happens. 

A CPE lens provides the analytical tool of imaginaries to understand the 
processes by which narratives, affection and social practices inform the 
understanding of intricate phenomena such as sustainability. Imaginaries 
are “typically discursively constituted and materially reproduced at a 
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range of scales, spatial and temporal horizons and sites” (Belfrage & Hauf, 
2015: p.328). In other words, imaginaries are shared understandings that 
make reality manageable by giving it a simplified form; since it is 
impossible to grasp the entirety of intricate phenomena, thus they act as 
complexity reduction mechanisms (Sum & Jessop, 2013). Imaginaries, as 
understood in CPE, have been used to analyze how semiotic and material 
dimensions interact, for instance in climate governance and 
organizational responses to environmental change (Levy and Spicer, 
2013), as well as in the construction of alternative food networks through 
shared meanings, values, and practices (Watts et al., 2018). For example, 
Watts et al. (2018) found in their study that consumers imagined 
alternative food networks as more personal, ethical, and community-
oriented than supermarkets, and that this imaginary shaped everyday 
shopping practices, such as choosing to buy bread, vegetables, or cheese 
from small local retailers. 

I used the analytical tool of imaginaries as understood in CPE in Article I 
to investigate how restaurant professionals understand sustainability to 
gain an overall picture of how sustainability is understood in the 
gastronomic sector. Moreover, imaginaries help to analyze and identify 
the narratives, perspectives and practices that depict the shared beliefs of 
a group. Imaginaries can, thus, be understood as “parts” of a cultural 
phenomenon. At any point in time there is an array of imaginaries 
competing to gain hegemony. Even if some get accepted and tend to 
dominate, they can always be contested, particularly in moments of crisis 
(Sum & Jessop, 2013). As the fieldwork for Study I started before the 
coronavirus pandemic and continued through its duration, this 
framework allowed me to see changes in the views, beliefs and practices 
about sustainable gastronomy among gastronomic actors during this time 
of crisis. 

Restaurant professionals, as central actors within the gastronomic sector, 
can be regarded as experts. This means that investigating how these 
professionals interpret and create distinctive imaginaries (that value 
certain aspects of sustainable gastronomy over others) is a useful way to 
grasp how the gastronomic sector understands and practices 
sustainability. Imaginaries require an understanding of the context. 
Likewise, context is important to food and meals, as new cultural, social 
and political meanings can be attached to ingredients and meals when 
consumed in different contexts (Parasecoli, 2013). In accordance with 
Belfrage and Hauf (2015) who also used the CPE approach to study 
business organizations, I employed an ethnographic methodology to 
study the restaurants in Study I. 
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Connecting the frameworks 

Using CPE as a framework allowed me to identify what I call the 
“sustainable cuisine imaginaries” among restaurant professionals in 
Sweden (see Article I). However, I did not apply this approach in the 
subsequent articles because I wanted to explore the norms and practices 
that related to, or contested, these imaginaries, and how they connect to 
other important aspects of sustainable gastronomy, such as heritage and 
notions of food quality. Nevertheless, CPE remains relevant because 
imaginaries connect meaning-making with materiality and practice — a 
relation further explored in Articles II-IV through culinary capital, social 
norms, and processes of commoditization and singularization. In this 
sense, imaginaries also provide an analytical means of linking the three 
roles of culture discussed earlier in this section. 

From a CPE perspective, singularization and commodification can be 
understood as processes embedded in the formation and stabilization of 
dominant imaginaries that have cultural, material, and economic 
relevance. Imaginaries organize the meanings, norms, and symbolism 
through which certain foods come to be perceived as unique, authentic, 
sustainable, or worthy of distinction. In this process, culinary capital is 
central, as knowledge, taste, authenticity, heritage, and ethical distinction 
become resources through which actors claim authority and status within 
the gastronomic sector. Thus, singularization invests foods with symbolic 
value, while commodification translates these values into economic terms. 
Imaginaries therefore mediate discourse and practice, showing how 
gastronomic products are classified into sustainable gastronomy by 
becoming culturally meaningful, economically valuable, and socially 
differentiated. Likewise, the analytical distinction between culture in, for, 
and as sustainable gastronomy clarifies how culture operates in the 
formation and selection of these imaginaries. Culture in sustainable 
gastronomy refers to the cultural meanings, identities, traditions, and 
food practices embedded in sustainability imaginaries. Culture for 
sustainable gastronomy emphasizes how sustainability is enacted through 
cultural practices, such as cooking, preservation, storytelling, local 
foodways, and relations to time and place. Culture as sustainable 
gastronomy highlights how culture can be mobilized as a strategic 
resource for legitimacy and transformation, thereby enabling paradigm 
change. I return and elaborate further on this in the discussion section. 
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Context, methods and materials 

The research context 

This thesis explores how sustainability, gastronomy, and culture 
intertwine within the Swedish gastronomic sector. This setting shapes 
gastronomic actors’ imaginaries and everyday practices, which must 
therefore be understood in relation to their cultural and geographical 
context. To capture this diversity, I gathered empirical material through 
two studies with different geographical scopes and participant groups, 
covering cities and sparsely populated areas, producers, restaurants, 
cafés, gastrotourism ventures, and Sámi gastronomic actors. I first outline 
the Swedish gastronomic sector as the shared context of both studies. I 
then present the specific context of Study II: Swedish Sápmi, Sámi 
gastronomy, and the wild Arctic char, including fishing rights, since 
fishing is the starting point of the char’s gastronomic chain. 

The Swedish gastronomic sector 

The Swedish gastronomic sector includes actors engaged in the economic 
and cultural production, preparation, and service of food and beverages 
in Sweden. Unlike the broader food industry, it is shaped by 
craftsmanship, culinary arts, heritage, and food culture. It therefore 
includes food producers, gastronomic venues, and gastrotourism 
activities. Restaurants, bars, bakeries, and cafés are key sites where 
gastronomy is displayed, while remaining closely interdependent with 
producers. Restaurants, in particular, offer insight into how the sector 
takes shape in specific contexts. 

According to Visita3 there were 25 602 restaurants in 2024 with a total 
registered annual turnover (excluding VAT) of approximately 140 000 
million Swedish Kronor. In 2024, one in every four Swedes ate lunch and 
dinner at restaurants once a week (Visita, 2024). The hospitality industry, 
of which the gastronomic sector forms a part, keeps growing and it is 
estimated that it will need to recruit around 140 000 employees in the 
next three years (UHR, 2025). In 2024 BFUF4 commissioned and 
published a report aimed at spotting trends in the hospitality and tourism 
sector through 2035. According to this report, the sector, while 
recuperating from the pandemic crisis, is still facing other crises such as 

 
3 The trade and employer organization for the Swedish hospitality industry 
4 The R&D Fund of the Swedish Tourism & Hospitality Industry 
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war, inflation and political instability. Sustainability continues to be a 
crucial aspect to consider for businesses and destinations, it is also a main 
concern for guests and travelers. Further, social and cultural 
sustainability are gaining importance as guests and consumers are 
interested in engaging in a more just and respectful sector (BFUF, 2024). 

Several initiatives have emerged to address sustainability issues within 
the gastronomic sector. One is the Circular Gastronomy Challenge that 
“supports ideas and initiatives that lead to gastronomic diversity and a 
healthier food system” (https://circulargastronomy.se/en/). This 
initiative supports sustainable ideas in the gastronomic sector by 
providing one year of tailored guidance from experts in gastronomy, 
circular economy, sustainability, business development, and academia. 
Circular Gastronomy has sponsored and recognized measures from 
recycling wine corks to food product development. In 2026, they 
organized an event celebrating the “Sustainable gastronomy day” on the 
15th of June5, that gathered food and beverages producers, academia and 
all types of gastronomic venues. Following this trend, the White Guide, a 
restaurant guide for Nordic food enthusiasts, initiated the “100% Circular 
sustainability award” in 2016 (The White guide, 2020). Globally, the 
renowned Michelin guide launched the Michelin green star in 20216. 

The focus on sustainability in the Swedish gastronomic sector must be 
understood within the context of two movements: the so-called 
“Gastronomic revolution” and “The New Nordic Cuisine Movement” 
(Jönsson, 2020). According to Jönsson (2012), the development of the 
gastronomic sector from milk bars to fine dining was a revolution that 
started in the 1980’s. This entailed a change in attitudes towards the whole 
sector: from disordered places, seen with distrust by the state, to the 
inclusion of gastronomy and sommelier programs at state colleges and 
universities. This movement changed the food landscape and gave center 
stage to gastronomic actors such as restaurant professionals, especially 
chefs. However, Jönsson (2025) argues that there is still distrust within 
Swedish society for the gastronomic sector, as evidenced by the lack of 
state funds given to this sector. He concludes that enjoying good food and 
beverages is sometimes regarded as moral decay, partly connected to 
unsustainable consumption, where gastronomy is regarded as excess and 
the consumption of food and drinks as luxury. 

 
5 The 18th of June is the date initially proposed by the United Nations since 2016, but celebrations 
globally tend to be held during the whole week 
6 https://guide.michelin.com/qa/en/article/features/what-is-a-michelin-green-star-dubai  
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The New Nordic Cuisine Movement emerged in the early 2000s, inspired 
by the Spanish avant-garde movement and culminated in the signing of 
the New Nordic Cuisine manifesto in 2004 by prestigious chefs from the 
Nordic countries. This manifesto was based on an innovative approach to 
traditional ingredients and had a strong focus on local and foraged 
ingredients, health, and ethical practices (Nordic Council of Ministers, 
2020). Although sustainability was not mentioned in the manifesto, all its 
goals had a direct connection to sustainability. The main focus was on 
restaurants and professionals’ creativity, but the role of food producers 
and the development of gastronomic supply chains has also proved to be 
central. Jönsson (2012) has described how the movement came to 
influence Swedish food production — putting forward more artisanal 
production, something that is still relevant today. Even though the 
movement has gradually lost its appeal among the youngest generation of 
chefs (Leer, 2016a), it continues to be a turning point in Nordic cuisine, 
and its ideals have influenced many of the gastronomic enterprises that 
participate in this study. 

Swedish Sápmi and the wild Arctic char 

The specific context of Study II is the gastronomic sector in Swedish 
Sápmi. Although it shares the context described above, it also fosters 
regional differences. Sápmi (see Figure 1) is the region located in the north 
of Norway, Sweden, Finland, and Russia and it is where the Sámi have 
traditionally lived (Harnesk et al., 2014, Samiskt Informationscentrum, 
2020). Swedish Sápmi extends from Idre in the north of Dalarna region 
to Treriksröset, encompassing approximately the northern half of the 
Swedish territory (Nilsson, 2014). 

The Sámi people are not homogeneous. There are different groups with 
cultural differences and language variations, which are mostly dependent 
on where in Sápmi they are settled. Swedish Sápmi, sometimes referred 
to as part of “the Arctic”, is a sparsely populated region, with stark winters 
and immersed in land rights issues, especially as this region is now seen 
as a new frontier for different industries such as mining and tourism 
(Rantala & Müller, 2024). 

The increase in high-end restaurants in northern Sweden over the past ten 
years is connected to the growth of the Arctic tourism industry (Walter et 
al., 2022, Rantala et al., 2024). This means there are conflicting interests 
in how the land is used and owned by both the Sámi and the Swedish state 
(Brännström, 2021). However, tourism has become an industry where the 
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Sámi actively participate, and they have become important actors of this 
sector (Viken & Müller, 2017, Rantala & Müller, 2024). In this thesis, I do 
not focus on tourism — even though the gastronomic sector located in this 
sparsely populated geographical region is influenced by it, and the 
gastronomic actors’ offerings are largely addressed and dependent on 
tourists as shown in Article III. 

 

 

 

 

 

 

 

 

 

 

  

 

 

Figure 1. Map of Sápmi. Reproduced with permission (Nordiska museet, 
2007). 

 

As mentioned earlier, fish such as the wild Arctic char has been far less 
researched despite being an important part of Sámi gastronomy (Nilsson 
et al., 2012). The Arctic char is commonly consumed by the mountain 
Sámi, as its habitat exists within this geographical area. It is a freshwater 
fish of the genus Salveneus that lives in the farthest north of Sápmi. In 
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Sweden, there are two varieties of char, and Study II focuses on S. alpinus, 
known in Swedish as “Fjällröding”, which inhabits lakes and streams in 
the mountainous part of Sápmi. 

The Arctic char has a pinkish flesh and spawns during the period from 
September to October. Spawning usually takes place on rocky shores and 
in shallow running water at a depth of 1-10 meters. The char prefers clear 
and cold water with a high oxygen content and often resides in the deeper 
parts of lakes (WWF, 2023, Havs- och vattenmyndigheten, 2020). 
Nowadays, there is an abundance of farmed char, also referred to as 
“Fjällröding”, farmed predominately in the Swedish mountains. The 
companies Lapplandsfisk AB and Umlax AB, which farm the char, 
obtained the protection for the product name “Lappländsk Fjällröding” as 
a Protected Designation of Origin according to European law 
(Livsmedelsverket, 2023, Lapplandsfisk AB & Umlax AB, 2023). Due to 
the matching name, it can sometimes be difficult for the general consumer 
to discern between the wild from the farmed char. I want to emphasize 
that I focus solely on the wild Arctic char and use the generic term of Arctic 
char throughout the thesis. 

In Sweden, fishing is not part of the “right to public access” 
(Allemansrätten). Fishing is permitted along the coast and in Sweden's 
five largest lakes: Vänern, Vättern, Mälaren, Hjälmaren, and Storsjön. A 
fishing license is required for all other lakes and waterways; permission 
must be obtained from the fishing right owner or local fishing associations 
(Länsstyrelserna & Havs- och vatten myndigheten, 2025). Fishing as an 
economic activity is a more complicated process; the requirements vary 
depending on the place and fish. The Arctic char in Sápmi is commonly 
found in lakes under sameby’s jurisdiction. Although the literal 
translation of sameby is “Sámi village”, the term refers to a jurisdiction, a 
geographical area where reindeer herding is performed. A sameby is 
organized as an economic and administrative association with its own 
board, thus it functions as a legal entity representing the reindeer herders 
(SSR, 2023). In many sameby areas, fishing rights are linked to 
membership, and members may use fishing as part of their livelihood —
meaning that they may sell their catch commercially — while access for 
others depends on permits or authorization (Sveriges Riksdag, 2003). 
This has given rise to conflicts between Sámi reindeer herders, other Sámi 
who do not herd reindeer, and the wider non-Sámi population (Samiskt 
Informationscentrum, 2023). As mentioned earlier, tensions over land 
rights in this region have existed since colonial times, and were renewed 
after the 2020 Girjas ruling, in which the Swedish Supreme Court 
recognized Girjas sameby’s exclusive right to grant small-game hunting 
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and fishing rights within its area. The ruling has since prompted further 
legal action by other samebyar seeking comparable rights. 

Methods and materials 

Besides building on various theoretical perspectives, I also used a range of 
methods. An ethnographic approach was selected because the thesis 
investigates cultural aspects of sustainable gastronomy: beliefs, norms, 
material arrangements, and everyday practices (cf. Geertz, 1994). Since 
these dimensions are embedded in social interaction and in the practical 
organization of gastronomic work, they cannot be fully captured through 
interviews alone. Ethnography is therefore appropriate because it enabled 
me to move between what participants say, what they do, and the settings 
in which practices take place (Ehn et al., 2016). In this section, I first 
present the methodology and then the two studies with their respective 
selection and recruitment of participants and data-gathering. 

Methodology 

The methods selected were interviews and observations. Through 
interviews, I explored the diverse ways in which actors perceive 
sustainability, which in turn shapes their practices within the gastronomic 
sector. The interviews were semi-structured to allow the participants to 
elaborate on subjects that I did not anticipate but that are relevant to the 
research topic (Pawson, 1996). Observations allowed me to get closer to 
the participants’ perceptions and practices in their natural setting — more 
precisely, where they occur. Observations were important for both 
projects because much of what was investigated can be regarded as tacit 
knowledge. Tacit knowledge is the knowing of how to act and behave in a 
specific context, as well as the knowledge behind craftsmanship and 
everyday routines; this knowledge is often difficult to articulate and is 
therefore best approached by observing the instances in which such 
practices and/or behaviors occur (Zahle, 2012). Three types of 
observation were selected: walk-along with fridge stories (Joosse & 
Marshall, 2020), shadowing observation (Earley, 2012) and participant 
observation (Baker, 2006). 

The walk-along with fridge stories is a method that allowed me to 
understand the spatial practices and the social architecture of places by 
combining an informal interview with participant observation 
(Kusenbach, 2013, Joosse & Marshall, 2020). During my first visit to each 
establishment, I asked for a guided tour of all the facilities, with special 
attention given to all storage facilities. The storage facilities ranged from 



 

43  

walk-in fridge and freezers to root cellars, wine cellars, and curing and 
smoking facilities. Together with the participants, I walked-along through 
the establishment while the participants interacted with their colleagues. 
I observed and asked questions about the facilities the participants were 
showing — referred to as fridge stories (Joosse & Marshall, 2020) — and 
I continuously took notes, photos and videos of the premises, the 
activities, and the verbal accounts. These walk-alongs with the 
participants allowed me to discover practices that were neither articulated 
during the interviews nor visible on their websites. They also allowed me 
to directly experience the sensory dimensions of these places to 
understand these practices and the meanings attached to them (Ehn et al., 
2016). Thus, the walk-alongs with fridge stories gave information about 
contextual aspects in the form of tactile and visual details such as cold, 
darkness, humidity, etc., but also the location of the places and the 
practices. Pictures were taken at all facilities and sites visited. 

I also conducted shadowing observations of certain activities, such as 
mise-en-place for service and fishing. I followed and shadowed all the 
movements of the participant under observation (Earley, 2012). In these 
observations, I took the role of observer-as-participant; however, I was 
mainly an observer, and I placed myself in a position so that everyone 
could see me. I interacted with the participants through short 
conversations or informal interviews, asking about what they were doing 
and why (Baker, 2006). The observations focused on what was done, 
depicted, and performed by competent performers, but I also took note of 
how these actions were met by other participants. This has been described 
by Zahle (2012: p.56) as “observations of individuals’ actions which are 
met with approval or disapproval by competent assessors”. 

Participant observation was performed by adopting the role of 
participant-as-observer in which “the researcher interacts with the 
insiders and engages in similar activities” (Baker, 2006: p.176) — for 
example, when I participated in an event as a guest and shared a meal of 
Arctic char with Sámi elders. This method allowed me to interact directly 
with participants and have a more relaxed conversation, where they 
interacted with each other and talked about the subjects they desired 
without any guidance on my part as the observer. 
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Study I: Food storage and preservation practices 
in restaurants 

I ask him to show me the interior of the root cellar. He takes the keys, 

and we walk towards the cellar. It is located behind the kitchen 

restaurant, besides the containers that are the walk-in fridges and 

freezers. There are a lot of things at the entrance besides the door, from 

boxes with vegetables to things that look like they had been discarded 

there, like scraps. It does not look proper on the outside, but when we 

went in, I realized that the pictures displayed at the entrance to the 

café were taken here. It is a nice, vintage-style space with pickles, 

vinegar and other in-house made conserves. This is the image they 

want to portray, craftsmanship, canning and jarring and having and 

old-style working philosophy. (Fieldnote from observation at The Café) 

The Café is one of the establishments that participated in Study I. It is 
located within a biodynamic garden, where it grows vegetables, has an 
orchard, and cultivates ornamental flowers and plants. The Café serves 
mainly vegetarian sandwiches, pastries, and bread. They also serve a 
warm lunch and wine by tap. The wine is invariably organic or biodynamic 
and comes from Europe — which the participants considered local. They 
describe that they have issues with their storage because they use several 
rented containers as walk-in fridges and freezers. Besides being very noisy 
and energy inefficient, these spaces are, according to the participants, an 
inconvenience to the workflow. At the same time, they were restoring the 
root cellar — a non-electrical, isolated traditional storage space. Although 
the whole concept of the establishment aligns with sustainability 
principles, frictions between the different aspects of sustainability were 
visible through the content, layout, and management of their storage 
spaces. 

This extract shows how I used food storage and preservation practices to 
invite the participants to reflect on their daily work routines and on the 
wider subject of sustainability. This is one example of how food storage 
and preservation facilities visualize the core concept of the establishments 
— for example, a restaurant which specializes in wine will need to count 
with appropriate spaces to store this product. Thus, this study illustrates 
how contemporary restaurants within the Swedish gastronomic sector use 
storage spaces to conceptualize and engage with sustainable gastronomy. 
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Selection and recruitment 

The selection criteria were twofold. First, I decided on selecting 
restaurants in the mid- to high end segment, characterized by higher 
prices and correspondingly higher customer expectations (Batat, 2020). 
The decision to select these restaurants, what Lane (2014) classifies as 
gastronomic restaurants, was made because not every restaurant or 
gastronomic actor has the capacity to be an influencer on a large scale. 
Moreover, these establishments are often seen as trendsetters and leaders 
with the authority to change, bend or implement norms, beliefs and 
practices (Lane, 2014). Although gastronomic restaurants have long 
equated fine dining with a rigid, snobbish atmosphere, I follow Lane 
(2014) who argues that nowadays these restaurants also include new 
formats that focus on the quality of the meal experience and are more 
casual, what Hult (2024) calls contemporary restaurants. These 
restaurants tend to practice what Black (2021: p.14) defines as 
“Bistronomie […] a type of cooking that uses quality products, requires a 
high level of skill, but offers dishes that are not overly elaborate”. 

The second criterion aimed at including a diversity of storage spaces for 
food and beverages, as it is within this segment of the restaurant industry 
that such variety is commonly found. Using both the White Guide and 
personal networks within the gastronomy sector, I searched for 
establishments that aligned with my objectives. Since the guide did not 
always provide information about storage spaces, it was necessary to use 
my personal network to identify additional venues. I identified twelve 
establishments and contacted all of them by email — seven agreed to 
participate in this study. 

Four of the recruited restaurants were located in large cities, two in 
medium cities, and one in a rural area. The restaurants varied in size and 
incorporated various types of storage spaces. In the case of food, the 
spaces included fridges, freezers, walk-in fridge and freezers, dry goods 
storage, root cellars and meat aging fridges. Those for the beverages 
included both storage and service stations — these being wine cellars, 
closets, fridges, wine by tap stations and self-service stations (see Table 1). 
All establishments have been given fictitious names that mirror their 
concept. 
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Table 1. Data gathering Study I 

Name 
Activity and 

concept 
Type of 

company 
Interviewees Art. Observations Art. 

The Wine Bar 
 

Wine bar serving 
mainly cold 

dishes and food 
platters for 

sharing 

Entrepreneur 

Sommelier 
(woman) 

1 & 2 
Walk-along with 

fridge stories 
1 & 2 

Head chef/ 
owner (man) 

1 & 2 Lunch service 1 

Gastrobistro 

Bistro style 
restaurant 

within cultural 
entertainment. 

Plant-based 
menu and 

serving mainly 
wine by the glass 

International 
Group 

Head 
sommelier 
(woman) 

1 & 2 

Walk-along with 
fridge stories 

1 & 2 
Food and 
beverages 

manager/chef 
(man) 

1 & 2 

Host (man) 1 & 2 

The Café 
 

Café serving 
sandwiches and 

pastries, and 
wine by the glass 

Large 
company 

Operations 
manager 

(man) 
1 & 2 

Walk-alomg with 
fridge stories  

1 & 2 

Events’ head 
chef (man) 

1 & 2 
Mise-en-place 

for lunch 
1 

The French 
Classic 

Restaurant and 
hotel. French 

inspired menu 
with 

Scandinavian 
twist and large 
wine collection 

Large food 
industry 

group 

Head 
sommelier 
(woman) 

1 & 2 
walk along with 

fridge stories 
1 & 2 

Bartender 
(man) 

1 & 2 
Handling of the 

delivery  
1 

Breakfast host 
(woman) 

1 
Wine cellar tour 

to guests  
2 

Head chef 
(man) 

1 & 2 

Mediterranean 
Restaurant 

Restaurant 
specialized in 

wine and 
Mediterranean 
food, wine bar 

and winery 

International 
Group 

Head 
sommelier/ 
beverages 
manager 
(woman) 

1 & 2 

Walk-along with 
fridge stories 

1 & 2 
Quality 

manager 
(woman) 

1 

Food and 
beverages 
manager 

(man) 

1 & 2 

The Swedish 
Bistro 

 

Bistro style 
menu and wine 

bar 
large wine list 

and wine by the 
glass offering 

Entrepreneur 

Head chef 
(man) 

1 & 2 
Walk-along with 

fridge stories  
1 & 2 

Waitress 
(woman) 

1 & 2 

Sommelier/ 
owner 

(woman) 
1 & 2 

Handling of 
delivery 

1 
Line cook 
(woman) 

1 & 2 

The Cellar Bar 

Wine cellar 
services, events 

and pop-up 
restaurant 

Entrepreneur 

Owner/ 
sommelier 

(man) 
2 

Walk-along with 
fridge stories 

2 

Operations 
manager/ 
sommelier 

(man) 

2 
Preparation for 

one event 
 

2 
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Data gathering 

This study centers on storage and preservation practices within 
restaurants. The fieldwork — interviews and observations at seven 
establishments — took place from October 2019 to September 2020. The 
three main themes in the interviews were storage spaces and practices, 
restaurant style and concept, food quality and sustainability. I conducted 
20 interviews, lasting between 36 and 88 minutes with an average of 45 
minutes (see Table 1). 

Walk-alongs with fridge stories were performed at all establishments. 
Sometimes the tour occurred on two different occasions, depending on 
how large the establishment was and whether the food and the beverage 
storage were managed by different personnel. Some of these facilities were 
locked, and only some personnel could access them. In addition to taking 
pictures, I mapped a layout of the storage facilities to understand how 
daily routines are reflected through the use and contents of these spaces 
(Joosse & Marshall, 2020). I performed shadowing observation of the 
following activities: delivery handling, mise-en-place, lunch service and 
cleaning of storage facilities — that included discarding food — and 
preparation of a wine pairing event. Observation as participant was 
performed during a guided tour through the wine cellar. These 
observations enabled me to see the operations from planning to waste 
disposal. 

Study II: From lake to plate — following the wild 
Arctic char in Sápmi 

I thought we were just going to the lake by truck, but then we stopped, 

he took out some gigantic fishing trousers for me to put on. I turned to 

the other side of the truck and there was the ATV and at that moment 

I started to realize what he meant with the “adventure”. We jumped on 

and hit the road. After a while, we stopped a little while in our way to 

the lake, and he [the fisherman] ask me if I was ok, as the road was 

very bumpy. I replied that it was fine […]. At this moment I understood 

the way he had a very deep connection to the place. I sensed that he 

[the fisherman] felt good that I could appreciate and see it, not only as 

a place but as an entity, as an integrated whole, with water, rocks, 

trees, animals and also the noises, the sky, the smells, and appreciating 

how special it all was. He pointed towards the lake we were going to 

and mention that Norway was just behind the mountains surrounding 

the lake, and I thought that I would have never imagined being here. 

(Fieldnote from summer fishing observation)  
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The participant mentioned in this fieldnote is a Sámi reindeer herder and 
fisherman. In this study, where I follow the wild Arctic char, he is at the 
starting line of the char’s journey — from where it is fished to where it is 
later cooked and consumed. The Arctic char is a traditional product that 
is part of Sámi and northern Sweden gastronomy. The fisherman is also a 
gatekeeper to this landscape. Being present at the site where the char 
begins its journey allowed me to understand some of the memories about 
fishing, preparing and eating wild Arctic char, earlier narrated during my 
fieldwork. This passage shows that tracing a food product from its 
producers to consumers, along the entire supply chain, reveals the 
intricate interconnections among environmental, cultural, economic, and 
social dimensions of sustainability (Cook, 2004). 

By using what Cook (2004) calls “follow the thing” methodology, cultural 
geographers have conducted ethnographic studies of consumption. This 
method enables a closer look at the details to help understand the context 
in which the object is used and/or consumed, uncovering the different 
narratives and practices connected to the “thing.” This methodology 
allows research into the everyday uses and meanings attached to an object 
or what can be termed a “biography of things” (Evans, 2018). 

A supply chain is the network through which organizations and 
individuals possess, use, deliver, and dispose of a product, including the 
services connected to acquisition and distribution (LeMay et al., 2017). 
Because I focus on the gastronomic sector, I call this chain the 
gastronomic chain of the wild Arctic char. It includes all types of actors 
who fish, prepare, and sell the char, as well as all the steps and processes 
until it reaches the consumer. In the context of this study, the consumer 
is a guest at a restaurant or at a gastronomic enterprise. 

Selection and recruitment 

The selection criteria for choosing participants required that they work 
with wild Arctic char and that their activity integrated into the 
gastronomic chain towards commercial consumption of the fish. In other 
words, actors that sell the char to restaurants and/or gastronomic 
endeavors or who themselves prepare or serve the char to guests. Actors 
directed only to household consumption were not considered. The 
selection was also restricted to actors whose activity was performed in the 
geographical area of Sápmi. I was referred to relevant fishermen, dealers, 
processors, and restaurants, who work with the wild Arctic char through 
cooperation with Slow Food Sápmi, and the project Golleguolli7. Further 

 
7 https://www.slowfoodsapmi.com/filmen-golleguolli/ 
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participants were found through internet searches and personal networks. 
By applying the snowball method (Browne, 2005), Sámi and non-Sámi 
actors also helped me to get in contact with the partners in their own 
supply chains (see table 2). 

Twenty participants were contacted via email or telephone. An 
information letter was sent to interested participants. Eleven gastronomic 
actors were recruited, comprising seventeen interviewees, as some actors 
were represented by more than one participant. It is important to note 
that this is a very small value chain. Many of the participants are small 
entrepreneurs or self-employed, except for the restaurant hotel, which is 
part of a Scandinavian hotel chain. Due to the economic and seasonal 
conditions in Sápmi, most participants engage in several activities: for 
example, combining fishing with reindeer herding. A detailed description 
of all their activities and participants is found in Table 2. 

Data gathering 

The fieldwork for this study was guided by ‘follow the thing” methodology 

(Cook, 2004) and was conducted from May 2022 until September 2023. I 

conducted semi-structured interviews with actors in the char’s 

gastronomic chain to explore previous experiences and memories in 

connection with fishing, preparing, or eating the wild Arctic char, as well 

as perceptions of sustainability. Interviews lasted 28-112 minutes, with an 

average of 58 minutes. Two participating entrepreneurs were family 

businesses, and on these occasions, the interview included all 

interviewees simultaneously (see Table 2). This entailed that the family 

members together reflected on shared memories and the way they 

experienced them. 

As briefly described in the above quote, I performed shadowing 

observation of char fishing, where I accompanied a fisherman. This meant 

traveling to the mountains and gaining access to places otherwise 

restricted to the public. I also conducted walk-alongs with fridge stories at 

the restaurants, processors and distributors of wild Arctic char. These 

observations were performed at different points of the year, allowing me 

to experience the change of seasons firsthand and offering insight into the 

different parts of the chain and its various challenges and opportunities. 

In addition, I conducted participant observation, sharing a meal of Arctic 

char with Sámi elders. This was the first observation conducted, and it 

gave an overall image on the importance of the char in Sámi gastronomy, 
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sharing what they called fish memories elicited other stories about 

heritage, identity and tradition. 

Table 2. Data gathering Study II 

Role in the 
gastronomic 

chain 

Enterprise/ 
activity 

Interviewees Art. Observations Art. 

Fisherman Self-employed Fisherman (Sámi) 4 
Summer fishing 

observation 
4 

 
Fisherman 

 
Self-employed Fisherman (Sámi) 4 - - 

Fisherman/ 
woman, curer and 

traditional cook 

Gastrotourism 
 

 
One 

interview 
together 

Fisherman (Sámi) 

3 & 4 

Walk-along with 
fridge stories 

3 & 4 Fisherwoman/traditi
onal cook/curer 

(Sámi) 

Fisherwoman (Sámi) Curing 3 & 4 

 
Cook 

 
Freelance Cook (Sámi) 3 & 4 - - 

 
Food ambassador 

 
Civil servant Food ambassador (Sámi) 4 

Meal with Sámi 
elders 

3 & 4 

Vendor & curer 
Delicatessen 

shop 
Vendor (Sámi) 4 

Walk-along with 
fridge stories 

4 

Vendor, curer & 
restaurateur 

Delicatessen 
shop and 

restaurant 

Owner and curer (non-Sámi) 3 & 4 
Walk-along with 

fridge stories 
3 & 4 

 
Operations manager (non-Sámi) 

 
3 & 4 Curing 3 & 4 

Restaurateur 
Restaurant and 

lodge 
Owner and chef (Sámi) 3 & 4 

Walk-along with 
fridge stories 

3 & 4 

Restaurateur Café 
Restaurant manager (married 

into a Sámi family) 
3 & 4 

Walk-along with 
fridge stories 

3 & 4 

Meal with Sámi 
elders 

3 & 4 

Restaurateur 
Restaurant and 

lodge 

One 
interview 
together 

Owner, chef and 
fisherwoman (non-

Sámi) 
3 & 4 

Walk-along with 
fridge stories 

3 & 4 
 

Owner and 
fisherman (non-

Sámi) 

Restaurateur 
Hotel 

restaurant 

Food & beverages manager (non-
Sámi) 

3 & 4 

Walk-along with 
fridge stories 

3 & 4 

Sous-chef (non-Sámi) 3 & 4 3 & 4 

Head chef (non-Sámi) 3 & 4 3 & 4 
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Analysis  

All interviews were recorded and transcribed verbatim by native Swedish 
speakers. The interviews in Study I were transcribed into Word 
documents, and the interviews in Study II directly into MAXQDA 

software. The fieldnotes were sometimes written by hand and at other 
times audio recorded during the fieldwork. The fieldnotes included 
detailed descriptions of the business’ premises, the landscape, and other 
reflections or more sensory aspects. The fieldnotes were then used to 
compile observation reports, where all the pictures taken were also 
included. Qualitative data coding and thematic analysis served as the 
primary analytical methods. Although these two analytical methods differ 
in how the analysis is described, the main process is similar. 

For Article I, the analysis employed was qualitative data coding (Flick, 
2009) of the transcribed interviews and observation field reports; no 
software was used in the process. After reading all the material several 
times, I conducted an initial inductive coding cycle using the interview 
transcripts, with codes named after the participants’ own words. In sum, 
the first coding phase was an open coding of all material, the second cycle 
focused on what specifically related to food and food storage, while the 
third created themes deductively. For article I (see Figure 2), one 
establishment (the Cellar bar) was excluded in the second coding cycle, as 
their main activity was wine-related activities and storage and did not 
include everyday food service (see also Table 1). 

For articles II, III and IV, I used thematic analysis where I followed Braun 
and Clarke’s (2022) framework of (1) familiarization with the data, (2) 
generating initial codes, (3) searching for themes, (4) reviewing themes, 
and (5) defining and naming themes. The analysis was done both 
deductively and inductively to avoid excluding themes that are relevant to 
sustainability and gastronomy. Both the interview transcripts and 
observation reports were included in this process. For Article II (see 
Figure 2), the codes unrelated to wine quality, wine sustainability, and 
wine spaces practices or descriptions were excluded from further 
consideration. In this stage two participants were excluded as the 
interviews with them did not cover these codes (see also Table 1). 
Subsequently, the codes were developed into categories for theme 
identification, resulting in two themes. 

For Article III and IV (see Figure 2), step 2 of generating initial codes was 
the same for both articles. In Article III, the gastronomic actors whose 
activities were not directed toward serving prepared meals to guests were 
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excluded, resulting in the exclusion of four actors (see Table 2). Steps 3-5 
were performed abductively (Alvesson & Sköldberg, 2017) going back and 
forth from the empirical material to the theoretical concept of culinary 
capital. Three themes were identified and presented through four 
vignettes (Agostini, Eloff, & Schratz, 2024) which illustrate distinct ways 
of enacting sustainability in the Arctic context. The establishments 
informing these vignettes were selected to capture thematic variation, 
reflect seasonal differences, and include Sámi and non-Sámi participants. 
These vignettes also included details found in the observations. In Article 
IV, steps 3-5 were performed deductively: I searched for codes that 
represented similar meanings and representations of the char, which then 
formed the three themes presented in Article IV (see Table 2). 

Throughout the process, I refined the findings by systematically 
comparing participant statements with observed actions (Cotton et al., 
2010). To enhance credibility, preliminary themes were continually 
adjusted and revised. For all articles, the observation reports were also 
used to corroborate or contrast the codes. This was done to compare what 
was said to what was done — in other words, to reveal discrepancies 
between what the participants believed they were doing and their 
observed actions. The photographs were utilized to examine the material 
aspects. The themes emerged as patterned responses that were 
interpreted in line with the theoretical framework and research objectives. 
This analytical process was iterative, involving repeated realignment, 
reorganization, and reassignment of codes and categories. The resulting 
themes of Articles I-IV are presented in the findings section of this thesis. 
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Figure 2. Flowchart of the analysis 
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Positionality 

My positionality in this thesis was shaped by professional experience, 
academic training, and migration. Working in restaurants in Mexico, 
Spain, and the United States gave me an insider’s perspective on 
restaurant work, including the rhythms, hierarchies, bodily demands, 
professional language, and tacit knowledge that characterize the sector. 
This background helped me understand the practical conditions of 
restaurant work and facilitated conversations with restaurant 
professionals, as I could relate to their routines, constraints, and ideals 
from previous embodied experience (Taylor, 2011). My experience with 
food producers in quality assessment in Spain also helped me engage with 
actors beyond restaurants — including producers and processors — and 
to understand practical issues of production, quality standards, and 
relationships along the gastronomic chain. 

As some participants belong to the Indigenous Sámi people, my 
positionality required reflection beyond the insider/outsider distinction 
(Cram, 2025, Kovach, 2021). Although Sweden has no specific ethical 
requirements for research with Indigenous peoples beyond general 
regulations concerning ethnicity, the colonial history of research with 
Indigenous groups must be considered (Sehlin MacNeil & Marsh, 2015). 
This prompted me to reflect on my own background: as a Spanish-
speaking Mexican woman, I grew up within the privileged majority in a 
country with a stark colonial past and many Indigenous peoples whose 
languages, traditions, and knowledges are often marginalized. Only after 
migrating to Europe, first to Spain and then to Sweden, whose language I 
did not speak, did I experience the minority/outsider position — I was 
routinely identified as an outsider by those I encountered. Studying 
Indigenous methodologies helped me recognize the limits of my Western 
academic training and the need to remain open to knowledge systems I 
had not previously encountered. Furthermore, I realized that as a child 
and as a university student, Indigenous forms of knowledge were 
classified as inferior or even as superstition. 

Being physically present in the field therefore required constant 
negotiation of my position (Thanem and Knights, 2019, Taylor, 2011). In 
Study I, I moved between being an insider to restaurant work and an 
outsider to the specific Swedish gastronomic context. I also noted that 
being categorized as a researcher, even as a PhD student, gave me a certain 
authority (Karnieli-Miller et al., 2009). Since restaurant work is not 
always regarded as a high-status profession, this authority could create 
distance between myself and participants. I therefore needed to be 
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attentive to how I presented myself and to make restaurant professionals 
feel comfortable, especially when observations could be interpreted as a 
form of assessment. At the same time, I remained an outsider: a Mexican 
researcher conducting research in Sweden, working in Swedish as a 
language that is not my mother tongue, and interpreting practices 
embedded in a cultural context that was not my own. 

In Study II, another dimension was added, as I shared a minority status 
in Sweden with some Sámi participants, as mentioned above. This 
required me to be constantly aware of my position and to note not only 
what I discovered or found unfamiliar, but also what I already knew or 
had experienced before entering the field (Nannyonga-Tamusuza, 2005). 
In retrospect, I realized that sharing a minority position in Sweden 
allowed some Sámi participants to speak about Swedes and Swedish 
culture as the “other” (Doubková et al, 2024). Nevertheless, this shared 
minority position did not erase differences in history, power, language, or 
belonging. I am not Sámi, and I do not share the same relationship to land, 
heritage, or colonial history. My positionality was therefore characterized 
by a continuous movement between proximity and distance: insider to 
gastronomy and restaurant work, partly familiar with producer relations, 
but outsider to Sweden, to Sámi culture, and to the specific places and 
histories through which the empirical material was generated. 

Method discussion 

Qualitative methods enabled me to examine gastronomic actors’ beliefs, 
norms, understandings, and practices, and how they make sense of 
sustainable gastronomy. Combining interviews with observations made it 
possible to capture practices participants might omit or take for granted 
(Kusenbach, 2013). This also strengthened pragmatic validation, as 
interview interpretations could be compared with observations 
(Sandberg, 2016). The combination of interviews, walk-alongs with fridge 
stories, shadowing, and participant observation therefore allowed me to 
analyze sustainability not only as an expressed imaginary but also as an 
embodied, situated, and material practice. 

Study I 

Study I was designed as an ethnographic investigation of food storage and 
preservation practices in restaurants. Initially, the plan also included 
observations of dinner services, as these would have provided further 
insight into how storage practices, mise-en-place, service routines, and 
sustainability ideals connected during the most intense moments of 
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restaurant work. However, the coronavirus pandemic reduced access to 
restaurants and made prolonged presence in the field difficult. Due to this 
situation, one interview was therefore conducted digitally. Although this 
limited the possibility of observing the participant’s work environment 
during the interview itself, I later met the professional in person and 
conducted a walk-along with fridge stories, which allowed me to connect 
what was narrated during the interview to the material and spatial 
dimensions of the establishment. 

The pandemic was initially a limitation, particularly because it restricted 
access to restaurants’ dinner services and reduced the opportunities for 
repeated observations in some establishments. At the same time, it also 
made visible phenomena that would probably have remained less 
apparent under ordinary circumstances. The crisis exposed how 
sustainability imaginaries are challenged when restaurants are forced to 
reorganize their routines, reduce staff, adapt their menus, manage 
uncertainty, and respond to disruptions in supply chains and guest flows. 
In this sense, the pandemic allowed me to observe how sustainability was 
negotiated in a moment of instability, when the distance between ideals 
and feasible practices became especially visible. 

Access to particular spaces also shaped the fieldwork (Karnieli-Miller et 
al., 2009). In the case of the wine cellar and event bar, I first had to present 
my credentials and explain my background before the owner agreed to be 
interviewed. This moment highlighted that access in ethnographic 
research is not simply practical but relational. My position as both 
researcher and former restaurant professional helped establish credibility 
and trust, especially in spaces where expertise, reputation, and 
professional legitimacy are important (Smith, 2006). At the same time, it 
is also made clear that fieldwork is always negotiated and that the material 
gathered is shaped by the conditions under which access is granted. 

Study II 

Study II also benefited from an ethnographic approach because following 
the wild Arctic char required attention to movement, place, seasonality, 
and relationships across the gastronomic chain. The combination of 
interviews, participant observation, shadowing, and walk-alongs with 
fridge stories made it possible to connect memories, narratives, and values 
to the material conditions through which the char is fished, processed, 
prepared, and served. This was particularly important because the 
meanings attached to the char were not only expressed verbally but also 
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became visible through landscapes, infrastructures, embodied skills, and 
seasonal practices. 

Access to this field was strongly shaped by relationships and trust, an 
established requirement for doing research with Indigenous communities 
(Kovach, 2021). Having an agreement with a Sámi connected to Slow Food 
Sápmi was particularly important, as everyone I spoke knew this person 
or recognized the organization — a key aspect in cross-cultural research 
(Sands et al., 2007). This connection helped me approach participants in 
a small and interconnected field where reputation and trust matter. 
Rather than being a merely practical route into the field, this agreement 
also made visible how access to knowledge, people, and places in Sápmi is 
relationally mediated. 

Travelling through and visiting Sápmi in different locations was also 
methodologically important. It allowed me to understand that Sápmi is 
not a homogeneous region, but a culturally and geographically diverse 
one. Being present in different landscapes, from mountain areas to the 
coast, helped me understand how sustainability, stewardship, and 
heritage are situated in specific environments. These movements across 
the region therefore strengthened the analysis by showing how the 
cultural meanings of the wild Arctic char are shaped by both geography 
and experience. 

Initially, I also planned to observe winter fishing, as this would have added 
another seasonal dimension to the fieldwork. However, for personal 
reasons this was not possible. Although this meant that the fishing 
observation was only performed during the summer season, this 
limitation did not alter the focus of the study. The aim was not to study 
fishing practices per se, but to follow the wild Arctic char as a gastronomic 
product and to understand how its meaning was shaped across the 
gastronomic chain. Moreover, the empirical material was already 
sufficiently rich and, together with the visits to different locations in 
Sápmi, provided a robust basis for analyzing the cultural, geographical, 
and gastronomic dimensions of the char. 
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Ethical considerations 

Ethical aspects were considered throughout the thesis project. Following 
Tracy (2010), I understand ethics in qualitative research as an ongoing 
and situated process that involves procedural, situational, relational, and 
exiting ethics. This means that ethical responsibility is not only about 
formal approval or informed consent, but rather it requires continuous 
reflection before, during, and after fieldwork regarding the consequences 
of the research for participants, communities, and the ways in which they 
are represented. 

Procedural ethics concern the formal rules and institutional requirements 
that guide research, including informed consent, confidentiality, avoiding 
deception, and protecting participants from harm (Tracy, 2010). During 
all steps of this thesis, ethical issues were considered in line with the 
guidelines of the Swedish Research Council (Vetenskapsrådet, 2024). The 
implementation of the fieldwork in Study II was also preceded by an 
ethical review by the Swedish Ethical Review Authority (2022-00467-01) 
and followed the Swedish Sámi Association8 (SSR) recommendations for 
doing research within Sámi communities. 

In both field studies, an informal conversation with potential participants 
was held before the beginning of fieldwork. In Study II, an information 
letter was sent to all potential participants describing the study, along with 
my contact information. In both studies, written informed consent from 
all participants was collected before interviews and observations were 
conducted. All participants were informed that they could withdraw from 
the study at any time without giving a reason. All information collected 
during the studies was anonymized or pseudonymized. 

Situational ethics require researchers to make reflective, context-sensitive 
decisions when unexpected ethical dilemmas arise in the field (Tracy, 
2010). This was particularly relevant during interviews and observations, 
where ethical decisions could not always be fully anticipated in advance. 
During the interviews, follow-up questions were asked and participants’ 
answers were paraphrased to avoid misunderstandings due to language 
constraints (Sandberg, 2016). The interviews were performed in Swedish, 
which is not my mother tongue, so I continually paused and repeated the 
interviewees’ accounts to confirm that I had understood the participants 

 
8 Svenska Samernas Riksförbund (SSR) in Swedish 
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correctly. Situational ethics were also relevant during observations, where 
I had to respond to the dynamics of each setting, including the presence 
of staff who had not been involved in granting initial access. 

Relational ethics emphasize care, respect, reciprocity, dignity, and mutual 
responsibility between researchers, participants, and communities 
(Tracy, 2010). Although the goal of observation is to observe in a natural 
environment, the presence of the researcher will always affect the field, 
and covert observation raises many ethical issues; therefore, I was as 
transparent as possible (Moug, 2007). However, access to perform these 
observations was most often given by someone in a position of power or 
within the management team. During the observations I presented myself 
to all staff I met, but not all staff might have been in a position to refuse 
my presence. I therefore continuously reminded the staff that 
participation was anonymous and voluntary. Nevertheless, I sometimes 
noticed that staff in entry-level positions seemed to feel I was evaluating 
their performance. This required attentiveness to power relations and to 
the need to make participants feel comfortable, respected, and not judged 
(Karnieli-Miller et al., 2009). 

Relational ethics were especially important in Study II because some 
participants belonged to the Sámi community and because the 
gastronomic chain was small and interconnected. In this context, ethical 
research involved more than protecting individual identities; it also 
required attention to trust, accountability, and the risk of reproducing 
extractive or colonial research practices (Kovach, 2021, Cram, 2025). My 
collaboration with Slow Food Sápmi and my engagement with SSR’s 
recommendations were therefore part of an ethical effort to approach 
participants and communities with respect, care, and awareness of 
historical research harms. 

During compilation and analysis, the material was pseudonymized, and 
all participants were given fictitious names. The interviews were 
transcribed verbatim by transcribers who were hired solely for this task 
and who signed non-disclosure agreements. Recorded material in the 
form of data files, as well as photographs and transcribed material, were 
stored on a locked computer and on a removable hard disk. Codes were 
created using pseudonyms for each participant.  

I have also paid attention to exiting ethics, which concern how researchers 
leave the field and present their findings, ensuring that participants, 
communities, or marginalized groups are not misrepresented, harmed, or 
exploited (Tracy, 2010). This was particularly important in relation to 
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Study II, where the presentation of Sámi participants, Sámi gastronomy, 
and Sápmi required attention to avoiding homogenization, 
romanticization, or the reproduction of stereotypes (Kovach, 2021). It was 
also relevant in Study I, where restaurant professionals’ practices could 
easily be interpreted as individual shortcomings rather than as practices 
shaped by structural limitations of the gastronomic sector such as time 
pressure, resource availability and workplace hierarchies. Therefore, in 
writing and presenting the findings, I aimed to contextualize participants’ 
accounts and observed practices, to protect anonymity, and to avoid 
portraying individuals or groups in ways that could expose them to harm. 
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Findings  

In this section, I present the main findings of the four articles and provide 
an overview of how gastronomic actors approach sustainable gastronomy 
through norms, food symbolism, and everyday practice. I have chosen to 
use different citations from the ones found in the articles to convey the 
richness of the empirical material. Articles I and II are based on the 
empirical material gathered from Study I, while Articles III and IV used 
the data emerging from Study II (see Figure3). Articles I and III focus on 
imaginaries and practices regarding sustainability in the Swedish 
gastronomic sector. These two articles differ in that Article I focuses on 
restaurant professionals nationwide, while Article III zooms in on the 
Swedish Sápmi/Arctic and includes gastrotourism actors. Articles II and 
IV, center on gastronomic products — wine and wild Arctic char, 
respectively — but differ in that Article II explores connections between 
perceptions of sustainability and quality, while Article IV discusses the 
implications of the accessibility of traditional foods to sustainable 
gastronomy (see Figure 3). 
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Article I: When sustainable cuisine imaginaries 
become unsustainable: Storage and preservation 
practices in Swedish restaurants 

In Article I, storage and preservation practices in restaurants were used 
as an entry point to explore the dominant beliefs, understandings and 
practices regarding sustainability — what was referred to as “sustainable 
cuisine imaginaries” among restaurant professionals in the Swedish 
gastronomic sector. The concept of “imaginaries” was used as a 
complexity reduction mechanism. This means that imaginaries helped the 
restaurant professionals make the complexity of sustainability 
manageable and understandable in their daily work. Furthermore, 
imaginaries allowed the professionals to incorporate dominant discourses 
about food sustainability.  

I identified three distinct imaginaries: locality as quality, reducing meat 
in favor of vegetables, and the creative and knowledgeable professional. 
Thus, imaginaries allowed me to go beyond what was said and investigate 
what was done — for example, to study how sustainability was practiced 
in restaurants through storage and preservation. 

Most professionals took locality as quality for granted, particularly in 
contrast to certified food products such as organic. Certification schemes 
were sometimes regarded as part of a big business, one that puts pressure 
on small producers whose size stops them from being able to certify 
themselves despite following the same agricultural practices. Reducing 
meat in favor of vegetables was acknowledged by all professionals, 
including the ones who focused specifically on meat, used meat aging 
fridges and hosted “meat tastings”. For other establishments, the 
avoidance of meat products was part of their concept, offering mainly 
plant-based dishes. Among the establishments where meat remained the 
focus of the dish, most reduced the amount served and talked about these 
practices in an apologetic way. 

The first two imaginaries are well known and accepted discourses related 
to food sustainability that have permeated the gastronomic sector. The 
third imaginary, the creative and knowledgeable professional, on the 
other hand, shifts the responsibility for incorporating sustainable 
practices to the individual, without considering the structures in place 
that allow or restrict the possibility of doing so.  Although this view was 
shared by almost all participants, some also acknowledged the difficulty 
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of applying sustainable principles in practice, as the Food and Beverages 
manager at the Mediterranean restaurant illustrate: 

There is always a huge interest [to work sustainably]. And it is always 

easy to do it when you are sitting in the office planning, and you put it 

together well. But when you are in the “heat of the battle”, then it is 

easy to cut a little too carelessly, a little too much is lost, or you have 

to order something and then you buy something that is a quarter of 

the price and so on. Because you know that you need to put the finances 

together. So, it [sustainability] is easy in theory, difficult in practice.  

These challenges to practicing sustainable gastronomy were exacerbated 
by the onset of the coronavirus pandemic in 2019. Established practices, 
such as the avoidance of disposable material, were suspended or even 
abandoned by the more economically fragile establishments. Hence, 
without a robust structure that allows restaurants to incorporate 
sustainable practices despite disruptions such as economic crises, global 
pandemics or wars, sustainable gastronomy will remain a goal difficult to 
achieve. Another important aspect is that the complexity of sustainability 
needs to be embraced instead of feared, so that strategies can be put in 
place to address it in a more holistic way. Given the exponential number 
of meals eaten outside the household, this issue needs to be addressed 
seriously. But for this to be possible it is necessary that the state, training 
institutions and the restaurant themselves cooperate and work together 
to meet this challenge. 

Article II: Restaurant professionals as curators of 
wine spaces: norms and practices guiding wine 
quality and sustainability 

In Article II, wine cellars, fridges, closets and service stations — what I call 
wine spaces — were used to explore the norms and practices that guide 
restaurant professionals in their assessment of wine quality and 
sustainability. In the article, I proposed understanding Wine spaces as 
emblems that represent the different norms that restaurant professionals 
follow in their approach to wine quality, norms which in turn affected 
their purchasing practices and the wines they recommended to guests. 
Some of the principles for evaluating wine quality are well stablished and 
accepted among the wine industry. But when selecting wine for 
restaurants other more subjective aspects also play a role, as the co-owner 
and sommelier in the Swedish Bistro commented: 



 

65 

I think it [high quality wine] should taste from the place it comes from. 

It's fun with wines that taste like where they've grown. I'm not that 

interested in wines that come from a renowned winemaker. I don't 

think it's so fun with industrial or engineered wines or whatever you 

want to call them. Also, you need to be able to serve the wine by the 

glass, so that the wine lasts more than five minutes, that's it. But you 

have that dialogue, I always have a dialogue with all wine suppliers. 

Still our wine range is very driven by desire. These are things we like 

and we are excited about. There hasn't really been any ambition about 

what should be on the list or not. There are no musts and there are no 

such things as "we can't have that on our list", we've just bought what 

we think is good. And we've actually done that in consultation with 

everyone who works here.  

As mentioned by the sommelier, there are norms that are based on notions 
such as terroir or taste of place — which is socially constructed — and 
other technical necessities such as offering wine that keeps well after 
opening. Yet, other parameters are related to the individual “desire” of the 
sommelier. This means that in some cases, widespread norms regarding 
wine quality defied sustainability, while in other instances they aligned 
with sustainability principles. The wine spaces represented these different 
approaches: displaying tradition as a norm, sustainability as a challenge 
to the norm, and transgressing the norm. 

Tradition as a norm involved following well-established principles of how 
wine is evaluated, and was mirrored in, for example, underground wine 
cellars that evoked traditional wineries. By abiding by established norms 
of wine quality, the professionals accumulated culinary capital. 
Sustainability as a challenge meant that the incorporation of 
sustainability principles was regarded as decreasing wine quality, and that 
professionals had difficulties communicating a sales argument based on 
sustainability. Finally, the professionals could be understood as 
transgressing the norm when they selected wines aligned with their 
sustainability principles, including aspects such as production, packaging 
and transportation and using sustainability as storytelling for 
recommending wines. For example, this was visible through serving wine 
by tap or having a purchasing policy of organic wines. 

Regarding the professionals’ connection to wine spaces, I understand the 
cellar as the realm of the experts, as expertise is needed to manage these 
often restricted spaces. Hence, I see sommeliers as curators who assess, 
select, and manage wine. Part of their expertise is the ability to assess 
sustainability and hence assessing sustainability becomes an expert’s job. 
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In this way, restaurant professionals and sommeliers were found to be 
trendsetters with the necessary culinary capital — in the form of expertise, 
knowledge and authority — to bring about change in norms that regulate 
the notions of taste and wine appreciation and to influence how 
sustainable wine is defined. 

Restaurant professionals face significant challenges when attempting to 
incorporate sustainability into wine assessment and purchasing practices. 
Rather than tasting every wine before selection, they rely on their 
accumulated culinary capital and expertise. The process of evaluating 
wine quality is shaped not just by sensory attributes but also by 
established sociocultural norms that define aesthetic experiences. This 
creates inherent conflicts between environmental and sociocultural 
aspects of sustainability, as certain traditional norms and practices rooted 
in heritage may act as barriers for adopting sustainable approaches. 
Moreover, the perceived sensory characteristics of more sustainable wines 
are sometimes viewed as compromising wine quality, further 
complicating the integration of sustainability into quality assessment. As 
curators and intermediaries, they could challenge existing norms and 
elevate sustainability to the same level of importance as other parameters, 
but this requires shifting deeply ingrained perspectives within the 
industry. Similarly, they are in a position to communicate this cultural 
shift into a more sustainable gastronomy, since they are intermediaries 
between the wine producers and the wine consumers.  

Article III: Navigating sustainability in the 
Swedish Arctic: lived experiences of 
gastrotourism entrepreneurs 

In Article III, I used selected empirical material that followed the wild 
Arctic char in the Swedish Arctic/Sápmi to identify how lived experiences 
of gastrotourism entrepreneurs shape how they enact sustainable 
gastronomy. By using the concept of culinary capital, I examined how 
these gastrotourism entrepreneurs engage in distinct food related 
practices that allow them to accumulate culinary capital and thus gain 
status and legitimacy in the Arctic context.   

Through four illustrative vignettes that captured different approaches to 
gastrotourism activities, I showed that sustainability is envisioned and 
practiced in ways that are shaped by the specific conditions of the Arctic 
landscape: sparse population, contested land rights, limited agricultural 
production, and harsh weather. The entrepreneurs accumulated culinary 
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capital by reclaiming Arctic sustainability. This was shown in the way 
they contextualized their approach to sustainability by grounding their 
view on the realities of the Arctic landscape and local food traditions, 
which included food and gastronomy of both Sámi and northern Sweden. 
Guests visiting these premises also expect to be able to try Arctic food. The 
owner of the Mountain lodge illustrates this quest when describing what 
guests expect from the restaurant: 

I think people have a certain expectation when they come to a 

restaurant like this in the mountains, they want food from here. I think 

that when we didn’t have it, there were people who have been 

disappointed when we said unfortunately, we don't have any char 

now. So, that's what they wanted. Even though they know it's a little 

more expensive.  

Another important approach to sustainability was stewardship based on 
heritage. This was grounded in the view that the entrepreneurs are 
responsible for taking care of all beings and the landscape in which they 
operate — in other words, that they are the stewards of the land. This is 
based on the way previous generations operated in this region, taking care 
of the lakes and the fish in them out of a need to be self-reliant. Such an 
approach, based on self-reliance and stewardship of the land, is also 
regarded as a way of addressing contemporary sustainability challenges 
through a renewed relationship with the land. Laila and Ella-Maria — both 
fisherwomen — commented on this when reflecting on becoming an actor 
of the Arctic char gastronomic chain:  

Laila: […] It is actually possible to live here in these extremely sparsely 

populated areas if you can make use of the resources that are available 

[…]. 

Ella-Maria: That trend has already started a little bit, this younger 

generation that sees the climate and everything that is happening, that 

maybe it is about to going back to the basic... […] Then maybe you 

should be more self-sufficient and reduce consumption and so on, 

because we can't continue on this wheel that is spinning too fast. 

Finally, all entrepreneurs portray the food they offered as unique and 
traditional by flavoring authenticity. They used diverse strategies to 
differentiate between authentic Arctic/Sámi/Nordic food, as these 
cultures intersect in the Swedish Arctic, from displaying local ingredients 
in innovative ways to adhere only to traditional recipes.  
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The findings show that sustainable gastronomy in the Swedish Arctic does 
not follow a standardized model, but emerges as a negotiated, situated 
practice rooted in heritage, ecological responsibility, and adaptation to 
economic realities. The entrepreneurs accumulate culinary capital by 
integrating traditional knowledge, local ingredients, and artisanal 
methods, while also challenging dominant narratives. One example is how 
they acquired culinary capital by opposing dominant discourses that 
advocate for plant-based alternatives. This resistance relates to the 
geographical context: northern Sweden has few agricultural products, and 
meat is the most available food. However, they acknowledge that in a 
different context plant-based food is more sustainable — showing that 
they know when and where to adhere to contradictory food practices. 
Sustainability is thus defined contextually, balancing cultural, economic, 
and environmental factors, and is intertwined with authenticity, 
exclusivity, and the unique challenges of the Arctic environment. 

The article concludes that the ability of gastrotourism entrepreneurs to 
navigate these tensions and to narrate sustainability as inseparable from 
place and heritage positions them as key actors in shaping not only local 
gastronomy but also broader understandings of sustainability within 
Arctic gastrotourism. Culinary capital enables them to legitimize their 
practices, differentiate their offerings, and influence how sustainability is 
imagined and enacted in this unique region. 

Article IV: From lake to plate: sustainable 
gastronomy and the (in)accessible wild Arctic 
char 

In Article IV, I explored the role of wild Arctic char in Swedish Sápmi, 
highlighting its significance in local gastronomy and the complexities 
surrounding its accessibility and sustainability. By using “follow the thing” 
method, I followed the char from lake to plate and utilised the concepts of 
commoditisation and singularisation to explore the different meanings 
ascribed to the wild Arctic char in Sápmi, and how they impact on the 
conditions for sustainable gastronomy. 

In this article, I identified three moments of singularisation. The first was 
to understand the char as cultural landscape, in which the char was 
embedded in the identity and food culture of Sápmi and northern Sweden, 
as this region is named differently depending on the identity/ethnicity of 
the participant. The char symbolises abundance, regional pride, and a 
sustainable way of life rooted in nature’s rhythms. The Arctic char was also 
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regarded as a product reflecting terroir: the unique qualities of the 
landscape and local traditions could be sensed when eating the char. 
However, access is increasingly limited due to societal change. Hence, the 
second way was to understand the char as a marker of time, in which it 
acts as a bridge between generations, evoking memories and traditions 
while reflecting technological, societal, and environmental changes. Its 
preparation and consumption display both tradition and innovation, but 
it seems that climate change now threatens its habitat and continued 
existence, further restricting access. Due to its rarity and sensory qualities, 
wild Arctic char is regarded as a luxury item in gastronomic venues. The 
char could thus be understood as a gastronomic and exclusive experience. 
One fisherman recounted an anecdote illustrating what it meant for him 
to provide char to luxury restaurant in Stockholm that wanted to serve 
fresh wild Arctic char: 

I sold to [a luxury hotel restaurant] in Stockholm one summer, and it 

was a very good deal financially, I got paid well, I did. But I would 

never have been able to do it without my son being involved. Because 

they wanted it fresh down to Stockholm, so I had to fish that morning, 

and then my son jumped in the car and drove it to [a town]. It would 

need to be there before four to get the char in the refrigerated bus so 

that it would go overnight to Stockholm. So, I would never have been 

able to do it myself. It would have been practically impossible. So, we 

did it one summer, but I wasn't that interested in continuing. And then, 

the quantities they wanted varied considerably. I was told the day 

before that now we want 20 kilos, now we want 40 kilos, but I didn’t 

know if I could catch 40 kilos, as I was also dependent on the weather. 

If it was windy then it was a crisis, as I couldn't get what I needed. So, 

some days I had to buy from my uncles to get what I needed. So, it's 

the logistics. There is good market, but it is very far away and that's a 

problem. 

As shown in the quote above, fresh char is a luxury product only accessible 
to those with personal access or informal networks to obtain it, making it 
increasingly exclusive and high-priced. Restricted fishing rights and 
declining numbers of fishermen exacerbate this exclusivity. Hence, the 
char oscillates between being a commodity with high market value and a 
singular object imbued with cultural, historical, and gastronomic 
significance. This duality is shaped by narratives of uniqueness, terroir, 
and tradition, which in turn increase demand and further 
commoditisation. 
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I conclude that the sustainability of local gastronomy depends not only on 

environmental impact, but also on democratic access rooted in cultural 

values, norms, and customs. Access to traditional foods like wild Arctic 

char is vital for maintaining identity, tradition, and food sovereignty, yet 

is increasingly threatened by land rights disputes, economic changes, and 

environmental pressures. This means that sustainable gastronomy must 

address social, cultural, and political dimensions, not just environmental 

and economic factors. The exclusivity and scarcity of wild Arctic char raise 

questions about equity, cultural preservation, and the responsibilities of 

gastronomic actors. Addressing these issues requires collaboration across 

the gastronomic sector. 

Summary of the findings 

Taken together, the findings demonstrate that sustainable gastronomy in 
the Swedish gastronomic sector cannot be understood as a fixed set of 
practices. Rather, it emerges through the interaction of imaginaries and 
practices shaped by cultural meanings, professional norms, material 
conditions, and questions of access. The findings from the four articles are 
synthesized in Figure 4, which shows how gastronomic actors enact, 
imagine and communicate sustainable gastronomy, as well as contest and 
challenge it. 
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Figure 4. Summary of findings 

  

•Sustainability is enacted through practices of food storage, 
preservation, procurement, fishing, curing, smoking, 
storytelling, and serving local, wild and traditional foods. 

• Sustainability is also enacted as stewardship, self-reliance, 
ecological responsibility, heritage, and food sovereignty.

• Gastronomic actors translate sustainability into practice 
through situated knowledge, skills and craftsmanship 
which can also be understood as culinary capital.

Enacting 
sustainable 
gastronomy

•Dominant imaginaries of sustainable gastronomy highligt: 
locality, seasonality, reducing meat, authenticity, heritage 
and the creative and knowledgeable professional.

• Gastronomic actors act as intermediaries translating 
ingredients and food practices into imaginaries of quality, 
responsibility, tradition, and place.

• Gastronomic places function as symbolic and material 
stages where sustainability is displayed, legitimized, and 
made desirable to guests and peers.

• Imaginaries simplify the complexity of sustainability and 
make it meaningful for gastronomic actors, but restrict 
what is sustainable, authentic, high quality, and culturally 
valuable.

Imagining and 
communicating 

sustainable 
gastronomy

• There is a gap between sustainability as imaginary and 
sustainability as everyday practice.

• Dominant imaginaries can obscure structural limitations by 
placing responsibility on individual professionals.

• Social norms around quality, taste, terroir, authenticity, 
tradition, and professionalism may both support and 
hinder sustainability. 

• Sustainability is also challenged by questions of access, 
exclusion, authority, and commoditization.

Contesting and 
challenging  
sustainable 
gastronomy 
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Discussion 

Taken together, these four articles provide a comprehensive foundation 
for examining how sustainability, gastronomy, and culture intertwine 
throughout the Swedish gastronomic sector — the aim of this thesis. This 
section discusses the findings across Articles I–IV. I begin by examining 
how sustainable gastronomy moves accross gastronomic actors and 
contexts in terms of time and place. I then present how sustainability, 
gastronomy, and culture intertwine in two distinct ways. Finally, I discuss 
the findings through the lenses of the three roles of culture within 
sustainability described by Dessein et al. (2015). 

Sustainable gastronomy in motion 

Every gastronomic actor I encountered during this thesis could, in one 
way or another, paraphrase the Brundtland Report definition of 
sustainability as a: “development that meets the needs of the present 
without compromising the ability of future generations to meet their own 
needs” (WCED, 1987) suggesting that sustainability has become a 
ubiquitous term. In practice, however, participants rarely referred to 
development as such. Rather, they spoke of using resources responsibly 
so that something remains for the future. Although this understanding 
may seem straightforward, closer examination revealed variation, 
barriers, and tensions in how sustainability is interpreted and enacted. 
Sustainable gastronomy, then, is best understood as an imaginary in 
motion: not a fixed concept or stable practice, but continuously negotiated 
across actors, places, and moments in time — reshaped by tensions 
between ideals, practices, cultural meanings and material conditions. 

The idea of sustainable gastronomy in motion is illustrated through food 
acceptability. According to Hammelman and Hayes-Conroy (2014), food 
products must be culturally acceptable to be regarded as food. Food 
acceptability therefore depends on the relationships between food, 
people, place, and symbolism, in which heritage plays a central role. Yet 
food acceptability is not fixed; it shifts as contexts change over time, and 
even shared culinary heritage may carry different meanings for different 
groups. An example of this is the different perceptions and memories of 
eating salted char. While for some this is an awful memory of food 
shortages, for other Sámi participants the salted char represents Sámi 
gastronomy and its philosophy of eating in accordance with nature’s 
rhythms. This included not only the way the char is prepared and 



 

73 

preserved but also when, why and how it is fished. Thus, although these 
findings suggest that sustainable gastronomy is enacted through heritage, 
stewardship, and ecological responsibility, these dimensions are not 
interpreted uniformly — rather, they are shaped by lived experience, 
cultural belonging, access to resources, and the specific ecological and 
historical conditions of place. What is understood as heritage may 
therefore evoke a sense of scarcity for some actors and cultural continuity 
for others; similarly, stewardship may refer to responsible resource use, 
intergenerational care, or claims to food sovereignty, depending on the 
group and context. This illustrates how sustainable gastronomy is 
continually negotiated through situated meanings and may foster slightly 
or entirely different practices across communities, places, and moments 
in time. 

I also interpret sustainable gastronomy as moving between tradition and 
innovation. This was visible in the infrastructure of gastronomic places. 
Across the findings, storage rooms, wine cellars, fridges, curing facilities, 
and other material settings appeared not only as practical infrastructures 
but also as symbolic arenas where sustainable gastronomy is enacted, 
communicated, and legitimized (Pilcher, 2016). For instance, the storage 
facilities enabled the gastronomic actors to store foraged food, as well as 
wild fish and meat (cf. Bartlett, 2023), something regarded as a way of 
enacting sustainable gastronomy. In this way, the gastronomic actors 
displayed craftsmanship, drawing on traditional techniques, while also 
adapting to new technologies. Thus, positioning themselves 
simultaneously as guardians of heritage and as innovators with the 
necessary culinary capital to translate sustainability into practices that are 
meaningful within specific places (Naccarato & Lebesco, 2012). Although 
gastronomic actors regarded these self-reliance practices as a means to 
enact sustainable gastronomy, these imaginaries remain more of an ideal 
for the gastronomic sector than standardized practice, since very few 
establishments are able to perform them. 

Lastly, storytelling highlights how sustainable gastronomy is set in 
motion. Through stories told by restaurant professionals, producers, and 
other gastronomic actors, foods are connected to place, seasonality, 
craftmanship, and heritage, making sustainability meaningful beyond 
technical criteria or environmental aspects alone. In this sense, 
storytelling does not simply communicate sustainability; it shapes how 
foods are valued, how quality is understood, and which practices are seen 
as authentic or desirable. Yet, these stories are neither fixed, nor do they 
circulate equally. Their influence depends on the culinary capital of the 
actors who articulate them, since those with greater authority and 
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legitimacy are better positioned to make certain sustainability narratives 
resonate. Hence, sustainable gastronomy narratives shift across contexts 
and audiences and can therefore reinforce dominant norms or challenge 
them by enabling alternative understandings about food, quality, and 
responsibility. 

Storytelling thus helps explain why sustainable gastronomy is best 
understood as in motion. It is continuously narrated, negotiated, and 
redefined through gastronomic actors, acting as intermediaries, 
translating the cultural meanings attached to food into meaningful 
experiences to guests. Sustainable gastronomy in motion is therefore also 
connected to how gastronomic actors frame sustainability as both a 
situated practice and a seemingly “natural” dimension of proper 
gastronomic work and practiced in accordance with nature’s rhythms. The 
following section examines how this dual meaning of perceiving 
sustainable gastronomy as “natural” is constructed and considers the 
tensions it may conceal. 

Naturally sustainable? Nature’s rhythms and 
professional ideals 

The gastronomic actors I encountered during fieldwork believed working 
sustainably was a “natural” part of sound gastronomic practice. This sense 
of “naturalness” operated in two interrelated ways. First, sustainability 
was associated with working in accordance with nature’s rhythms through 
seasonality, preservation, stewardship, and adaptation to place. Second, 
it was framed as an expression of professional competence, where craft, 
knowledge, and creativity were seen as intrinsic to proper gastronomic 
work. These imaginaries connected place, seasonality, heritage, and 
craftsmanship, making certain practices and products appear both 
environmentally appropriate and professionally self-evident. At the same 
time, this overlap raised questions about which tensions, exclusions, and 
material conditions were obscured when sustainable gastronomy is 
presented as “natural”. 

When sustainability was linked to nature through the idea of working with 

nature’s rhythms, it was enacted both through the material spaces that 

made such practices possible and portrayed through dominant 

imaginaries of locality and seasonality. Culinary infrastructures allowed 

gastronomic actors to extend the use of local and seasonal products, 

reduce dependence on the global food system, and display craftsmanship 
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(Pilcher, 2016, Sundqvist & Marshall, 2025). Traditional practices were 

therefore often presented as inherently sustainable (Gazzola et al., 2023). 

For example, some sommeliers communicated an imaginary that 

associated classic, renowned wine producers with sustainability because 

they followed winemaking practices inherited from previous generations. 

Similarly, traditional methods of curing and smoking wild Arctic char, 

guarded across generations, were also seen as enacting sustainability. 

Working sustainably was also framed as a “natural” dimension of proper 

gastronomic practice, embodied in the imaginary of the knowledgeable 

and creative professional: the idea that a skilled gastronomic professional 

works sustainably per se. Reducing waste, using high-quality ingredients, 

demonstrating creativity, and practicing craftsmanship were understood 

as expressions of professional competence, which in turn would be 

translated into higher profitability for the gastronomic venue. By framing 

sustainability as naturally aligned with proper gastronomic work, this 

assumption obscures the challenges that must be overcome to fully 

commit to sustainable gastronomy. First, access to high-quality 

ingredients often depends on social and economic capital, including 

relationships with a vast array of suppliers from fishermen to small-scale 

producers. Second, the inherent characteristics of the gastronomic sector 

(long working hours, low status, and the dominance of males in the 

profession) paired with low margins and high personnel rotation, make 

sustainable work demanding (Black, 2021, Hult, 2024, Wellton et al., 

2016b). Simply put, sustainable gastronomy is easily imagined but hard 

to enact. 

Interestingly, one imaginary that connects “naturalness” with both 

nature’s rhythms and professional expectations, is the emphasis placed on 

local products throughout the articles. Although “local food” is a contested 

concept, especially regarding the geographical radius through which 

locality is defined (Born & Purcell, 2009, Gössling & Hall, 2022), it 

remained a dominant narrative of sustainable gastronomy among the 

participants. In the empirical material, wine could be regarded as local 

when produced within Europe, while vegetables and meat were usually 

understood on a much narrower geographical scale. Local food carried 

meanings beyond environmental impact, as it was connected to food 

sovereignty, traditional foodscapes, community resilience, and economic 

sustainability (cf. Shiva, 2016). This is particularly relevant to the 



 

76 

operation of the sector’s within the current food system, where 

dependence on imported food and coronavirus pandemic disruptions 

revealed the vulnerability of global supply chains. 

The importance of local foods is also tied to identity, as food is known to 

foster group belonging by binding people together through memory and 

nostalgia (Carrillo Ocampo, 2024; Sutton, 2001). One example is the 

natural perception to offer certain foods such as smoked char as part of a 

gastrotourism experience. A similar logic emerged when gastronomic 

actors drew on relationships with local producers to legitimize practices 

that might otherwise challenge dominant sustainability imaginaries, such 

as reducing meat in favor of vegetables. For instance, knowing the local 

cow breeder and visiting the farm made meat tastings appear more 

sustainable. These examples show how sustainability was anchored in a 

culture-nature ensemble, where gastronomic practices are shaped by 

geography, available resources, cultural knowledge, and stewardship of 

the land (Pekkarinen, 2025). At the same time, this association requires 

caution, since presenting tradition as naturally sustainable may 

romanticize the past and obscure other issues connected to sustainable 

gastronomy, such as food democracy and land rights. These issues have 

also shaped local food cultures, as suggested by the current debate 

regarding fried bread as a traditional Native American food or as symbol 

of colonization (Sherman, 2017, Hoover, 2025). 

Taken together, these examples reveal the limits of imagining sustainable 

gastronomy as “natural”. Practices that rely on skilled labor, artisanal 

production, local networks, and high-quality ingredients often require 

higher costs for both staff and raw materials. What may appear as a self-

evident or “natural” expression of proper gastronomy is therefore shaped 

by infrastructure, economic margins, and access to skilled professionals 

and ingredients. This tension helps explain why sustainable gastronomy 

can become a luxury, a question developed in the following section. 

Sustainable gastronomy becoming a luxury — 
Access, exclusion, and authority 

Professionals in the gastronomic sector who work from scratch — for 
example, by cooking nose-to-tail and leaf-to-root, preserving food, or 
building and maintaining a wine cellar — are highly valued (Fine, 1996, 
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Lane, 2014, Black, 2021). Yet, many of these practices are costly, as 
mentioned earlier. As a result, sustainable gastronomy risks becoming a 
luxury, undermining the core principle of equal access to sustainable food. 
This raises the question of who has the authority to define and practice 
sustainable gastronomy, especially when cultural values tied to food and 
meals intersect with economic interests. Hence, sustainable gastronomy 
is sometimes challenged by commoditization processes. 

When a gastronomic actor enacts sustainability through selection and 
procurement of food products that are either organic, artisanal, local 
and/or small scaled, they can easily become inaccessible to most of the 
population, since these products are more expensive than conventional 
foods — a cost that is then passed on to guests. Even when these foods 
belong to a community’s traditional gastronomy, presenting and serving 
them in a gastronomic venue renders them equally inaccessible. Having 
access to such food becomes therefore an exercise of distinction, drawing 
on authenticity (Johnston & Baumann, 2015). This is partly due to the 
disruption of traditional foodscapes, caused by the industrialization of the 
food system. This issue is sometimes linked to land rights, something that 
is particularly acute for Indigenous communities who continue to be 
affected by the aftermath of colonization (Shiva, 2016, Micarelli, 2021, 
Vaughan & Ayers, 2016). Hence, resource ownership is a key issue for 
sustainable gastronomy, shaping not only who can access traditional 
foods, but also who has the authority to define their value, legitimacy, and 
place within the local and global imagination (cf. McDonell, 2025). 

As previously mentioned, sustainable gastronomy is imagined and 
enacted both through locality and traditional practices. Gastronomic 
actors have therefore commercialized the values attached to local food and 
practices (Richardson, 2024). However, these products and practices are 
often removed from their original contexts and commoditized in ways that 
are attractive to a broader public, where they function as identity symbols 
(Tellström et al., 2005, Richardson, 2024). This displacement is 
particularly important when traditional ingredients and practices become 
trendy, as this may lead to overexploitation, reduced access and cultural 
appropriation for the Indigenous communities where these food and 
practices originated (Pereira et al., 2019, Richardson, 2024). In the case 
of the wild Arctic char and its place in Sámi gastronomy, access to the fish 
also meant access to Sámi food culture. This issue becomes even more 
acute when the skills and craftsmanship required to prepare such foods 
have been lost at the household level and the practices are instead 
maintained mainly by a few gastronomic professionals (Richardson, 
2024). Although professional involvement can help keep traditional food 
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practices alive (Pereira et al., 2019, Trubek, 2007), it may also create new 
forms of exclusion (Richardson, 2024). When such practices are no longer 
transmitted through everyday household knowledge but are concentrated 
among professionals, access depends increasingly on social, cultural, 
economic and culinary capital. Those without the means to obtain these 
products or participate in these gastronomic experiences may therefore be 
excluded from food traditions that are central to their own heritage. 
Moreover, when culinary practices disappear from households and 
communities, broader cultural values may also be lost, since food and 
gastronomy are important ways through which heritage and traditions are 
transferred and sustained (Richardson, 2024). 

This creates a conundrum. On the one hand, sustainable gastronomic 
products and meals often require artisanal production, specialized 
knowledge, skilled labor, and considerable time to prepare. Their higher 
price is therefore not arbitrary; it reflects the work of artisans and 
gastronomic actors who have invested in developing these skills and who 
are entitled to fair compensation. On the other hand, this justification 
does not make such prices any less exclusionary. When nutritious, high-
quality foods that are part of local and traditional gastronomy become 
unattainable for many people, the problem cannot be reduced just to the 
price tag. Rather, it points to broader questions about how wealth, 
resources, and access are distributed, and about who can participate in 
and benefit from sustainable gastronomy. In this sense, the luxury status 
of sustainable gastronomy reveals structural barriers that hinder progress 
toward a more socially just and sustainable society. This is why a cultural 
perspective, in all its meanings, is crucial for understanding and 
addressing sustainability, as I discuss in the following section. 

A cultural perspective on sustainable gastronomy 

As mentioned in the theoretical framework, Dessein et al. (2015) propose 
three roles of culture within sustainability. Culture in sustainability refers 
to seeing culture as a separate aspect of sustainability equal to 
environmental, economic and social sustainability. Culture for 
sustainability regards culture as the contextual aspects that afford and 
drive sustainability. Finally, culture as sustainability is a transformative 
role: a worldview and paradigm that foster sustainability. These roles of 
culture are useful analytical tools that illustrate the different ways 
sustainability, gastronomy and culture intertwine within the Swedish 
gastronomic sector — the overall aim of this thesis. This is because culture 
and sustainability are both elusive concepts with an array of different 
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meanings, and this framework allows me to exemplify three distinct 
perspectives on how culture may challenge, afford and foster sustainable 
gastronomy. Moreover, this framework has helped me to reveal the 
complexity of, and compare, the distinct approaches to sustainability 
taken by gastronomic actors, highlighting their similarities, differences, 
tensions, and opportunities. 

Following Dessein et al. (2015), I regard these three different roles of 
culture as interconnected. This allows me to show the complexity of 
sustainable gastronomy, since sustainable gastronomy involves food as 
sustenance, as an identity marker and cultural heritage. In Figure 5, I 
adapt the three roles of culture in sustainability developed by Dessein et 
al. (2015) to illustrate the interconnectivity of the three roles using my 
empirical material. In other words, I depict my view on how culture, 
sustainability and gastronomy intertwine in the Swedish gastronomic 
sector. The three roles of culture are shown surrounded by arrows, 
portraying how I understand sustainable gastronomy as in motion. 
Culture in and for converge in and create the conditions for Culture as. 
The three roles of culture relate to each other in various forms (e.g. by 
influencing each other), this is illustrated by the two-way arrows between 
their different representations. The following sections elaborate on the 
different roles of culture in connection with the findings.  

Culture in 

Culture in sustainability refers to cultural as a fourth pillar (see Figure 5), 
or as a separate dimension alongside environmental, social, and economic 
sustainability (Soini & Dessein, 2016). It encompasses the arts, cultural 
industries, and it is also connected to heritage. Since gastronomy is an 
inherent part of the cultural heritage of nations, regions, and ethnic 
groups, gastronomic places, from this perspective, display local cuisines 
and food tradition as part of the cultural industries where culinary capital 
shapes status, legitimacy and authority (De la Barre, 2024, Rojas-Rivas et 
al., 2020, Naccarato & Lebesco, 2012). This was visible, for example, 
among gastrotourism entrepreneurs who purposefully showcased Sámi 
and Arctic gastronomy. As such, they position themselves as protectors of 
culinary tradition, safeguarding traditional methods of fishing, preparing 
and serving char. The char was therefore a symbol of heritage passed 
down through generations. Thus, culture in sustainable gastronomy is 
closely linked to food sovereignty and to peoples’ rights to traditional 
foods and food practices. 



 

80 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 5. Culture in, for, and as Sustainable Gastronomy. Adaptation 
from the three roles of culture by Dessein et al. (2015). 

 

Culture in was also visible in gastronomic products such as wine, where 
heritage contributes to its value and therefore price (Unwin, 2022, 
Charters et al., 2022). In this case, the cultural value often justified wines 
that were neither local, seasonal, nor environmentally packaged, even 
when this contradicted the dominant sustainable imaginaries expressed 
by the same participants. Wine storage spaces reinforced this dynamic by 
functioning as “cultural carriers”, where bottles were presented as objects 
of memory, place, and history during guided tours. This suggests that 
cultural sustainability as a separate dimension may become superior and 
overrule environmental, economic and social sustainability concerns. 

Culture in sustainable gastronomy is thus an important and useful 
approach for understanding the importance of singularized objects, 
traditions and heritage to identity formation and group belonging (Sutton, 
2001, Kopytoff, 1986). However, the major risk of conceptualizing culture 



 

81 

as a separate dimension is that the culture-nature ensemble may be 
overshadowed, particularly if an anthropogenic view dominates 
(Pekkarinen, 2025). Furthermore, food traditions that emerge in a 
particular place are shaped by their geographical conditions, including 
climate, soil, available foods, and the cultural practices developed in 
relation to them (Åberg et al., 2023). Understanding this context is 
therefore crucial, as I discuss in relation to Culture for. 

Culture for 

Culture for sustainability refers to a mediating role, where it works as a 
driver and enabler of economic, social and environmental sustainability 
(see Figure 5). In other words, it refers to the cultural context that affords 
sustainability (Dessein et al., 2015). Culture for sustainability is in this 
sense integrated into the economic, social and environmental dimensions 
(Nurse, 2006). In other words, it is connected to the specific context in 
which sustainability is understood. In this thesis, the overarching cultural 
context is the Swedish gastronomic sector. This sector highlights the 
complexity of incorporating sustainability into the demands of 
gastronomic operations, since meal producers as businesses are also 
required to be profitable. This means that the professionals working 
within this context need to navigate between different roles; as creative 
artists, as entrepreneurs, and more recently as sustainability role models. 
Hence, while creativity may act as a driver for sustainability, the economic 
demands of the restaurant context may instead act as a barrier. Thus, the 
result becomes a balancing act between the demands of running a 
successful business and pursuing sustainability. 

Culture for sustainability highlights the contextual conditions that enable 
or constrain sustainable gastronomy, including material infrastructures, 
economic pressure, labor shortages, supply chains, access to local 
ingredients, and professional norms. For example, sommeliers are shaped 
not only by formal education but also by peer socialization, which 
influences their perceptions of quality and taste (Scander et al., 2020). 
Workplace cultures therefore shape professional identities and determine 
whether sustainability is seen as an opportunity or a constraint (Vilas-
Boas et al., 2018, Higgins-Desbiolles & Wijesinghe, 2018). This approach 
also helps explain how food acquires meanings beyond its market value, 
illustrating processes of commoditization and singularization that derive 
from the context in which a certain food or beverage is prepared, 
consumed or even talked about (Kopytoff, 1986). 
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It is important to note that this context is framed by structural powers, 
such as market dynamics that are beyond the capabilities of the individual, 
and that social norms are difficult to break when those who challenge 
them lack the legitimacy to do so (Bicchieri & Mercier, 2014). Culture for 
is thus a call to create a space where a different mindset can flourish — 
one that adheres to a worldview that fosters sustainability, a possibility 
that I discuss in culture as. 

Culture as  

Culture as sustainability refers to a worldview (see Figure 5) that fosters 
sustainability (Dessein et al., 2015). This means imagining a new 
paradigm where the ideal of sustainability is pursued and things are done 
according to a set of values respectful to all forms of life, including non-
human. In light of my findings, stewardship can therefore be understood 
as a reciprocal relationship in which humans act as caretakers of the land, 
while their own well-being depends on the health of the gastronomic 
landscapes (Jonsson et al., 2024). This is illustrated by the way Sámi 
families have taken responsibility for the health of the inland lakes in 
Sápmi as an important food source. Following Pekkarinen (2025), 
grounding this paradigm in a culture-nature ensemble helps avoid an 
anthropocentric view by recognizing the interdependence between places, 
ecosystems, and the peoples who inhabit them. Such situated imaginaries 
can foster practices that adapt better to crises and therefore may be more 
resilient. 

Culture as sustainability is described by Soini and Dessein (2016: p.9) as 
“part of a constantly evolving process aiming for transformation”, a 
perspective illustrated by changing discourses of meat consumption. 
Although meat has long been normalized within many food cultures, 
including via dietary recommendations, industrial meat production has 
increasingly been shown to be environmentally unsustainable (Freidberg, 
2009, Julier, 2013, Rockström et al., 2025). Yet contextual differences 
must be considered. In Sámi and Arctic gastronomy, where consumption 
of reindeer, moose, and fish mirrors geographical conditions such as 
harsh climates, limited crop cultivation, and cultural continuity, 
condemning meat-based traditions as unsustainable risks ignoring place-
based realities and food sovereignty. At the same time, cultural specificity 
should not be used to justify environmentally harmful meat consumption 
outside such contexts. This understanding of culture as sustainability 
therefore supports more situated imaginaries of sustainable gastronomy. 
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The role of gastronomic actors, thus, extends beyond implementing 
sustainable practices; they also translate, communicate, and legitimize 
understandings of sustainability. Within the gastronomic sector, 
professional actors are therefore intermediaries with the knowledge and 
skills to put forward new values and ways of working that may place 
sustainability at the operational center (Pereira et al., 2019, Counihan & 
Højlund, 2025). However, putting the responsibility solely on 
individuals is unrealistic, since sustainability is complex and therefore 
requires the involvement of actors at different levels (Kipp & Hawkins, 
2019). 

Thus, culture as sustainability can be seen as the utopian vision toward 
which society — or in this case, the gastronomic sector — should strive. 
The findings suggest that imagining this vision of sustainable gastronomy 
would benefit from seriously considering the culture-nature ensemble, 
where the contextual aspects intrinsic to the roles of culture for and in 
sustainability are included. This requires respecting the transfer of 
situated knowledge rooted in stewardship, heritage, and tradition, while 
remaining inclusive, particularly toward minority groups. Hence, 
sustainable gastronomy must remain flexible and adaptable; to achieve 
this, sustainable gastronomy is best understood as being in motion. 
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Conclusions 

I have in this thesis shown that sustainability, gastronomy, and culture are 
intertwined within the Swedish gastronomic sector in ways that are 
dynamic, contested, and unequal. By examining both gastronomic actors 
across the gastronomic chain and gastronomic products, it has 
demonstrated that sustainable gastronomy is shaped by cultural 
meanings, social norms, heritage, questions of access and exclusion, and 
the material conditions under which food is produced, prepared, and 
served. Thus, sustainable gastronomy cannot be reduced to 
environmental criteria alone. Because these dimensions often generate 
tensions in everyday practice, the results imply that sustainable 
gastronomy is best understood as context-dependent and in motion. 
Addressing these tensions requires more than individual commitment; it 
calls for collaboration across the sector, strong institutional support, and 
locally grounded strategies that treat culture as central to how 
sustainability is understood, and enacted. 

Creativity is a key force in sustainable gastronomy, but it requires time 

and space to develop. Crises such as the coronavirus pandemic intensified 

constraints, yet they also sparked creativity by forcing gastronomic actors 

to rethink routines, adapt practices, and make use of available resources 

in new ways. Furthermore, creativity needs to be understood under the 

framework of merging both tradition and innovation, enabling 

gastronomic actors to avoid major pitfalls in how sustainability issues are 

sometimes addressed. One pitfall is the romanticization of the past, 

viewing all Indigenous and traditional practices as inherently sustainable, 

which risks overlooking the difficulties and harsh realities experienced by 

previous generations. Another pitfall is the risk of regarding innovation as 

the only way forward, where the situated knowledge developed over 

centuries may be lost. This is why I propose that sustainable gastronomy 

must be anchored in creative thinking that is conscious of local culinary 

heritage and cognizant of the culture-nature ensemble. 

Gastronomic actors, restaurant professionals in particular, play a 
significant role in promoting and enacting sustainable gastronomy, since 
they influence both guests and producers. Yet their work is also shaped by 
social norms that define what counts as proper gastronomic work. 
Accordingly, the findings suggest that tension exists between how 
“proper” gastronomic work is imagined — inherently sustainable because 
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it values craft, quality, and tradition — and how some of the norms 
attached to these ideals may reproduce rigid and unsustainable practices. 
Moreover, not all actors or restaurants have the same ability or authority 
to act as intermediaries or as change makers. Since each gastronomic 
actor and context faces distinct challenges, there is a need for tailored, 
locally grounded strategies that take all roles of culture into account. 
Taken together, culture in, for, and as sustainable gastronomy do not 
represent separate layers of sustainable gastronomy, but interdependent 
ways of understanding how sustainability is imagined and practiced. 

Culture in sustainable gastronomy draws attention to heritage, identity, 
and gastronomy as a cultural domain. Culture for sustainable gastronomy 
highlights the norms, material conditions, and place-based contexts that 
enable or constrain sustainability. Culture as sustainable gastronomy 
points to the broader worldview through which more sustainable futures 
can be imagined and pursued. Read together, these roles show that 
sustainable gastronomy is not only about preserving traditions or 
adapting practices to local conditions, but also about transforming the 
values and assumptions that define what counts as good food, sustainable 
practices, and a desirable food future. In this sense, gastronomic actors 
and places such as restaurants may benefit from systematic investments 
in training that strengthens professionals’ ability to recognize how 
cultural meanings, social norms, and material conditions shape 
sustainable practice. 

Moreover, policymakers need to deeply consider how culture shapes 
sustainability when designing sustainability strategies for the 
gastronomic sector.  In this way, the structural conditions that make 
sustainability difficult to enact, such as economic pressure, access to 
resources, labor conditions, and unequal forms of cultural authority may 
be addressed. Since the gastronomic sector is part of a wider food system, 
these challenges cannot be solved at the level of individual gastronomic 
actors and the sector alone. Hence, culture becomes the bridge toward a 
more sustainable society. Nevertheless, culture ought to be integrated 
with care, to avoid anthropocentric approaches that instrumentalize 
culture to reinforce stereotypes or justify practices that may harm 
minorities and/or the environment. 

As long as the same market logic that produced this dilemma continues to 
shape its proposed solutions, meaningful transformation will remain 
difficult to achieve. This is why culture is crucial to sustainable 
gastronomy: addressing sustainability requires not only changes in the 
mindsets of professionals but also changes in the structures through 
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which gastronomic places are expected to operate, where profit remains 
the primary measure of success. Hence, I suggest that actors pursuing 
sustainable gastronomy may benefit from considering gastronomy as a 
cultural expression that reflects the identities, stories, and lived realities 
of the communities from which it emerges. I argue that this is particularly 
important in contemporary societies as they often are multicultural. Thus, 
to shape a stronger and more resilient sustainable gastronomy that is 
proud of its heritage, yet also attentive to its colonial past, the gastronomic 
sector needs to be inclusive, diverse and pluralistic. 

Contributions 

The main theoretical contribution of this thesis lies in showing how 
sustainable gastronomy can be studied through the interconnection of 
theories that foreground culture, meaning-making, legitimacy, and 
material conditions. By combining the three roles of culture within 
sustainability with concepts such as culinary capital, imaginaries, social 
norms, commoditization, and singularization, the thesis develops a 
relational framework for analyzing how sustainability is understood, 
enacted, communicated, and contested within the gastronomic sector. In 
doing so, it extends the roles of culture by showing that culture in, for, and 
as sustainability are not separate analytical categories but are mutually 
dependent dimensions through which sustainable gastronomy can be 
understood. This is because the gastronomic sector is embedded in a 
system of interconnections and interdependencies — between, for 
example, local food products and actors, regional customs, and global 
trends and events. This theoretical integration contributes to sustainable 
gastronomy research by moving beyond environmental or managerial 
understandings of sustainability and positioning culture as central to how 
sustainability is made meaningful, negotiated, and transformed. 

Ethnography has been valuable studying sustainable gastronomy beyond 
stated ideals and dominant imaginaries. Methods such as walk-alongs and 
fridge stories have made it possible to observe how sustainability is 
enacted in everyday practice — through storage spaces, gastronomic 
products, routines, and the material conditions of gastronomic work. 
These methods reveal tensions that interviews alone cannot capture, such 
as the gap between what actors describe as sustainable and what becomes 
possible in practice. In doing so, the thesis contributes to research on both 
sustainability and gastronomy by proposing a methodology that enables a 
deeper exploration of how cultural meanings, professional norms, and 
material arrangements shape sustainable practice. It also foregrounds the 
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importance of geography, showing that sustainable gastronomy cannot be 
understood apart from the specific places, landscapes, resources, and 
socio-ecological conditions in which it is practiced. 

The practical contribution of this thesis can be outlined at three 
interconnected levels. First, for training schools and universities, the 
findings point to the importance of integrating and including theoretical, 
practical and ethical aspects of sustainability in training programs, rather 
than treating it only in connection to environmental concerns or technical 
skills. This means preparing future gastronomic professionals to 
recognize the different ways that norms, heritage, geography, and access 
shape sustainable practice, while also understanding gastronomy as a 
craft-based cultural expression. Second, for gastronomic actors, the thesis 
offers tools for reflecting on everyday routines, procurement, storage, 
storytelling, and professional authority, showing how restaurants and 
other gastronomic actors can both reproduce and challenge unsustainable 
norms and practices. Third, for trade unions and policymakers, the 
findings highlight that sustainable gastronomy cannot depend solely on 
individual commitment; it requires structural support, accessible 
resources, and policies that address the sector as part of a wider food 
system. Structural support is particularly relevant to this matter as it is 
difficult for gastronomic actors to care about sustainability practices if 
they become overburdened by an already demanding, low-status 
profession. The sector struggles with personnel rotation, yet it also is an 
entry point to the labor market for both youngsters and recent 
immigrants; thus, if structural support exists to train personnel in how 
sustainability can be put into practice, it may become an integral 
characteristic of these new employees’ working philosophy. 

This thesis also contributes in showing how craftsmanship is essential to 
sustainable gastronomy. When craft is embodied through training, both 
students and practitioners alike can more easily grasp how gastronomic 
practice connects technique, culture, and sustainability. Rather than 
treating sustainability as an abstract principle or external requirement, 
hands-on training allows students and practitioners to experience how 
choices about ingredients, preparation methods, preservation, waste, and 
service are embedded in both professional skill and cultural meaning. In 
this way, craft becomes a pedagogical link between knowing and doing. 
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Further research 

Future research could build on a question this thesis addressed but that it 
is too broad to fully answer it: whose knowledge, practices, and 
experiences are recognized as legitimate within sustainable gastronomy. 
One direction would be to examine how social conditions within the 
gastronomic sector shape possibilities for sustainability, including labor 
conditions, professional hierarchies and migration experiences. Rather 
than treating labor rights or integration as separate topics, such research 
could explore how visibility, authority, and access influence who is able to 
define and benefit from sustainable gastronomy. This could include less 
visible actors, such as seasonal workers, and minority gastronomic 
entrepreneurs and professionals beyond the Sámi context. Since 
restaurants often constitute early encounters with Swedish workplace 
norms, language, and social expectations, they offer important sites for 
understanding how sustainability intersects with integration and 
inequality. Another important direction would be to further examine the 
Indigenous restaurant scene in Sweden as a critical site for investigating 
whether sustainable gastronomy sufficiently includes Sámi foodways. 
Together, these lines of inquiry could deepen understanding of how 
sustainability is negotiated through social justice and representation. 

Methodologically, future research could further develop ethnographic 
approaches to sustainable gastronomy by including guests’ and 
consumers’ perspectives. Applying a “follow the thing” methodology 
beyond producers and gastronomic actors could provide further insight 
into how sustainable gastronomy is perceived, interpreted, and valued by 
the consumers at the end of the gastronomic chain. This would make it 
possible to examine not only how gastronomic actors seek to influence 
sustainability imaginaries, but also how their practices are received by the 
wider public. A mixed-methods approach could be particularly relevant 
here, combining ethnographic methods with focus groups, surveys, or 
digital metadata such as restaurant rankings and reviews related to 
perceived sustainability. 

A further avenue for research concerns the moments when sustainable 
gastronomy may be less central to the meal experience — when attention 
instead focuses on aesthetic and sensory dimensions. While sustainability 
is increasingly expected to inform gastronomic practice, meals are also 
cultural and affective experiences shaped by taste, pleasure, atmosphere, 
memory, and social interaction. Future studies could therefore examine 
which contexts make sustainability the primary value guiding 
gastronomic work, and in which instances other dimensions of the meal 
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experience become more relevant or meaningful. This does not imply 
disregarding sustainability, but rather investigating how it coexists, 
and/or competes in relation to aesthetic judgment, tradition, and 
commensality. Such research could contribute to a more nuanced 
understanding of sustainable gastronomy by asking not only how meals 
can become more sustainable, but also how sustainability interacts with 
the experiential qualities that make gastronomy culturally significant. 
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Svensk sammanfattning 

Hållbarhet inom livsmedelssystemet är en av samhällets mest kritiska 
utmaningar. Utöver miljö- och klimatfrågor, berör det även social rättvisa, 
livsmedelssäkerhet och hälsa. I fokus för denna avhandling står hållbar 
gastronomi. I detta sammanhang har kockar, sommelierer och andra 
anställda inom den gastronomiska sektorn en viktig roll. De är länkar 
mellan producenter, leverantörer och konsumenter. Även om dessa 
aktörer ofta antas främja mer hållbara matval och praktiker, vet vi mindre 
om hur detta hållbarhetsarbete kommer till uttryck i deras dagliga arbete. 

I avhandlingen förstår jag gastronomi som samspelet mellan cuisine som 
kulturellt uttryck och alla aspekter av matens ursprung, tillagning, 
servering och konsumtion. Hållbarhet betraktar jag som en 
kontextberoende och kulturellt inbäddad föreställning, formad av 
miljömässiga, sociala, ekonomiska och kulturella dimensioner som 
kontinuerligt förhandlas över tid och rum. Mot denna bakgrund 
undersöker jag hållbar gastronomi som ett rörligt och kontextberoende 
fenomen, format av normer, värderingar, traditioner, råvarutillgång, 
yrkeskunskap och kulturella betydelser. 

Det vill säga fånga komplexiteten i hållbar gastronomi. Detta kräver ett 
mångfacetterat angreppssätt som utgår från teoretiska perspektiv från 
olika discipliner, vilka på olika sätt belyser och möjliggör en analys av det 
empiriska materialet ur ett kulturellt perspektiv. Teoretiskt utgår 
avhandlingen därför från: 1) kulturell hållbarhet, vilket belyser de olika 
sätt som kultur relaterar och bidrar till hållbarhet, 2) kulinariskt kapital 
som används för att identifiera och analysera mat och matpraktiker som 
ett sätt för gastronomiska aktörer att tillskansa sig status och makt, 3) 
sociala normer som belyser hur vissa föreställningar och beteenden är 
svåra att avfärda eller realisera, samt hur förändring kan komma till 
stånd, 4) kommodifiering och singularisering som bidrar till att utforska 
de olika betydelser som tillskrivs olika livsmedel,  samt  5) gemensamma 
föreställningar (imaginaries) som gör hållbar gastronomi hanterbar.  

Syfte 

Syftet med avhandlingen är att utforska och analysera hur hållbarhet, 
gastronomi och kultur vävs samman inom den svenska gastronomiska 
sektorn. För att undersöka detta bygger avhandlingen på två studier med 
skilda empiriska ingångar. Studie I studerar matförvaring och 
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konserveringspraktiker i svenska restauranger. Studie II följer 
livsmedelskedjan för den vilda fjällrödingen i Sápmi, från att den fiskas 
till att den tillagas och serveras. Artikel I och II utgår från det empiriska 
materialet i Studie I och artikel III och IV från Studie II. Artiklarna har 
följande syften: 

I. Att utforska dominerande föreställningar om hållbar kokkonst 
(sustainable cuisine imaginaries) bland restauranganställda som 
konkreta sätt att reducera komplexitet. 
 

II. Att utforska de normer och praktiker som vägleder 
restauranganställda i deras bedömning av vinkvalitet och 
hållbarhet. 
 

III. Att identifiera hur levda erfarenheter formar hur entreprenörer 
inom gastroturism praktiserar hållbar gastronomi. 
 

IV. Att utforska de olika betydelser som tillskrivs den vilda 
fjällrödingen i Sápmi och hur dessa påverkar förutsättningarna för 
hållbar gastronomi. 
 

Metod 

Avhandlingen bygger på en etnografisk ansats som undersöker hur 
hållbar gastronomi formas genom kulturella föreställningar, normer, 
materiella förutsättningar och vardagliga praktiker. Metodologin 
kombinerar semistrukturerade intervjuer med olika former av 
observationer, vilket gör det möjligt att analysera både vad gastronomiska 
aktörer säger om hållbarhet och hur de omsätter sina förståelser i 
praktiken. Denna kombination synliggör hur föreställningar, 
arbetsrutiner, platser, produkter och sociala sammanhang relaterar till 
varandra inom den gastronomiska sektorn i Sverige. 

I Studie I samlades det empiriska materialet in genom semistrukturerade 
intervjuer (n=20) med restauranganställda vid sju verksamheter. Detta 
kompletterades med walk-alongs med kylskåpsberättelser och 
observationer av bland annat mise-en-place, råvaruleveranser och 
guidningar av vinkällare. Med utgångspunkt i detta material utforskas hur 
restauranganställda i sitt dagliga arbete förhandlar sina rutiner för inköp, 
beredning, servering och förvaring av mat i relation till sina egna 
förståelser av hållbarhet. Studien visar hur förvaringsutrymmen och 
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praktiker inte bara handlar om logistik och livsmedelssäkerhet, utan 
också om kvalitet, värde, kreativitet och hållbarhetsideal. 

I Studie II följde jag den vildfångade rödingen genom dess gastronomiska 
livsmedelskedja i Sápmi. Studien inspirerades av metoden “follow the 
thing”. Elva gastronomiska aktörer verksamma inom fjällrödingens 
gastronomiska livsmedelskedja rekryterades, vilket resulterade i totalt 14 
semistrukturerade intervjuer med totalt 17 personer. Därtill genomfördes 
walk-alongs med kylskåpsberättelser, deltagande observationer samt 
observationer av fiske. Genom att följa fisken från fångst till den 
gastronomisk platsen där den serveras, undersöks hur hållbarhet kopplas 
till plats, arv, tillgång, identitet, och samisk gastronomi. Tillsammans ger 
de två studierna en bredare förståelse av hur hållbar gastronomi 
framställs, praktiseras och förhandlas i olika gastronomiska 
sammanhang. 

Genom hela avhandlingsprojektet har etiska aspekter beaktats som en 
pågående och situationsbunden process, inte enbart som formella krav. 
Deltagarna informerades om studiens syfte, frivillighet, anonymitet och 
rätten att avbryta sitt deltagande. I studien har alla deltagare 
pseudonymiserats. Särskilda etiska beaktanden gjordes i relation till 
Studie II, eftersom fjällrödingen är del av en liten, sammanlänkad 
gastronomisk kedja och flera aktörer identifierade sig som samer.  Jag tog 
därför stöd av etiska riktlinjer som relaterar till urfolksforskning samt 
rekommendationer från Svenska Samernas Riksförbund. Vid analys och 
presentation av resultaten har målet därför varit att skydda deltagarnas 
identitet, kontextualisera deras erfarenheter och undvika framställningar 
som kan skada individer och grupper. 

Resultat 

Artikel I och III fokuserar på föreställningar och praktiker kring 
hållbarhet inom den svenska gastronomiska sektorn. Artiklarna skiljer sig 
åt genom att artikel I behandlar restauranganställda på nationell nivå, 
medan artikel III zoomar in på svenska Sápmi/Arktis och inkluderar 
aktörer inom gastroturism. Artikel II och IV fokuserar i stället på 
gastronomiska produkter, vin respektive vildfångade fjällröding. Medan 
artikel II utforskar relationen mellan uppfattningar om hållbarhet och 
kvalitet, undersöker artikel IV vilken betydelse tillgången till traditionella 
livsmedel har för hållbar gastronomi. 
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I artikel I identifierades tre dominanta föreställningarna om hållbar 
kokkonst: lokalitet som kvalitet, minskad köttkonsumtion till förmån för 
grönsaker och kreativa och kunniga professionella. De två första är 
välkända hållbarhetsdiskurser. Den tredje förflyttar ansvaret till 
individen, utan att i tillräcklig utsträckning beakta de strukturer som 
möjliggör eller begränsar handlingsutrymmet. Dessa föreställningar 
fungerar som mekanismer för att minska hållbarhetsarbetets komplexitet. 
Samtidigt gör deras förankring i förenklade lösningar dem sköra och 
särskilt sårbara för yttre störningar, något som coronapandemin tydligt 
visade. Utan robusta strukturer som gör det möjligt för restauranger att 
integrera hållbara praktiker kommer störningar (såsom krig eller 
ekonomiska kriser) fortsätta att försvåra utvecklingen av hållbar 
gastronomi. 

Artikel II lyfter fram hur olika förvaringsutrymmen för vin kan förstås 
som symbolilska rum där vinkällaren blir experternas domän. I artikeln 
argumenterar jag för att restauranganställda har svårt att integrera 
hållbarhet i bedömningar av vin, eftersom bedömningar av vinkvalitet 
inte bara bygger på sensoriska egenskaper utan också på sociokulturella 
normer, vilket skapar spänningar mellan olika aspekter av hållbarhet. En 
del restauranganställda har redan börjat omförhandla dessa normer i sina 
roller som förvaltare och förmedlare (curators) med nödvändigt 
kulinariskt kapital. För att åstadkomma en bred förändring, där 
hållbarhet ges samma betydelse som andra kvalitetskriterier, krävs dock 
en förändring av djupt rotade sociala normer som är förankrade i arv och 
tradition. 

Artikel III visar genom fyra illustrativa vinjetter hur entreprenörer inom 
gastroturism, verksamma i det arktiska landskapet, förstår och 
praktiserar hållbarhet. Entreprenörerna ackumulerade kulinariskt kapital 
genom att åberopa arktisk hållbarhet, praktisera ett ärvt förvaltarskap 
och smaksätta autenticitet. Deras förmåga att navigera hållbarhet är 
sammanlänkat med plats och arv, vilket positionerar dem som centrala 
aktörer i formandet av både lokal gastronomi och av bredare förståelser 
av hållbarhet inom arktisk gastronomi. Kulinariskt kapital gör det möjligt 
för dessa entreprenörer att legitimera sina praktiker, särskilja sitt utbud 
och påverka hur hållbarhet föreställs och praktiseras i denna region. 

Tre moment av singularisering identifierades i artikel IV. Fjällrödingen 
betraktades som en del av ett kulturellt landskap, en tidsmarkör och en 
gastronomisk och exklusiv upplevelse. Fjällrödingen rör sig mellan att ses 
som en vara med högt marknadsvärde och ett singulariserat objekt laddat 
med kulturell, historisk och gastronomisk betydelse. Denna dubbelhet 
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formas av berättelser om särprägel, terroir och tradition, vilket ökar 
efterfrågan och bidrar till ytterligare kommodifiering. Den vilda 
fjällrödingens exklusivitet och begränsade tillgång väcker frågor om 
rättvisa, kulturellt bevarande och gastronomiska aktörers ansvar. Jag drar 
slutsatsen att hållbar gastronomi, i detta sammanhang, inte enbart kan 
relateras till miljöpåverkan utan också bör ses som en demokratisk fråga 
om tillgång, vilken är förankrad i kulturella värden, normer och sedvänjor.  

Sammantaget visar resultaten att hållbar gastronomi inom den svenska 
gastronomiska sektorn skapas i samspelet mellan föreställningar och 
praktiker, vilka är formade av kulturella betydelser, professionella 
normer, materiella villkor och tillgång på matvaror. Resultaten visar hur 
gastronomiska aktörer praktiserar, föreställer sig och kommunicerar 
hållbar gastronomi, samtidigt som de också ifrågasätter och utmanar den. 

Gastronomisk hållbarhet kommer till uttryck genom olika praktiker 
såsom inköp, lagring och konservering av mat (till exempel saltning och 
rökning), servering samt beskrivningar av lokala, vilda och traditionella 
råvaror. Samtidigt förstås och praktiseras hållbarhet som förvaltarskap, 
självförsörjning, ekologiskt ansvar, kulturarv och matsuveränitet. Genom 
situerad kunskap, praktiska färdigheter och hantverk framställer 
gastronomiska aktörer hållbarhet genom konkreta handlingar, vilket 
också kan förstås som utövande av kulinariskt kapital. 

Dominerande föreställningar om hållbar gastronomi betonar lokalitet, 
säsongsanpassning, minskad köttkonsumtion, autenticitet, kulturarv 
samt beroendet av kreativa och kunniga professionella. De gastronomiska 
aktörerna kan därmed förstås som förmedlare av hållbar gastronomi. I 
mötet med gäster och kunder berättas och förmedlas råvaror och 
matpraktiker som uttryck för kvalitet, ansvar, tradition och plats. 
Gastronomiska platser, som till exempel restauranger, fungerar i sin tur 
som både symboliska och materiella arenor där hållbarhet visas upp, 
legitimeras och görs eftersträvansvärda för gäster och kollegor. 
Föreställningar kring hållbar gastronomi tenderar att förenkla begreppets 

komplexitet för att göra det mer meningsfullt för gastronomiska aktörer. 

Samtidigt begränsar dessa föreställningar vad som kan förstås som 
hållbart, autentiskt, högkvalitativt och kulturellt värdefullt. 

Det finns ett gap mellan hållbarhet som föreställning och hållbarhet som 
vardaglig praktik. När dominerande föreställningar om hållbarhet lägger 
ansvaret på enskilda aktörer inom den gastronomiska kedjan, riskerar de 
strukturella begränsningarna att hamna i skymundan. Sociala normer 
kring kvalitet, smak, terroir, autenticitet, tradition och professionalism 
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kan både stödja och hindra hållbarhet. Hållbarhet utmanas också av 
frågor om tillgång, exkludering, auktoritet och kommersialisering. 

Diskussion  

Hållbar gastronomi bör förstås som ett rörligt, kontextberoende och 
kulturellt inbäddat fenomen. Det är inget fördefinierat eller statiskt mål, 
utan något som skapas och omförhandlas genom vardagliga praktiker, 
professionella ideal, materiella förutsättningar, lokala traditioner och 
sociala normer. Genom de två studierna blir det tydligt att hållbarhet inte 
enbart handlar om miljömässiga aspekter som råvaruval, matsvinn, 
transporter eller minskad köttkonsumtion. Det handlar också om hur 
gastronomiska aktörer tolkar vad som är hög kvalitet, ansvarsfullt, 
autentiskt, lokalt, exklusivt och kulturellt meningsfullt. 

En viktig slutsats är att hållbar gastronomi ofta formas genom 
föreställningar som verkar självklara, men som i praktiken är komplexa. I 
den gastronomiska sektorn framställs ofta det lokala, säsongsanpassning, 
hantverk, småskalighet, traditioner och närheten till naturen som 
hållbara ideal. Samtidigt visar resultatet att dessa ideal kan skapa nya 
spänningar. Lokala och traditionella råvaror kan vara dyra, svåra att få tag 
på eller endast tillgängliga i vissa gastronomiska sammanhang. På så sätt 
kan hållbar gastronomi riskera att bli något exklusivt snarare än 
demokratiskt tillgängligt. Detta blir särskilt tydligt i relation till den vilda 
fjällrödingen, som förstås både som en kulturellt betydelsefull råvara, ett 
uttryck för plats och arv, och som en exklusiv gastronomisk produkt med 
högt marknadsvärde. 

Gastronomiska aktörer spelar en central roll som förmedlare och 
normskapare. Kockar, sommelierer, producenter, fiskare och 
gastroturism-entreprenörer framställer hållbarhet som praktiska 
handlingar, men de gör det inom ramar som påverkas av ekonomi, 
råvarutillgång, arbetsvillkor, professionell status och etablerade normer 
om kvalitet. De har möjlighet att utmana rådande föreställningar om 
hållbarhet och kvalitet, men de är samtidigt själva bundna av de normer 
och strukturer som präglar den gastronomiska sektorn. 

En annan central aspekt av hållbar gastronomi är kulturens betydelse. 
Resultaten visar att kultur inte ska ses som ett tillägg till hållbarhet, utan 
en grundläggande dimension av hur hållbar gastronomi förstås och 
praktiseras. Utifrån den begreppsapparat som Dessein et al. (2015) har 
utvecklat kan tre roller av kultur relateras till hållbarhet.  Kultur blir synlig 
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i hållbar gastronomi genom traditioner, identitet, arv och platsbundna 
betydelser. Kultur används för att skapa hållbar gastronomi genom 
berättelser, hantverk, konserveringspraktiker, förvaltarskap och kunskap. 
Kultur kan också fungera som hållbar gastronomi när den möjliggör nya 
sätt att tänka, handla och organisera relationer mellan människor, mat, 
natur och plats. 

Slutsatser 

Avhandlingen visar att hållbar gastronomi inte kan reduceras till 
individuella val eller enskilda restaurangpraktiker. Den bör förstås som 
ett rörligt, kontextberoende och kulturellt inbäddat fenomen. Resultaten 
visar att hållbarhet inom gastronomin inte enbart handlar om 
miljöpåverkan, den formas även genom föreställningar, normer, 
yrkeskunskap, materiella villkor, plats, arv och tillgång till råvaror. Därför 
kräver hållbart gastronomi gemensamma lösningar, starkt institutionellt 
stöd och uppmärksamhet på makt, tillgång, rättvisa och ansvar i hela den 
gastronomiska kedjan. Gastronomiska aktörer framträder som centrala 
mellanhänder som både förmedlar och formar vad hållbarhet betyder i 
praktiken. Samtidigt visar avhandlingen att hållbara ideal som lokalitet, 
hantverk, säsong och autenticitet kan skapa spänningar, särskilt när de 
leder till exklusivitet, begränsad tillgång eller ett ökat ansvar på enskilda 
aktörer. 

Avhandlingens bidrag ligger i att utveckla en kulturell förståelse av hållbar 
gastronomi och visa hur den sätts i rörelse genom samspelet mellan 
föreställningar, normer, materialitet, kultur och vardagligt arbete. Genom 
att kombinera två etnografiska studier (om restaurangpraktiker och om 
den vilda fjällrödingen i Sápmi) visar den hur hållbar gastronomi skapas 
i mötet mellan föreställningar och vardaglig praktik. Den bidrar teoretiskt 
till att föra samman kulturell hållbarhet, kulinariskt kapital, sociala 
normer samt kommodifiering och singularisering. Empiriskt bidrar den 
med kunskap om gastronomiska aktörers roll i den svenska 
gastronomiska sektorn och i Sápmi. Sammantaget visar avhandlingen att 
en mer hållbar gastronomi kräver samarbete, institutionellt stöd och 
större uppmärksamhet på kultur, makt, rättvisa och tillgång. 
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