
ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 

fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 
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provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 

sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 

performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.

ACKNOWLEDGEMENT

During this journey I have met, and so I would like to thank: Zeenath Hasan, 
researcher at Linneuniversitetet, Eva Lennartsson, project leader at Östrabo Ekobacke 
and employee at Växjö Kommun, Åsa Nyhlén, manager at Maken, Pontus Kristoffer 
Assarsson and Johan Nilsson, sous chef and sommelier at Pm&Vänner, and Erik 
Måneld, freelance chef and great forager enthusiast with a strong focus on food 
sustainability.

KEYWORDS

Food production, Food consumption, Urban foraging, Design for Foraging, 
Socio-ecological sustainability

CONTENTS

INTRODUCTION

 1. 1 Brief Project Description and Presentation of Results
 1. 2 Personal Background and Motivation
 1. 3 Aims and Purposes
 1. 4 Delineation of Field of Study
 1. 5 Delineation of Project
 1. 6 The Project as a Question

THEORETICAL AND METHODOLOGICAL FRAMEWORK

 2. 1 Food Diversity and Food Culture as Theoretical, Methodological and   
 Analytical Frameworks
 2. 2 Food Diversity and Food Culture in the Urban Area
 2. 3 Explore the Food Diversity and Food Culture to Reconsider the Potential  
 of the Local Landscape

CONTEXTUAL ANALYSES

 3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political  
            and Cultural contexts and its Relation with the Swedish Environment
 3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context  
 of Växjö
 3. 3 History of Work Carried Out in the Field of Foraging Focussing on   
 Sustainability, with Ecological, Economical, Cultural and Sociopolitical   
 Perspective
 3. 4 Current Projects and Contemporary Work Carried Out in the Field of   
 Foraging Focussing on Sustainability, with Ecological, Economical, Cultural  
 and Sociopolitical Perspective
 3. 5 An Urban Foraging-Based Project as a Potential Way to Increase   
 Connection with Nature and the Green Urban Areas

DESIGN PROJECT

 4. 1 Evaluative Research: Conduct and Report the Foraging Activity 
 4.2 Plantarum: the Digital Mapping Platform
 4.3 The inner user structure of Plantarum
 4.4 “Participant Observation” as Method to Understand and Experience   
 Foraging in Order to Make New Foragers and Create a Foraging Community
 4.5 Management of the Content of the DMP
 4.6 Evaluation of the results of the design process with focus on sustainability  
 issues considered from an ecological as well as an economical, cultural and  
 sociopolitical perspective

CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 

allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 

BIBLIOGRAPHY

- Andersson, S., Svensson, G., Glocal Marketing: Think Globally and Act Locally, 
Studentlitteratur AB, Lund, Sweden, 2009.
- Astiaso Garcia, D., Green areas management and bioengineering techniques for 
improving urban ecological sustainability, Sustainable Cities and Society Volume 30, 
April 2017, pp. 108–117, 2017.
- Ballantyne-Brodie, E., Wrigley, C., Ramsey, R. Evolution of the Docklands Food Hub: 
A Design-Led Innovation Approach to Food Sovereignty Through Local Food 
Systems, Melbourne,  Journal of Design, Business & Society, 2015.
- Dewalt, K., Dewalt, B., Participant Observation: A Guide for fieldworkers, Walnut 
Creek, CA: AltaMira Press, 2002.
- Di Salvo, C., Speculative Intervention as Enquiry, Atlanta, Georgia Institute of 
technology, 2014.
- Harris, D., Hillman, G., Foraging and Farming,The Evolution of Plant Exploitation, 
London, Unwin Hyman, 1989.
- Klanten, R., Create: Eating, Design and Future Food, Berlin, Gestalten, 2008.
- Lee,H., Hassan, A. B., The paradox of the sustainable city: definitions and examples, 
Springer Science+Business Media Dordrecht, 2014.
- Lowe, P., Phillipson, J., Lee, R., Socio-technical innovation for sustainable food 
chains: roles for social science, Newcastle, Elsevier, Trends in Food Science and 
Technology, 2008.
- Martin, B., Hanington, B., Universal Methods of Design, Beverly, Rockport Publishers 
2012.
- Missimer, M., Robèrt, K. H., Broman, G., A strategic approach to social sustainability 
e Part 2: a principle-based definition, Karlskrona, Sweden, Department of Strategic 
Sustainable Development, Blekinge Institute of Technology, 371 79, 2016.
- Moore, J., Ecological Footprints and Lifestyle Archetypes: Exploring Dimensions of 
Consumption and the Transformation Needed to Achieve Urban Sustainability, 
Sustainability 2015, 7, 4747-4763; doi:10.3390/su7044747, 2014.
- Mulgan, G., Social Innovation. What it is, Why it Matters and How it Can be 
Accelerated, Oxford, Oxford Said Business School, 2007.
- Perlman, D. L., Adelson, G., Biodiversity, Exploring Values Priority in conservation, 

Massachusett, Blackwell Science, 1997.
- Petrini, C., Food and Freedom; How the Slow Food Movement Is Changing the 
World through Gastronomy,  Milano, Rizzoli, 2015.
- Petrini, C., Slow Food: the Case of Taste, New York, Columbia University Press, 
2003.
- Powell, F., ‘Think globally, act locally': sustainable communities, modernity and 
development, GeoJournal, Vol. 77, No. 2, Sustaining Communities: Being In/Between 
Place in theNeoliberal Era (2012), pp. 141-152, Springer science, 2009.
- Robson, C., Real world Research: A Resource for Social Scientists and 
Practitioner-Researchers , 2nd ed., Oxford, Blackwell Publishers, 2002.
- Rosegrant, M., Paisner, M., Meijer, R., Witcover, J., 2020 Global Food Outlook: 
Trends,Alternatives, and Choices, Washington, International Food Policy Research 
Institute, 2001.
- Schmid Neset, T. S., Environmental Imprint of Human Food Consumption, Linköping, 
Unitryck, 2005.
- Shochat, E., Lerman, S., Anderies, J., Warren, P., Faeth, S., Nilon, C., Invasion, 
Competition, and Biodiversity Loss in Urban Ecosystems, Oxford JournalsScience, 
Volume 60, Issue 3, pp. 199-208.
- Simmer-Brown, J., Remedying Globalization and Consumerism: Joining the Inner 
and Outer Journeys in “Perfect Balance” Hawaii, University of Hawaii Press, 
Buddhist-Christian Studies, 1/1/2002, Vol. 22, p. 31-46, 2002.
- Smith, D., Globalization the Hidden Agenda, Malden, MA, Politypress, 2006.
- Stephens, D., Brown, J., Ydenberg, C., Foraging : Behavior and Ecology, Chicago, 
University of Chicago Press, 2007.
- Stummerer, S., Hablesreiter, M., Food Deign XL, New York, Springer, 2010.
- Thunström, L., Food consumption, Paternalism and Economic Policy, Umeå, Umeå 
University, 2008.
- Urmitapa, D., Prioritizing the Local in an Era of Globalization: A Proposal for 
Decentering Community Psychology,  Lowell, MA, American Journal of Community 
Psychology. Dec2016, Vol. 58 Issue 3/4, p329-338.
- Walker B., Salt, D., Resilience Thinking: Sustaining Ecosystems and People in a 
Changing World, Washington, Island Press, 2006.
- Wrigley, C., Ramsey, R., Emotional Food Design: From Designing Food Products to 

Designing Food System, Brisbane, International Journal of Food Design, 2016.
- Yngfalk, C., The constitution of consumption : food labeling and the politics of 
consumerism, Stockholm, Sweden, School of Business Stockholm University, 2012.
- Zampollo, F., A conversation with Marije Vogelzang, Brisbane, International Journal 
of Food Design, 2016.
- Zeisel, J., Inquiry by design: Environment/Behavior/neuroscience in Architecture, 
Interiors, landscape, and Planning, New York, Norton, 2006.



³ Andersson, S., Svensson, G., Glocal Marketing: Think Globally and Act Locally, Studentlitteratur AB, Lund, Sweden, 
2009.

ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 

to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 

chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 

BIBLIOGRAPHY

- Andersson, S., Svensson, G., Glocal Marketing: Think Globally and Act Locally, 
Studentlitteratur AB, Lund, Sweden, 2009.
- Astiaso Garcia, D., Green areas management and bioengineering techniques for 
improving urban ecological sustainability, Sustainable Cities and Society Volume 30, 
April 2017, pp. 108–117, 2017.
- Ballantyne-Brodie, E., Wrigley, C., Ramsey, R. Evolution of the Docklands Food Hub: 
A Design-Led Innovation Approach to Food Sovereignty Through Local Food 
Systems, Melbourne,  Journal of Design, Business & Society, 2015.
- Dewalt, K., Dewalt, B., Participant Observation: A Guide for fieldworkers, Walnut 
Creek, CA: AltaMira Press, 2002.
- Di Salvo, C., Speculative Intervention as Enquiry, Atlanta, Georgia Institute of 
technology, 2014.
- Harris, D., Hillman, G., Foraging and Farming,The Evolution of Plant Exploitation, 
London, Unwin Hyman, 1989.
- Klanten, R., Create: Eating, Design and Future Food, Berlin, Gestalten, 2008.
- Lee,H., Hassan, A. B., The paradox of the sustainable city: definitions and examples, 
Springer Science+Business Media Dordrecht, 2014.
- Lowe, P., Phillipson, J., Lee, R., Socio-technical innovation for sustainable food 
chains: roles for social science, Newcastle, Elsevier, Trends in Food Science and 
Technology, 2008.
- Martin, B., Hanington, B., Universal Methods of Design, Beverly, Rockport Publishers 
2012.
- Missimer, M., Robèrt, K. H., Broman, G., A strategic approach to social sustainability 
e Part 2: a principle-based definition, Karlskrona, Sweden, Department of Strategic 
Sustainable Development, Blekinge Institute of Technology, 371 79, 2016.
- Moore, J., Ecological Footprints and Lifestyle Archetypes: Exploring Dimensions of 
Consumption and the Transformation Needed to Achieve Urban Sustainability, 
Sustainability 2015, 7, 4747-4763; doi:10.3390/su7044747, 2014.
- Mulgan, G., Social Innovation. What it is, Why it Matters and How it Can be 
Accelerated, Oxford, Oxford Said Business School, 2007.
- Perlman, D. L., Adelson, G., Biodiversity, Exploring Values Priority in conservation, 

Massachusett, Blackwell Science, 1997.
- Petrini, C., Food and Freedom; How the Slow Food Movement Is Changing the 
World through Gastronomy,  Milano, Rizzoli, 2015.
- Petrini, C., Slow Food: the Case of Taste, New York, Columbia University Press, 
2003.
- Powell, F., ‘Think globally, act locally': sustainable communities, modernity and 
development, GeoJournal, Vol. 77, No. 2, Sustaining Communities: Being In/Between 
Place in theNeoliberal Era (2012), pp. 141-152, Springer science, 2009.
- Robson, C., Real world Research: A Resource for Social Scientists and 
Practitioner-Researchers , 2nd ed., Oxford, Blackwell Publishers, 2002.
- Rosegrant, M., Paisner, M., Meijer, R., Witcover, J., 2020 Global Food Outlook: 
Trends,Alternatives, and Choices, Washington, International Food Policy Research 
Institute, 2001.
- Schmid Neset, T. S., Environmental Imprint of Human Food Consumption, Linköping, 
Unitryck, 2005.
- Shochat, E., Lerman, S., Anderies, J., Warren, P., Faeth, S., Nilon, C., Invasion, 
Competition, and Biodiversity Loss in Urban Ecosystems, Oxford JournalsScience, 
Volume 60, Issue 3, pp. 199-208.
- Simmer-Brown, J., Remedying Globalization and Consumerism: Joining the Inner 
and Outer Journeys in “Perfect Balance” Hawaii, University of Hawaii Press, 
Buddhist-Christian Studies, 1/1/2002, Vol. 22, p. 31-46, 2002.
- Smith, D., Globalization the Hidden Agenda, Malden, MA, Politypress, 2006.
- Stephens, D., Brown, J., Ydenberg, C., Foraging : Behavior and Ecology, Chicago, 
University of Chicago Press, 2007.
- Stummerer, S., Hablesreiter, M., Food Deign XL, New York, Springer, 2010.
- Thunström, L., Food consumption, Paternalism and Economic Policy, Umeå, Umeå 
University, 2008.
- Urmitapa, D., Prioritizing the Local in an Era of Globalization: A Proposal for 
Decentering Community Psychology,  Lowell, MA, American Journal of Community 
Psychology. Dec2016, Vol. 58 Issue 3/4, p329-338.
- Walker B., Salt, D., Resilience Thinking: Sustaining Ecosystems and People in a 
Changing World, Washington, Island Press, 2006.
- Wrigley, C., Ramsey, R., Emotional Food Design: From Designing Food Products to 

Designing Food System, Brisbane, International Journal of Food Design, 2016.
- Yngfalk, C., The constitution of consumption : food labeling and the politics of 
consumerism, Stockholm, Sweden, School of Business Stockholm University, 2012.
- Zampollo, F., A conversation with Marije Vogelzang, Brisbane, International Journal 
of Food Design, 2016.
- Zeisel, J., Inquiry by design: Environment/Behavior/neuroscience in Architecture, 
Interiors, landscape, and Planning, New York, Norton, 2006.



¹² Gabriel, Y., Lang, T. The unmanageable consumer. Sage publishing, Thousand Oaks, USA, 2006.
¹³ Bauman, Z., Liquid modernity, Polity press, Cambridge, UK, 2000.

ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 

Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 

BIBLIOGRAPHY

- Andersson, S., Svensson, G., Glocal Marketing: Think Globally and Act Locally, 
Studentlitteratur AB, Lund, Sweden, 2009.
- Astiaso Garcia, D., Green areas management and bioengineering techniques for 
improving urban ecological sustainability, Sustainable Cities and Society Volume 30, 
April 2017, pp. 108–117, 2017.
- Ballantyne-Brodie, E., Wrigley, C., Ramsey, R. Evolution of the Docklands Food Hub: 
A Design-Led Innovation Approach to Food Sovereignty Through Local Food 
Systems, Melbourne,  Journal of Design, Business & Society, 2015.
- Dewalt, K., Dewalt, B., Participant Observation: A Guide for fieldworkers, Walnut 
Creek, CA: AltaMira Press, 2002.
- Di Salvo, C., Speculative Intervention as Enquiry, Atlanta, Georgia Institute of 
technology, 2014.
- Harris, D., Hillman, G., Foraging and Farming,The Evolution of Plant Exploitation, 
London, Unwin Hyman, 1989.
- Klanten, R., Create: Eating, Design and Future Food, Berlin, Gestalten, 2008.
- Lee,H., Hassan, A. B., The paradox of the sustainable city: definitions and examples, 
Springer Science+Business Media Dordrecht, 2014.
- Lowe, P., Phillipson, J., Lee, R., Socio-technical innovation for sustainable food 
chains: roles for social science, Newcastle, Elsevier, Trends in Food Science and 
Technology, 2008.
- Martin, B., Hanington, B., Universal Methods of Design, Beverly, Rockport Publishers 
2012.
- Missimer, M., Robèrt, K. H., Broman, G., A strategic approach to social sustainability 
e Part 2: a principle-based definition, Karlskrona, Sweden, Department of Strategic 
Sustainable Development, Blekinge Institute of Technology, 371 79, 2016.
- Moore, J., Ecological Footprints and Lifestyle Archetypes: Exploring Dimensions of 
Consumption and the Transformation Needed to Achieve Urban Sustainability, 
Sustainability 2015, 7, 4747-4763; doi:10.3390/su7044747, 2014.
- Mulgan, G., Social Innovation. What it is, Why it Matters and How it Can be 
Accelerated, Oxford, Oxford Said Business School, 2007.
- Perlman, D. L., Adelson, G., Biodiversity, Exploring Values Priority in conservation, 

Massachusett, Blackwell Science, 1997.
- Petrini, C., Food and Freedom; How the Slow Food Movement Is Changing the 
World through Gastronomy,  Milano, Rizzoli, 2015.
- Petrini, C., Slow Food: the Case of Taste, New York, Columbia University Press, 
2003.
- Powell, F., ‘Think globally, act locally': sustainable communities, modernity and 
development, GeoJournal, Vol. 77, No. 2, Sustaining Communities: Being In/Between 
Place in theNeoliberal Era (2012), pp. 141-152, Springer science, 2009.
- Robson, C., Real world Research: A Resource for Social Scientists and 
Practitioner-Researchers , 2nd ed., Oxford, Blackwell Publishers, 2002.
- Rosegrant, M., Paisner, M., Meijer, R., Witcover, J., 2020 Global Food Outlook: 
Trends,Alternatives, and Choices, Washington, International Food Policy Research 
Institute, 2001.
- Schmid Neset, T. S., Environmental Imprint of Human Food Consumption, Linköping, 
Unitryck, 2005.
- Shochat, E., Lerman, S., Anderies, J., Warren, P., Faeth, S., Nilon, C., Invasion, 
Competition, and Biodiversity Loss in Urban Ecosystems, Oxford JournalsScience, 
Volume 60, Issue 3, pp. 199-208.
- Simmer-Brown, J., Remedying Globalization and Consumerism: Joining the Inner 
and Outer Journeys in “Perfect Balance” Hawaii, University of Hawaii Press, 
Buddhist-Christian Studies, 1/1/2002, Vol. 22, p. 31-46, 2002.
- Smith, D., Globalization the Hidden Agenda, Malden, MA, Politypress, 2006.
- Stephens, D., Brown, J., Ydenberg, C., Foraging : Behavior and Ecology, Chicago, 
University of Chicago Press, 2007.
- Stummerer, S., Hablesreiter, M., Food Deign XL, New York, Springer, 2010.
- Thunström, L., Food consumption, Paternalism and Economic Policy, Umeå, Umeå 
University, 2008.
- Urmitapa, D., Prioritizing the Local in an Era of Globalization: A Proposal for 
Decentering Community Psychology,  Lowell, MA, American Journal of Community 
Psychology. Dec2016, Vol. 58 Issue 3/4, p329-338.
- Walker B., Salt, D., Resilience Thinking: Sustaining Ecosystems and People in a 
Changing World, Washington, Island Press, 2006.
- Wrigley, C., Ramsey, R., Emotional Food Design: From Designing Food Products to 

Designing Food System, Brisbane, International Journal of Food Design, 2016.
- Yngfalk, C., The constitution of consumption : food labeling and the politics of 
consumerism, Stockholm, Sweden, School of Business Stockholm University, 2012.
- Zampollo, F., A conversation with Marije Vogelzang, Brisbane, International Journal 
of Food Design, 2016.
- Zeisel, J., Inquiry by design: Environment/Behavior/neuroscience in Architecture, 
Interiors, landscape, and Planning, New York, Norton, 2006.



¹⁶ Fossil Fuel Free Växjö Programme Flyer, Växjö, Sweden, 2010.
¹⁷ [website], 2016, http://www.slowmovement.com/ (accessed 31st October 2016).
¹⁸ [website], 2015, http://www.slowfood.com/what-we-do/themes/indigenous/ (accessed 31st October 2016).

ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 

allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 

fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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PLANTARUM

ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 
fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.

ACKNOWLEDGEMENT

During this journey I have met, and so I would like to thank: Zeenath Hasan, 
researcher at Linneuniversitetet, Eva Lennartsson, project leader at Östrabo Ekobacke 
and employee at Växjö Kommun, Åsa Nyhlén, manager at Maken, Pontus Kristoffer 
Assarsson and Johan Nilsson, sous chef and sommelier at Pm&Vänner, and Erik 
Måneld, freelance chef and great forager enthusiast with a strong focus on food 
sustainability.

KEYWORDS

Food production, Food consumption, Urban foraging, Design for Foraging, 
Socio-ecological sustainability

CONTENTS

INTRODUCTION

 1. 1 Brief Project Description and Presentation of Results
 1. 2 Personal Background and Motivation
 1. 3 Aims and Purposes
 1. 4 Delineation of Field of Study
 1. 5 Delineation of Project
 1. 6 The Project as a Question

THEORETICAL AND METHODOLOGICAL FRAMEWORK

 2. 1 Food Diversity and Food Culture as Theoretical, Methodological and   
 Analytical Frameworks
 2. 2 Food Diversity and Food Culture in the Urban Area
 2. 3 Explore the Food Diversity and Food Culture to Reconsider the Potential  
 of the Local Landscape

CONTEXTUAL ANALYSES

 3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political  
            and Cultural contexts and its Relation with the Swedish Environment
 3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context  
 of Växjö
 3. 3 History of Work Carried Out in the Field of Foraging Focussing on   
 Sustainability, with Ecological, Economical, Cultural and Sociopolitical   
 Perspective
 3. 4 Current Projects and Contemporary Work Carried Out in the Field of   
 Foraging Focussing on Sustainability, with Ecological, Economical, Cultural  
 and Sociopolitical Perspective
 3. 5 An Urban Foraging-Based Project as a Potential Way to Increase   
 Connection with Nature and the Green Urban Areas

DESIGN PROJECT

 4. 1 Evaluative Research: Conduct and Report the Foraging Activity 
 4.2 Plantarum: the Digital Mapping Platform
 4.3 The inner user structure of Plantarum
 4.4 “Participant Observation” as Method to Understand and Experience   
 Foraging in Order to Make New Foragers and Create a Foraging Community
 4.5 Management of the Content of the DMP
 4.6 Evaluation of the results of the design process with focus on sustainability  
 issues considered from an ecological as well as an economical, cultural and  
 sociopolitical perspective

CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 

fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 

fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 

fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 

fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.

ACKNOWLEDGEMENT

During this journey I have met, and so I would like to thank: Zeenath Hasan, 
researcher at Linneuniversitetet, Eva Lennartsson, project leader at Östrabo Ekobacke 
and employee at Växjö Kommun, Åsa Nyhlén, manager at Maken, Pontus Kristoffer 
Assarsson and Johan Nilsson, sous chef and sommelier at Pm&Vänner, and Erik 
Måneld, freelance chef and great forager enthusiast with a strong focus on food 
sustainability.

KEYWORDS

Food production, Food consumption, Urban foraging, Design for Foraging, 
Socio-ecological sustainability

CONTENTS

INTRODUCTION

 1. 1 Brief Project Description and Presentation of Results
 1. 2 Personal Background and Motivation
 1. 3 Aims and Purposes
 1. 4 Delineation of Field of Study
 1. 5 Delineation of Project
 1. 6 The Project as a Question

THEORETICAL AND METHODOLOGICAL FRAMEWORK

 2. 1 Food Diversity and Food Culture as Theoretical, Methodological and   
 Analytical Frameworks
 2. 2 Food Diversity and Food Culture in the Urban Area
 2. 3 Explore the Food Diversity and Food Culture to Reconsider the Potential  
 of the Local Landscape

CONTEXTUAL ANALYSES

 3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political  
            and Cultural contexts and its Relation with the Swedish Environment
 3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context  
 of Växjö
 3. 3 History of Work Carried Out in the Field of Foraging Focussing on   
 Sustainability, with Ecological, Economical, Cultural and Sociopolitical   
 Perspective
 3. 4 Current Projects and Contemporary Work Carried Out in the Field of   
 Foraging Focussing on Sustainability, with Ecological, Economical, Cultural  
 and Sociopolitical Perspective
 3. 5 An Urban Foraging-Based Project as a Potential Way to Increase   
 Connection with Nature and the Green Urban Areas

DESIGN PROJECT

 4. 1 Evaluative Research: Conduct and Report the Foraging Activity 
 4.2 Plantarum: the Digital Mapping Platform
 4.3 The inner user structure of Plantarum
 4.4 “Participant Observation” as Method to Understand and Experience   
 Foraging in Order to Make New Foragers and Create a Foraging Community
 4.5 Management of the Content of the DMP
 4.6 Evaluation of the results of the design process with focus on sustainability  
 issues considered from an ecological as well as an economical, cultural and  
 sociopolitical perspective

CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 

fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 

fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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ABSTRACT

Food production and food consumption have been shown to have a great impact on 
our ecosystem. Human beings have been exploiting the planet in order to feed 
themselves. This will have negative consequences for future life on the planet. Modern 
food production and consumption are among the main causes of natural resource 
exploitation and the problem is very likely to increase. Indeed, during the past thirty 
years, the global population has grown exponentially by almost one billion every 
decade, and it is still growing at the same pace. This demographic explosions means 
that dramatic shifts in the production and consumption of food will be required.

Working with food is a great chance to achieve, or at least lead towards a condition of 
recovering, understanding the world around us and managing our natural resources¹. 
Increasing control and efficiency in food production and consumption cannot solve 
the problem. There is a much broader spectrum of causes contributing to ecological 
decline. It is necessary to look beyond the technological and economic aspects. It is 
therefore necessary to focus on cultural and behavioural causes, promoting the 
involvement of local people².

With this in mind, this research explores the potential of urban foraging for generating 
social consciousness about ecological sustainability using design as method of 
intervention, and involving food consumers in the process of production and 
consumption of food in a more sustainable way. In order to do that, this research 
focuses on a small scale urban foraging project. In this case, by food, I refer to 
spontaneous food that grow in the natural urban environment of Växjö, and that can 
be used as a resource for citizens.

In summary, this research aims to promote the involvement of local people and to 
support knowledge exchange in order to pursue socio-ecological sustainability. 
Engaging with more participants, the research gains the capacity of addressing 
complexity in a more coherent manner, and use its outcome as a usable resource for 
the local community that aims to promote its self-sustenance.
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CONCLUSION

INTRODUCTION

1. 1 Project Description and Presentation of Results

Plantarum is a Digital Mapping Platform (DMP) that supports foragers of Växjö. It aims 
to engage with a large group of people interested in learning this practice and enable 
them to forage for themselves. The DMP allows its users to gain information and to 
share experience concerning the foraging practice. It is an open-source project, Växjö 
citizens can become part of the digital community free of charge and start learning 
about spontaneous edible food that grows around the urban area of the town, as well 
as reporting their foraging activities on the DMP.

In order to acquire deep knowledge about foraging, during the development of the 
project I had a chance to interview some experts. They could help me to picture the 
city of Växjö in a more functional way that allowed me to understand how to frame my 
project and make it suitable for this landscape. 

Thanks to these collaborations I could gain useful information that helped me on 
providing Växjö with a bespoke interactive application/website that finds strong 
connections with the real-life practice of its citizen. Indeed, Plantarum does not 
concern only the digital aspect, but it is also linked with the real practice of foraging.
As a result, the project is meant to be a tool that works on a small scale. In this 
specific case for the town of Växjö. I wanted to design this service for a very specific 
place because the research that I have undergone supports the idea of the 
intervention on a small scale. Food, indeed, is firmly connected with the tradition, 
culture and identity of a specific community.

With this in mind, the global scale doesn’t seem to be favourable for a project like 
Plantarum. On the other hand, Plantarum is an open-source project that aims to 
inspire people to approach food in a more sustainable way. For this reason, it can also 
be adapted to work in other cities, probably changing the structure of the DMP in 
order to better fit the needs of the new environment. Thus, the ambition of attaining a 
global resonance is embedded in the project, but the platform needs to be reshaped 
by people who belong to the new environment. This approach follows the 'glocal 
strategy' described as 'the aspirations of global strategy approach, while the 

necessity for local adaptations, differences and synchronization of business activities 
is simultaneously acknowledged'³. 

1. 2 Personal Background and Motivation

There are several factors that motivate me to explore the world of food design.
During the last six years, I have been a full-time student in design with a part-time job 
as sommelier. This allowed me to work in fine dining restaurants in three different 
countries: Italy, United Kingdom and Sweden. What I have learnt from these 
experiences is that cooking is more than a simple act of preparing food. The executive 
chefs whom I have been working with are obviously brilliant experts in terms of food 
knowledge, but in our modern times, this is not enough. Restaurants are required to 
provide experiences rather than merely food. This is a much more complex task 
because food experience embodies a wider range of aspects. It requires a broader 
knowledge that touches upon other subjects like design, for example, but also social 
culture, science and ecological sustainability.

Furthermore, food design has recently gained more attention thanks to the event Expo 
2015, a universal design exposition hosted by the city of Milan in 2015, where food 
and nutrition were the central subjects. The fair’s theme, ‘Feeding the Planet, Energy 
for Life’, emphasized the right to healthy and secure food for the future by combining 
cuisine and design. As part of the fair, designer Angelo Micheli and Michelin-starred 
chef Moreno Cedroni, discussed how the collaboration between designers and chefs 
is rich with potential for the future.

Food design is a very recent academic subject as well. The International Food Design 
Society was founded in 2009 by Francesca Zampollo, together with the International 
Journal of Food Design. The fact that the academic world has only shown an interest 
in food design for the last eight years, means that there are great opportunities to 
deepen the existing research in the field.

1. 3 Aims and Purposes

This project wants to contribute to local food knowledge around natural ingredients 
and traditional cuisine concerning in and around the city of Växjö. The first stage of 
the project focuses on expert foragers, because they provide basic guidance in 
starting to investigate foraging in the urban area, including information regarding 
indigenous varieties of fruit and vegetables, where it is possible to find them, and the 
way they are used in traditional recipes. In the second stage of the project, a wider 
group of participants interested in foraging are provided with the material thus 
collected.

Sharing knowledge such as how to recognise edible spontaneous food, where it is 
possible to find it, and how it can be prepared in our kitchen, Växjö dwellers are given 
the chance to go out and explore the city with the purpose of obtaining food. This 
offers a different perspective on the urban area, one that connects citizens with the 
nature and the green spaces that the city offers. It is an opportunity to explore the city 
with the focus on its natural resources and not on the usual services that we are used 
to looking for, restaurants, shops, cafes, to name but a few.

Therefore the project wants to shift the attention of the citizen from the artificial sphere 
- urban artifacts - towards the natural realm. Doing that, the citizen can gain food as 
compensation. This aim to facilitate the reevaluation of the green areas of the town 
and strengthen the human connection with the ecosystem. Thus contributing to 
socio-ecological sustainability.

1. 4 Delineation of Field of Study

During the last years, sustainability has become a much-needed target, due to the 
recent rapid urban sprawl that has exacerbated social and ecological problems. The 
growth of the urban world population is accelerating, at the same time biodiversity 
loss and climate changing are critically compromising the condition of our planet. In 
our current time, 50% of the global population lives in cities. This percentage will grow 
to 70% by 2050 when the total population will increase by 2 billion units. This is what 
said by George Martin, Roland Clift and Ian Christie in their article 'Urban Cultivation 

and Its Contributions to Sustainability: Nibbles of Food but Oodles of Social Capital'.

With this in mind, it looks clear that there is a great chance to apply an efficient 
strategy in the urban space that will allow achieving a higher level of both ecological 
and social sustainability.  For this reason, urban foraging can be considered a subject 
of contemporary interest.

1. 5 Delineation of Project

The project explores and develops urban ecological sustainability through a 
transdisciplinarity exploration that integrates social and ecological issues to pursue 
environmental awareness. Urban ecological sustainability is a quite broad meaning 
concept that can be tackled from different standing points. In this reserch, the urban 
ecological sustainability follows the studies in sustainable cities developed by 
McGranahan and Satterthwaite. There, it is said that, for a city, the word 
'sustainability' points out either the capacity of the city to self-sustain and the ability 
to underpin the long-term conservation of global environment⁴. According to this 
statement, the achievement of urban sustainability becomes effective only when both 
social and ecological aspects are accounted and encourage contact between human 
and nature. This contact is an essential element to increase public attention towards 
sustainability. Being surrounded by green urban areas is a successful attempt to make 
tangible the issue of the vegetal preservation. It leads citizens towards a 'think 
globally, act locally' mindset, and improve the human quality life⁵.

Exploring the urban map of Växjö and sharing information between practitioners in 
foraging, the project aims to support the 'ecosystem service'. This is defined by the 
International Journal of Science ‘Nature’ as ‘the benefit human populations derive, 
either directly or indirectly, from ecosystem functions’.

This service provides food to citizens interested in foraging through the copious green 
areas of the town. Promoting the foraging practice gives strong support to the local 
identity of the town, as long as the local community can gain knowledge about food 
production that belongs to their culture, history and tradition.

1. 6 The Project as a Question

The DMP becomes the content of information concerning foraging. The purpose is to 
underline the potentiality of the local area to provide spontaneous food. This data 
collection provides the material to work on further questions. How can these 
resources be used for? Can this help on strength the traditional cuisine of the town? 
Are there some species that we can save from extinction through foraging? Are there 
more vegetables and fruit plants that can easily grow locally?

Mapping the area of the town can offer answers to these questions and raise 
awareness about the heritage of edible resources in the urban area that grows 
spontaneously.

Trying to condense the intent of the proposal in one catch-all question, it would be: 
how can foraging involve people of an urban community to share knowledge and skills 
related to this activity to pursue socio-ecological sustainability?

THEORETICAL AND METHODOLOGICAL FRAMEWORK

2. 1 Food Diversity and Food Culture as Theoretical, Methodological and Analytical 
Frameworks

As said by Carlo Petrini in his book 'Food and Freedom': 'we are living now in a 
schizophrenic dimension in which the rural world and the use of land, the two 
fundamental elements for feeding people, are at the mercy of a system in which food 
has lost all its complex values [...] Instead of reducing the problems of the majority of 
the world population, increased food production has aggravated them and even 
generated new ones'. The global market has transformed food into a commodity that 
makes sense only as a function of its price. But food is much more than that. It is not 
only the representation of an economic value, it represents cultures, traditions, 
wellness that belong to different local communities. The global scale of food 
production is destroying this food diversity pattern together with its values like 
tradition, culture and respect for the pace of nature. This values, indeed, don’t bring 
any benefit to the traditional economy. As a result, standardisation of food is 

spreading around the globe with critical speed, making food look likely the same 
everywhere, at the cost of biodiversity loss⁶.

Biodiversity describes living organisms in terms of numbers, varieties and variabilities, 
it is a term of a very broad usage and framework that embodies genes, species and 
ecosystem, and it is a synonym of 'Life on Earth'⁷. Food diversity and the existence of 
local communities are strictly connected with biodiversity as well as indigenous local 
knowledge that belongs to these communities. Thus, it is of primary urgency to 
change the structure of food production and food consumption in a way that can 
guarantee the preservation and promotion of biodiversity. In order to do so, it is 
necessary to employ biodiversity in real-life assessment, understand its practical 
implications and apply them in the real world.

This project finds several reasons to support this changing and increase the degree of 
biodiversity of vegetable species in urban areas. First of all, citizens can rely on a 
broader quantity of local food, this quantity is available for everyone who wants to 
take a walk in town and pick up fruits. Secondly, producing food locally can lead the 
community of Växjö towards a higher level of independence, as long as the project 
aims to enable community self-support. In addition, improving biodiversity gives to 
minor species that are disappearing the possibility to thrive and preserve themselves. 
The change that the project aims to chase cannot happen all of a sudden, but it 
requires a slow and efficient movement towards more sustainable measures on food, 
where producers and also consumers are involved. Marije Vogelzang, eating designer 
researcher, argued during an interview with the International Journal of Food Design 
that 'The biggest change that we would need to make is a change in culture. Not 
necessarily food culture, [...] but changing the way in which we value food', adding 
'There will be changes in production, transport, and all parts of the food chain'⁸. This 
statement makes us understand the vastness of the subjects involved in the food 
chain and the strong cultural component that we find in it. The changing mentioned in 
Vogelzang’s interview opens the door to a new broad field of interest, a 
transdisciplinary subject that is attracting a great attention. Design has the potential of 
taking food experience to a higher level of sustainability, by utilising its strategies of 
design thinking and holistic view.

2. 2 Food Diversity and Food Culture in the Urban Area

Using the urban area to obtain local food originates benefits in terms of ecological 
sustainability. It improves soil quality, reduces soil erosion, increases the level of 
carbon sequestration, urban cooling and biological diversity⁹.

There are even greater improvements in terms of social sustainability. Referring again 
to George Martin, Roland Clift and Ian Christie, food foraging is considered to be a 
healthy activity for both body and mind, with a considerable positive impact on a 
person’s environmental education. This can lead social sustainability even further as 
long as it invites participants to adopt a healthier lifestyle and to take up sustainable 
practice such as composting. So, as said by the three authors, a citizen involved in 
urban cultivation gains a positive and stronger connection with the nature adopting 
more sustainable habits.

Furthermore, as citizens, we can agree on the fact that good quality life in urban areas 
involves biodiversity presence and good environmental quality as well. Thus, the 
research aims to create a service that takes care of both these aspects provided by 
our ecosystem service.

2. 3 Explore the Food Diversity and Food Culture to Reconsider and Implement the 
Potential of the Local Landscape

This project doesn’t really aim to procure such significant quantities of food so as to 
replace more traditional ways of obtaining food such as grocery shopping. It is 
important to establish this because the final goal of this project is not to reshape 
industrial food production and distribution, but to provide a a sustainable alternative to 
grocery stores, food markets and other traditional food businesses when it comes to 
obtaining certain varieties of food. This means that this project neither seeks to 
revolutionise the way people acquire food nor does it try to recast the entire food 
economy. It is rather an invite to reconsider the local natural landscape and its 
potential. It wants to encourage people to approach the city space in an alternative 
manner and share knowledge to foster a return to values like traditional local 
production.

This change is meant to be a mid- to long-term journey that engages with different 
actors throughout its development, using a participatory design method that aims to 
pursue social sustainability through the involvement of local people, where people 
with foraging knowledge help people without this skill. 

Therefore, in a first stage, the project engages with experts in urban foraging. Through 
the participation of these actors, knowledge is created around local production and 
how these can be found in the urban area. It is necessary to know the edible 
indigenous varieties that belong to the surrounding area and when a specific variety is 
ready for the harvest. Furthermore, to complete the data collection, information 
regarding the use of these forage ingredients in the traditional cuisine also becomes 
part of the project content. This is done in order to include the whole life cycle of food, 
from harvesting to eating.

In order to gather this knowledge, I decided to interview experts in urban cultivation, 
urban foraging and traditional cuisine. Questions were previously prepared in order to 
follow a predicted path during the conversation and obtain information that could help 
me frame my forage-based project.

In a second stage, experts in foraging together with citizens interested in foraging are 
called to interact with each other. The project aims to facilitate the exchange of 
knowledge and opinions about the realisation of the project. Experts can share with 
citizens information regarding varieties that are part of the local identity and indicate 
where and when these will be available for the harvest. Novices can use this data to 
enable themselves to harvest and use forage food in recipes according to the local 
tradition.

This interaction between foragers and citizens intends to implement local knowledge 
and support identity-formation and re-engagement with nature. In the long-term, the 
projects aims to create a community of foragers qualified to obtain food from the local 
area; a community aware of the local identity that can take care of its natural heritage 
in an activity that brings them together as a community and helps them connect with 
the natural realm. In this respect, the project can help the urban community to address 
its current problems and increase its capacity to respond to ‘future solutions from a 
strategic sustainability perspective’¹º.

CONTEXTUAL ANALYSES

3. 1 Globalisation and Consumerism as Ecological, Economic, Socio-Political and 
Cultural contexts and its Relation with the Swedish Environment

Globalisation is accelerating the dynamics of our society, making us move towards 
more intense forms of connectivity and integration. This transformation hasn’t 
occurred as a single process, but it has involved many aspects of the modern era, 
changing its effects according to different social structures, in micro and macro levels. 
This means that the way globalisation has affected Africa is not the same as in Europe 
or in the USA. The same happens between low-class and high-class societies. This is 
what said by Denis Smith in “Globalisation, the hidden agenda”. Despite that, he 
continues, there are few common denominators that have spread worldwide. He 
asserts that, everywhere in the world, globalisation brings towards a loss of sense of 
independence and identity. Thus we become less local, increasing the influence of the 
global market, and growing persuasiveness of the cosmopolitan condition. As a result, 
the potential provided by local resources become less important for us. The new 
dominant aspect is now based on a complex and dynamic network between groups 
and societies dislocated on the planet, which are destroying the plurality of local 
markets. This new order based on homogeneous consumption brings to the table 
questions regarding our future and its effect on erosion of our independence and 
identity, as Judith Simmer-Brown¹¹ already wrote:

How is it that we ourselves contribute to the pattern of economic 

globalization? What causes may we discover in our participation, and 

what causes can be eliminated in order to bring the global pattern to 

cessation?

In a second moment, Simmer-Brown tries to analyse causes and conditions that 
brought us toward the path of globalization:

When we turn to the inner analysis of causes and conditions, it is the 

phenomenon of consumerism that draws our attention. As we have 

seen, the global economy thrives through the propagation and practice 

of consumption, which is the daily practice of each individual in the 

global market that contributes to its success. 

Consumerism is a broad and complex concept with different connotations in different 
contexts. In developed countries, for example, consumerism has become a sort of 
moral doctrine, an economic ideology for global development underpinning capitalist 
accumulation¹². In this doctrine, consumers are empowered and free to make their 
own choices in terms of consumption according to the neo-liberal action taken by the 
European consumer food policy. As a result, in our capitalist economy, individuals 
become consumers, and their emancipation happens only through market 
consumption. This aspect is one of the responsible of the speed we consume our 
resources. The more we consume, the more we acquire power as consumers. It is not 
only a matter of how fast we buy but also how fast we get rid of what we have, in 
order to come back to acquire and consume new resources. We live in an era where 
the pattern of human being’s action can’t find a solid habit because situations change 
continuously, thus we live in what the sociologist Zigmun Bauman calls ‘Liquid 
Modernity’¹³.

Liquid modernity has deep effects on food production and food consumption as well. 
The big scale distribution of food in developed countries like Sweden has made 
possible to buy a wider range of food products, giving consumers the chance to 
consume more. Our supermarket’s shelves are not a display of products that are 
produced in the surrounding area, but products that come from all around the world. 
Imported food finds perfect integration with local food. Therefore we find avocados 
from Mexico next to Swedish carrots, or cheese coming from 5 different countries 
inside the same fridge. This brings confusion to the consumer’s perception that it is 
not able anymore to recognise what is local and what is not.

This confused perception doesn’t concern only the geographical aspect of food 
provenience, but the season cycle related to food as well. This is why today, the 
modern consumer expects from the vegetable compartment of a grocery shop to 
provide the same varieties of vegetables and fruits during the summer as well as 
during the winter.

The consumption related to food is increased by the fact that food availability doesn’t 
follow anymore a natural selection imposed by geographical aspect and what is on 
the season. Modern consumers themselves are not educated to filter products 
according to these criteria because this is not how food in our supermarket is ranked. 
The supermarket has become a place where space and time seem to not affect the 
food supply. This factor has considerably increased today’s food import-export 
business, and food transportation has reached a remarkable level of criticality for our 
ecosystem. As a result, the spatial imprint of human food consumption shows that 
less space would be needed for the regional production of the consumed food. 
However, the share of today’s import and thus globally produced food doubles this 
spatial imprint¹⁴.

3.2 Foraging as a Practice to ‘Think Globally, Act Locally’ in the Local Context of Växjö

What written above means that the life cycle of a single food product can become 
very complex and broad. This increases the environmental imprinting of human food 
consumption. Foraging, on the other hand, is an activity that allows us to obtain edible 
food with a very minimum impact on our ecosystem. Of course, there are some 
variables to consider, for example, which means of transport we use to forage food, 
and how this activity interferes with the local fauna and the reproduction of forage 
species. Apart from that, the impact created by foraging is by far to be as critical as 
the impact of the food industry, and its life cycle is easy to determine and define.
This project tackles foraging in a local scale. This limitation is done following the 
admonition ‘think globally, act locally’ which wants to be an invitation to people to 
consider the global health taking action in their own community and city. As said by 
Fred Powell, professor of Urban/Rural Sociology, humans seem evolved for 
communities of manageable size and most of the individual behaviours and attitudes 
that support sustainability are best nurtured at community level¹⁵. The slogan ‘think 
globally, act locally’ goes straight to the core of the idea of pursuing urban 
regeneration performed by sustainable communities. It is a small-scale project that 
can, of course, be approached by other communities around the world, spreading 
socio-ecological sustainability in a capillary manner.

The town of Växjö offers the perfect context for this kind of project. Växjö municipality 
has really taken care of the surrounding environment since 1996 when politicians 
decided unanimously that Växjö shall become a fossil fuel free city, a decision that 
made a great stir all over the world. In February 2007, Växjö won the Sustainable 
Energy Europe Award in the Sustainable Community Category for the considerable 
efforts performed to improve the degree of independence from fossil fuel. The award 
was given by the European Commission campaign for sustainable energy in Europe. 
In the same year, the energy produced by renewable resources was about 54%¹⁶.

Given the great interest of Växjö municipality on “being green” in terms of energy 
production, and CO2 emissions, it can be assumed that a project that tackles 
socio-ecological sustainability through food foraging and local community 
engagement is very likely to thrive.

3. 3 History of Work Carried Out in the Field of Foraging Focussing on Sustainability, 
with Ecological, Economical, Cultural and Sociopolitical Perspective

The most successful action in terms of food sustainability has been done by Slow 
Food, a cultural movement created by Carlo Petrini in 1989. Slow food is a social and 
political movement that aims to preserve both indigenous food around the world and 
communities that are directly connected with the preservation of this resource.

In order to achieve this result, Slow Food invites people to adopt a slower lifestyle
and search for connection around us through the promotion of a sustainable food
production and consumption. Connection to people, food, nature and to life. This 
initiative created a much broader campaign called Slow Movement, that shares the 
same concept of Slow Food, but it finds application in different fields like tourism, 
school education and cities to name but a few. It focuses on recapturing the status of 
connectedness to most aspect of our life inviting people to choose voluntary 
simplicity in all aspects of their life¹⁷.

Slow Food has been collaborating with different kind of supporters that work together 
to prevent the extinction of local food cultures and preserve indigenous territoriality 
and their food sovereignty¹⁸. The organisation is fragmented in several projects that in 
different manners strive to pursue social and ecological sustainability. This 

fragmentation allows Slow Food to intervene locally and efficiently to preserve natural 
resources like food, plants, vegetables, animals and human activities connected with 
them. Even though Slow Food aims to have a global resonance, local intervention 
seems to be the best strategy of preservation and safeguard.

Among Slow Food’s projects, we find “Ark of Taste” that collects small-scale quality
food products from around the world. It is an attempt to save food varieties that are
about to disappear together with the culture and the tradition that these food
varieties belongs to. “Ark of Taste” aims to create a catalogue that contains these
food products in order to help their conservation. The project is based on a sort of
participatory method, everyone can give his or her contribution to “Ark of
Taste”. It is necessary to inform the organisation about any edible resource that is
produced in small scale, describe its aspect and the culture that it belongs to. Sharing
this information it is possible to understand which is the best way to protect our
natural products. It might be by consuming more of them, or to eat less of them in 
order to let these varieties reproduce themselves and decrease the possibilities of 
extinction.

 “10,000 Gardens in Africa” is another project driven by Slow Food that gave great 
insight to my research. The project aims to create 10,000 vegetable gardens in Africa 
in order to provide health food to Africans community. Furthermore, it increases the 
value of African lands and the culture connected with them, integrating an educational 
program that can enable the communities to sustain themselves.
The success of Slow Food’s projects proves that working locally is an efficient way of
leading communities towards sustainability and food can be a fundamental means
to let this movement start.

An interesting investigation regarding the intersection between foraging and design
has been done by Georgia Institute of Technology during these recent years. Exploring 
the field of Design for Foraging, they studied how design can support the practice of 
urban foraging using modern technology. For instance, in 2013 drone technology has 
been used for a two-year project in order to understand which benefits this 
technology can bring, and to investigate future practices of searching for spontaneous 
edible food. Drones and bespoke software have been designed with the aim of 

capture pictures and gather data that could support foragers in their activity¹⁹. Of 
course, this kind of intervention can considerably help foragers to enhance their 
efficiency to locate food. Indeed, drone technology allows to explore a significantly 
wider area in order to detect the presence of food and to analyse it in its
details, like quantity, quality and level of ripeness. With the use of this application, 
foragers don’t need to physically explore the green urban areas unless they know for 
sure that there is food available, ready to be harvested.

This is a technology that can actually be embedded in my project. Being a DIY and 
hobbyist technology, some Plantarum member may adopt this high-tech approach to 
scan the surrounding area and communicate the results of the research to the 
Plantarum community.

Another example of Design for Foraging project that applies technology to support
forager activity has been developed in 2016. Its name is Fruit are Heavy and it
consists of a simple sensing device able to measure the bend of branches in fruit
trees. Monitoring fruit ripeness can be a very time-consuming activity as long as it
requires volunteers to check the level of ripeness of fruits that are found in trees
that most of the time are located far from each other. This device, once it is attached
to a branch that has fruits on its end, can communicate the development of the fruit
ripeness monitoring how much the branch bend. If, on one hand, it makes possible to
save time and human resource on tracking fruit ripeness, on the other, this device
should be applied to every single branch of a fruit tree, and in every fruit tree that
belongs to the urban area of the town if we want to collect data from which the
whole community of foragers can benefit from. This device consists of a small sensor,
wires, a battery and an antenna. Providing every fruit tree with these devices will
contaminate the natural landscape, furthermore, the use of a considerable number of 
these devices will consist of a substantial money investment²º.
To conclude, the benefits that this technology can bring to foragers are not so
appealing when they are compared with its cons. In addition, the sensor is
considered of ‘low fidelity’, meaning that foragers cannot really rely on what it 
registers.

3. 4 Current Projects and Contemporary Work Carried Out in the Field of Foraging 
Focussing on Sustainability, with Ecological, Economical, Cultural and Sociopolitical 
Perspective

In the specific case of Växjö, there are two contemporary works that interest the field 
of study that this research explores. These are Östrabo Ekobacken and Flora PM & 
Vänner Trädgård.

Östrabo Ekobacken is a vegetable garden owned by the municipality of Växjö, it is 
located very close to the city centre and it grows vegetables mainly for sells. In order 
to understand more about the service provided by this vegetable garden, I had a 
chance to interview Eva Lennartsson, project leader at Östrabo Ekobacke and 
employee at Växjö Kommun. The most interesting aspect emerged from our 
conversation was that Östrabo Ekobacke has an open air seating area to welcome 
citizens to visit and enjoy the view. This allows Östrabo Ekobacken to engage with a 
broad audience, in return, visitors can find a closer connection with nature.

Flora PM & Vänner Trädgård is a flower shop situated in the town that partially grows 
its own flowers and aromatic herbs to its rooftop garden. The PM & Vänner company 
owns also a restaurant that uses these herbs on its menu. The concept of PM cuisine 
follows the tradition of Sweden and Smålandska food, therefore this source of 
information provides enlightenment about the identity and tradition of local cultivation 
and food too. The whole PM & Vänner cuisine is built around ‘forest lake and meadow’ 
concept as this is the name of its food tasting menù. The company has two foragers: 
Marianne Svensson, an 80-year-old woman that daily provides berries, mushrooms 
and aromatic herbs picked in the local area, and Morgan Giraud, a young guy that is 
also in charge of taking care of the rooftop garden where they mainly have aromatic 
herbs. Marianne, who has a long experience about foraging, underlined the problem 
of territoriality related mainly with mushroom foraging. It means that people are not will 
to share the locations where it is possible to find mushrooms, they prefer to keep it 
secret in order to continue foraging in that area without having other people interfering 
with the harvest. On the other hand, she said, Växjö has a great potential on providing 
forage food and this potential gets wasted because there are very few people who 
know about it and take advantage of this resource. Mushrooms are very appealing to 

most of the citizens, not only because of the taste, but also for their economic value. 
But the forest around the town has plenty of other spontaneous food and people 
should know about it and use it in their diet.

Both of these companies can be interested in engaging with foragers and with 
Plantarum, as long as they share the common interest in local edible food, ecological 
sustainability and local culture, using the urban area and the engagement with Växjö 
citizens as their main focal points.

An interesting project has been done in the area of Malmö by a group of two students 
at Malmö Högskola, Grafisk Design Programme. The two students, Petra Hassler and 
Maja Anderssons, decided to collect in a book all the spontaneous vegetable and fruit 
species available in Mälmö and locations where to find them. Maja and Petra 
practised foraging before they started creating the book, they were aware of the 
potential of the urban area of the city in providing spontaneous edible food, and so 
they decided to share this opportunity of obtaining food with other citizens through 
their artefact. The book contains details of all the species of fruits and vegetables that 
grow in Malmö, suggesting as well how it is possible to use these ingredients in the 
kitchen.

The project is an attempt to inform Malmö citizen about the possibility to forage in the 
urban area, evidencing the great chance of success in obtaining edible food such as 
apples, plums and nuts for free. It is an invitation to promote ecological and social 
sustainability. The book itself can be considered a tool for producing knowledge as 
long as it empowers its readers to forage by themselves and prepare the food 
following recipes contained in it.

Falling Fruit is a non-profit organisation founded by three foragers in Boulder, 
Colorado, USA. They created a digital open-source tool for foragers of all over the 
world with the aim of facilitating the research of foraged food, as well as increasing 
the number of foraging practitioners. Its website wants to serve as a digital platform to 
enable a community to learn and spread the knowledge necessary to forage and to let 
the number of members grow. In order to do that, Falling Fruit provides an interactive 
map whereusers can add locations where it is possible to find spontaneous food, 

indicating the name of the species as well. Sometimes, links to Wikipedia are also 
available to learn more about a specific species. By collecting this information from 
users and others local foraging maps, Falling Fruit has been able to create a database 
of 1,798 different edible species distributed over 1,198,682 locations.

Effetto Farfalla is a project that was born in Milan thanks to Gustavo Gandini²¹ and 
Geraldina Strino²². The project aims to increase the amount of flowers and plants in 
the urban area of Milan with the purpose of bringing back several species of 
butterflies that recently left the centre of the city due to the shortage of green spaces. 
The project is based on participatory mindset, inhabitants can obtain seeds provided 
by the organisation and plant them from March to August. When flowers will blossom 
and butterflies will appear, participants can take picture of their ‘butterfly oasis’ and 
share them on the interactive map of Effetto Farfalla’s website. Both the founders 
assert that not only butterflies will benefit from this project, but also citizens. They 
state that it is very important to have green spaces in the urban area together with a 
high degree of biodiversity. It means that for citizens’ well-being it is not only 
important how much green space is available in the cities, but also of how many 
species live in it. 

3. 5 An Urban Foraging-Based Project as a Potential Way to Increase Connection with 
Nature and the Green Urban Areas

This project truly believes that green spaces in urban areas are very important for 
several reasons. First of all, green spaces support our everyday life providing us room 
for recreation and health. Secondly, they considerably increase the chance of 
biodiversity preservation, and they play an influential contribute to the city identity and 
its environmental quality²³.

On the other hand, urban green spaces are related to some problematic aspects as 
well. Firstly, it is already known that at both national and local level, urban vegetation 
is most of the time associated with a low priority, thus financial investment is very 
limited for this kind of issue. Secondly, city development in Europe is pushing towards 
the intensification of city capability creating high-density 'compact city' where 
vegetation hardly find places to grow²⁴.

Despite the cons related to urban green areas, this project wants to leverage in favour 
of the pros. The presence of vegetation in city centres is one of the most important 
indicators of ecological sustainability. It is of primary importance to increase the 
interest towards urban green areas involving in a first place citizens. In order to 
achieve this goal, the project aims to sensitise Växjö inhabitants around its ecological 
dimension. Furthermore, it wants to enable them to use its green spaces to obtain 
edible food. As a result, the urban green areas will find a more attractive role within the 
city life, giving Växjö inhabitant one more reason to take care of the surrounding 
vegetation and invest their time and interest into a purposeful activity. Urban foraging 
allows its practitioners to re-engage with nature and built a stronger relationship with 
the natural landscape of our cities.

Moreover, the DMP designed for Växjö enables new users to procure themselves food 
from whom availability follows the natural pace of vegetable reproduction and its 
availability according to the season. This concept runs counter the modern food 
distribution that makes available any kind of food in any moment of the year, creating 
a false perception in the consumer mind related to food accessibility. Therefore, 
Plantarum is an attempt to invite Växjö inhabitants to adopt a more sustainable 
consumerism providing them knowledge about food availability that grows in the 
season. In this way, the DMP promotes a stronger connection to the natural world, 
that connection that we are losing because of the fast pace of our modern time that 
makes us forget about primary skills like obtaining food directly from nature, or 
following the natural ripening process of an apple hung on a tree.

Karin Dobernig and Sigrid Stagl²⁵ believe that by reorienting everyday consumption 
practices and participating in local food cultivation can lead towards social change. Of 
course, urban food cultivation differs from urban foraging by several aspects, but 
there are possibilities to believe that urban foraging can still guide the collectivity 
towards social change, and so towards social and ecological sustainability. Indeed, 
there are important similarities between urban cultivation and urban foraging too. Both 
of them concern about the use of green areas to provide edible food to citizens, and 
both invite the community to reconsider the urban vegetation as a resource for our 
everyday consumption practices.

To sum up, this project based on urban foraging wants to challenge the modern food 
consumption system. It wants to provide a more sustainable and more 
nature-connected way of obtaining food that respects the naturally slow pace of 
nature. Moreover, wants to create a community of practitioners that shares its foraging 
knowledge to let the number of foragers grow in the local area of Växjö.

DESIGN PROJECT

4. 1 Evaluative Research: Conduct and Report the Foraging Activity 

In order to scan the urban area and to understand its potential on providing foraged 
food, I divided Växjö into six different sections. Every section has been explored 
during the last week of March using a bike as means of transport, and a smartphone 
to monitor the positions covered, their distances from the city centre and to take 
pictures of the landscape and varieties available. This was the first attempt to 
understand how a forage-based project should be framed.

The bike represents the perfect means of transport for this exploration for several 
aspects. First of all, it is ecologically sustainable and really efficient in terms of energy 
consumption. Secondly, it is already largely used by citizens, and bike users are very 
likely to increase in Växjö as long as the city wants to become a fuel-free city by 2030. 
Thirdly, it allows me and next foragers to move freely on the landscape and to reach 
all the points of interest without damaging the nature. Furthermore, as long as the 
project focuses on the urban area, long distances (more than 10km from the city 
centre) are not considered. For the same reasons, walking around the natural urban 
landscape of the town is as well considered within the project frame.

The smartphone is also essential. It is perfect for both data visualisation and mobile 
data collection. Foragers and I can collect important information through our 
smartphone during the foraging activity, for instance, in which spot foraged food is 
available and how other foragers can recognise it. Then this data can be shared with 
other users once inserted in the open-source DMP. Indeed, this data creates the 
content that all the users can employ to assist themselves foraging.

The exploration done at the very end of March has to be repeated continuously as 
long as the availability of spontaneous food around the urban area changes according 
to the season. It takes one year to collect information about the whole natural cycle of 
foraged food. Of course, during this period the improvement of data collection and 
data visualisation will be exponential as long as it is the first time that this kind of DMP 
is performed in Växjö. Once this first stage is completed, the DMP will contain 
information regarding the majority of varieties that it is possible to find in the area 
around Växjö.

4.2 Plantarum: the Digital Mapping Platform

Collecting data from users’ smartphone, the interactive map will show information 
regarding where previous users have found edible spontaneous food, how it is 
possible to recognise it, and how to use it in recipes according to the tradition of the 
local area. The participation of other users is essential for the improvement and for the 
functioning of this platform. It is important to foster citizens engagement to add more 
content and to gain foraging skill from other’s experiences. This activity of increasing 
the digital content of the platform made by its participants is strongly linked to the real 
practice of going out and search for food. It means that the digital dimension of the 
project is just a part of the whole concept. The main part is related to the practice of 
foraging, therefore to the real act of obtaining food.

The necessity to make my project tangible brought me to provide a name and a logo 
to the DMP. Being based in Växjö, both the logo and the name take their inspiration 
from Karl Linnae, a botanist who was born in the Kronoberg county, where Växjö is its 
capital. The logo represents the twinflower that it is scientifically named after the 
botanist: Linnae Borealis. The name Plantarum, instead, recalls his most famous 
publication 'Plantarum Species', a book that contains all the species analysed during 
his activity as a botanist. Similarly, this is what Plantarum aims for as well: creating a 
sort of catalogue with all the edible species available in the area that surrounds Växjö. 
A catalogue that uses the modern technology as mobile phones and social media, 
built from a plurality of foragers.

4.3 The inner user structure of Plantarum

As long as this network of information regarding the foraging activity is conducted by 
several members, it is useful to organise the inner structure of users in a way that it is 
possible to guarantee the truthfulness of the information itself. In order to do that, 
users are divided into three different categories: Expert Foragers, Apprentice Foragers 
and Novice Foragers. Users with foraging experience belong to the first division, while 
people who start foraging belong to the second. For users, it is also possible to 
upgrade their position from the apprentice level to the expert one. It is necessary to 
wait one year to make this happen and the user is expected to forage at least once a 

month during this period. This classification is necessary to encourage the entrance of 
the third group of people, Novice Foragers.

To become part of Plantarum it is necessary to download the app or access the 
website. Once the new user inserts hir or her personal details, the application shows a 
message that contains all the recommendation that a forager is supposed to know. 
In order to deepen this aspect, I asked help to Erik Måneld, a chef based in Växjö and 
a great enthusiast about foraging. He runs several programmes as well regarding 
foraging, for instance, lectures, training for chefs and organisations, cooking 
workshop, and outdoor cooking pedagogical school. Also, he is the president of two 
chef contests that aim to promote sustainability through food for young chefs around 
the country. Everything Erik does is focused on food sustainability with the purpose of 
changing food consumption in Sweden. For this reason, his contribution to this project 
made a considerable impact on the development of Plantarum.

As Erik underlined, there are important notions to know regarding foraging. First of all, 

foraged food cannot replace the whole amount of food of a person’s diet. This means 
that what we forage represents a fraction of what we eat. Foraged food works to top 
up our dishes and to flavour them, with this in mind, the amount of edible vegetation 
available in the surrounding area of Växjö is enough to satisfy the consumption of all 
the citizens. Secondly, the harvest has to be managed with care by foragers, this 
means that a small portion of food has to be left untouched in order to allow species 
to reproduce themselves for the next season. Furthermore, cleaning gently the ground 
around edible species from leaves and competitive herbs will increase the harvest for 
the next season, decreasing as well the level of bitterness of the foraged vegetation.
According to Erik, these steps represent an essential knowledge for new foragers. 
More important, following these instructions will bring great improvement in a 
long-term period to the green urban areas of the town. As mentioned above, it will 
clean the ground from herbs that infest the forest, making it more productive and 

fostering the reproduction of the edible vegetation. Erik asserts that it is possible to 
re-establish the forest if enough foragers can apply these notions in the whole green 
area that surrounds Växjö.

Once the user has read through these recommendations, he or she becomes part of 
Plantarum under the Novice Forager group and he or she cannot have access to the 
DMP yet.

Working together with Erik has been very useful to understand as well how to conduct 
a proper evaluative reseasch. He could give me pieces of suggestion to take the best 
out of the forage practice that I was conducting at the end of March. Also, he shared 
with me the best way to get birch syrup as long as I failed on trying to make it on my 
own. This exchange of information strongly motivated me on framing the DMP on 
participation and connection between users. Fostering this engagement between 
foragers is a very efficient way to promote knowledge exchange.

 

4.4 'Participant Observation' as Method to Understand and Experience Foraging in 
Order to Make New Foragers and Create a Foraging Community

In order to have full and free access to the DMP, Novice Foragers need to acquire the 
skill that enables them to start searching for food in the green urban areas of the town. 
For this reason, Expert Foragers are in charge of welcoming new members providing 
them with the basic forage knowledge. In order to educate new users, Experts 
Foragers are expected to take an excursion together with Novices and explore the 
urban forest in search of edible vegetation. It is a sort of initiation for new members 
who want to start foraging and be part of the forager community. After this 
experience, Novices become Apprentice Foragers. This change allows them to access 
the DMP and make full use of its functions. This participative event takes inspiration 
from the method 'Participant Observation' described in its particulars in the book 
'Universal Methods of Design' by Bella Martin and Bruce Hallington. The participation 
of practitioners together with beginners allows to 'understand situations and 
behaviours through the experience of membership participation in an activity, context, 
culture, or subculture'. During the participative event, it is also possible to investigate 
the reason why people become interested in foraging, how they usually obtain food in 
their daily routine and why they think that foraging is important. These data can be 
used then for further development of the social community. The excursion is a 
full-immersion experience that gives a chance to new foragers to find a deep 
connection with the nature and its capacity of providing food. 

4.5 Management of the Content of the DMP

These varieties contained in Plantarum can be sorted by the period of availability and 
the distance from the city centre, so every user can be informed about what it is 
possible to pick up and how far it is. Of course, both data visualisation and mobile 
data collection have to be upgraded season after season, year after year by foragers. 
In this way, the mapping can follow the pattern variation of spontaneous edible food.

As long as this project wants to pursue local identity-formation as much as local 
knowledge, the DMP provides also notions concerning the use of these ingredients in 
the kitchen. These notions will be provided by users that want to share their 

experience on cooking local spontaneous food. The digital platform becomes then a 
sort of database that allows forager practitioners to follow the whole cycle of the 
foraging activity, from the harvest to the eating process. At the same time, forager 
practitioners are the active part of this cycle as long as any of them is enabled to 
share information regarding new species available, new spots where to find them, or 
new recipes to try at home.

Plantarum aims to become a hub where the participation of forager allows the 
community to take care of itself and find new possibilities to enjoy this practice.

4. 6 Evaluation of the results of the design process with focus on sustainability issues 
considered from an ecological as well as an economical, cultural and sociopolitical 
perspective

The exploration accomplished during March and April has been reported by myself 
both through an evaluative research of the urban area and the contribution of some 
collaborators like Erik Måneld. The evaluative research has begun the 19th of March 
and it has been continuously conducted for six days by myself in order to scan the 
entire urban area of Växjö and its adjacent forest. Cycling around the town and 
exploring the green areas with the purpose of obtaining food allowed me to 
understand in a practical way which are the dynamics involved in the foraging activity. 
Furthermore, I could benefit from the help of a second participant that assisted me 
during these six days, providing me with an external point of view to document and 
report the experience.

Plantarum is not only a digital service, but it consists also in a practice that it is 
performed in the real life. This is the reason that motivated the research to move 
towards the practical aspect of being outside and search for food.
The varieties collected during foraging has been photographed in the place where 
they were founded and then collected in a digital map in order to sort them in terms of 
species, location and period of availability. Thus, the data collection has been 
performed following the steps that Plantarum users are supposed to repeat in order to 
prototype the experience.

Eventually, through the investigation of the traditional cuisine, the platform aims to 

provide recipes that involve foraged ingredients as well. In order to collect information 
about the food culture of Växjö, I met Pontus Kristoffer Assarsson, a sous chef at 
PM&Vänner. Pontus works following the tradition of the local area and foraged 
ingredients play an essential role in his kitchen. Foraged herbs provide the key 
element that connects the food that he prepares with the local culture, he mentioned 
as well the importance of the ecological aspect that the consumption of local food 
involves.

CONCLUSION

In conclusion, the exploration of both the urban area and the local food culture 
allowed me to include the whole food cycle onto the DMP. Therefore, Plantarum can 
assist foragers in Växjö in their foraging and cooking practice. Include the whole food 
cycle has been a challenging process as long as it is a multi-layered subject. In order 
to embrace every aspect of these broad and complex practices, the project adopts 
modern technology and social media service in its design process. As well, 
collaborations with local experts in foraging, urban cultivation and chefs played a key 
factor for the correct development of this bespoke DMP. 
Plantarum is an attempt to pursue socio-ecological sustainability that allows the 
community of Växjö to trigger social changing towards sustainable future. Working 
with food and all the dynamics that it involves has great potential on making this shift 
possible. 
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