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Abstract
Complex societal challenges are on the rise in urban areas and food has important roles in
addressing these challenges. Insights into the potential of food pedagogies to address urban
food-related challenges and activities are required. The overall aim of this thesis was to develop
a pedagogical framework to inform food-related activities including food policies or food
strategies, policy development, and food-related programs, with the goal to promote societal
health and environmental sustainability.

This research adopted a qualitative exploratory research approach to seek key information from
food leaders about how adults learn about food, health and environmental sustainability through
food-related activities in communities. A scoping literature review investigated key elements
and influences over food-related activities within food pedagogies, which informed the
proposed research. Following this, semi-structured interviews were conducted with experienced
food leaders from diverse food-related fields in Australia. Thematic analysis identified patterns
and features of the data regarding the participants’ views and experiences.

The scoping review identified key elements and main influences of food-related activities. The
review also revealed a need for greater exploration of conceptualizations of food pedagogies
and for developing a theoretical framework informing food-related activities. A conceptual
framework for food pedagogies was developed that provides important guidance for urban food
practitioners in the development and/or implementation of food policies or food initiatives. A
theoretical framework for food pedagogies was also developed through linking community food
leaders’ perspectives with components of existing theoretical frameworks, resulting in
systematic consideration of food in the social contexts. A food pedagogy framework was built
on the conceptual and theoretical frameworks in this research. Finally, food leaders’ perceptions
of the barriers to urban food-related activities were explored. The food pedagogy framework
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was found to have relevance to pre-empt or overcome the barriers to developing or
implementing food policies or food initiatives.

The findings of this thesis provide important insights into how to create food learning
opportunities for adults within ordinary spaces in the community. The food pedagogy
framework proposed in this thesis provides a systematic and encompassing approach to
facilitate food practitioners’ knowledge, expertise, and responsibility for food actions. It also
highlights the importance of addressing organizational constraints within government and
community structures. Wide application of this framework could lead to greater effectiveness of
current and future food policies and food-related initiatives.

In conclusion, this thesis proposes three key considerations when implementing food
pedagogies within urban settings. Key considerations: (1) the roles of daily practices in
conveying the importance of food knowledge and values of food within individuals and
communities; (2) strategies/frameworks to prevent or overcome barriers to food-related actions;
and (3) responsible entities required to embed food matters within government and community
structures. The findings of this thesis provide an important starting place for future research to
expand insight into the pedagogical roles and values of food policies, food initiatives and food
practitioners across urban settings. Such approaches may advance effective and sustainable
urban-based food-related initiatives, contributing to societal health and environmental
sustainability.
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Chapter 1: General introduction

1.1 Introduction
This thesis investigates development of a food pedagogy framework for adults, an important
strategy to address food-related issues in social contexts (Flowers & Swan 2012a, 2016; Sumner
2008). The study explores how adults can learn about food, health and environmental
sustainability through food-related activities in communities, and how a food pedagogy
framework can inform food policies or food initiatives for promoting societal health and
environmental sustainability. The development of a food pedagogy framework has important
implications to inform food practitioners’ capacities and responsibilities for food actions, as
well as the potential to advance urban food policies or food-related initiatives.

In this introductory chapter, an overview of the study is provided, including a brief background,
a statement of the study aims and research questions, and a statement of the significance of this
research. The chapter concludes with an outline of the structure of the thesis.

1.1.1 Food in urban areas
The world is rapidly becoming urbanized. Over 50 percent of the world’s population resides in
urban areas, and this is expected to increase to 68 percent by 2050 (United Nations 2018).
Globally, urban areas are recognized as key sites to provide potential for more sustainable
development of people and places (UN Habitat 2020). The rise of urbanization is closely
associated with multifunctional roles of food in urban settings. As positive benefits, food is a
nexus for strong social and economic growth, contributing to job creation, stable employment in
food-related sectors, higher levels of income, and new technologies and innovation for urban
residents (Jennings et al. 2015; Tefft et al. 2017). Food is also part of everyday lives and
provides an essential link to health and wellbeing (Caraher & Coveney 2004), pleasures and
values (Heuts & Mol 2013), identity and culture (Barilla Centre for Food & Nutrition 2009),
1

social relations (Gray, Jones, et al. 2018), and connections with place and the environment
towards sustainable lifestyles (De Cunto et al. 2017; Prentice & Peters 2018).

In contrast, rapid urban growth and limited resources raise complex challenges concerning food.
Food-related challenges include hunger and malnutrition (IFPRI 2017), increased risk of dietrelated diseases (obesity and other non-communicable diseases) (World Health Organization
2016a), poverty and food insecurity (FAO et al. 2020), unhealthy food environments (Hawkes et
al. 2017), disconnection from traditional and cultural values of food (Savin & Alecsandri 2014),
environmental contamination (Garcia-Herrero et al. 2018), and unsustainable food systems
(Brand et al. 2019). These issues are directly linked to what we eat and how we connect with
food within food systems. For example, the recent COVID-19 pandemic (and the associated
lockdown and mobility restrictions) severely affected the lives of people, impacting their health,
social connectedness, family relationships and income. It also threatened the entire food system,
which led to severe increase in food insecurity, chronic hunger and increased poverty, nutrition
insecurity, food safety issues, unsustainable food supply chains, and economic crises (Knorr &
Khoo 2020). In particular, these interrelated impacts of the COVID-19 pandemic on local food
systems and the food systems’ actors, encompassing producers, transporters, processors,
retailors, vendors, and consumers, revealed the limits and the fragility of global and local food
systems and distribution networks. This highlighted the urgent need for change to build
resilient, healthy and sustainable food systems (Béné 2020; Markandya et al. 2021).

At the same time, food is being increasingly used as a vehicle to address these complex
challenges faced by urban communities. Cities around the world are reconsidering the
importance of food for achieving urban health and more sustainable food systems (Cretella &
Buenger 2016; Morgan 2015; MUFPP 2015). A wide range of stakeholders, from government
organizations to community members, are engaged in developing urban food policies or
strategies and implementing food-related activities (Brand et al. 2019; Ministry of Environment
and Food of Denmark 2017; Sonnino et al. 2019). These food actions across cities seek to
2

promote individual and social health outcomes (Tefft et al. 2017), improve access to healthy,
affordable and culturally appropriate food (Cavicchi & Stancova 2016), promote local economic
growth and sustainable development (Rinaldi 2017), and build healthier and more sustainable
urban food systems (Ilieva 2017; Morgan 2015). The need for such food-related activities has
wide recognition to progress societal health and sustainability (Brand et al. 2019; MoraguesFaus & Battersby 2021; Tegoni & Licomati 2017). Societal health refers to “the requirements at
the individual, family, community and population levels-across the continuum of care-to
achieve physical, cognitive, emotional, social and spiritual wellbeing” (RCPSC 2012, p. 3). In
the context of this thesis, sustainability is critical to support communities’ wellbeing and
sustainable development, along with economic and environmental sustainability in urban areas
and sustainability of food systems (UN Habitat 2020).

Despite such potential to create positive change, learning about food and food-related matters
beyond nutrition and diets is not considered a priority within government organizations, higher
education settings and communities (Hamada et al. 2015; Higgins-Desbiolles et al. 2014;
Muriuki et al. 2017). The educational values embedded in these initiatives (Hsu 2018) and the
roles played by food practitioners to guide, support and facilitate knowledge and learning
experiences focused on food and food systems are largely overlooked (Cretella 2019; Doernberg
et al. 2019; Joosse & Hracs 2015; Sonnino et al. 2019). In order to promote societal health and
sustainable food systems for the growing urban population, the practical implementation of
urban food policies and food initiatives and the different actors’ roles and capacities for
implementing such urban food actions should be a key consideration. This is especially relevant
given that food practitioners can exert educational influence over the way adults eat, think and
act about food within urban contexts. They can play leading roles in spreading knowledge about
food and the food system, inspiring food learning experiences or practices, and building healthy
and sustainable urban food systems (Cretella 2019; Doernberg et al. 2019; Lang 2009; Van de
Griend et al. 2019).
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1.1.2 Pedagogical approaches to food education for adults
As one strategy to address these complex food-related issues (within a range of approaches), an
emerging research interest is the concept of food pedagogies, or pedagogical approaches to food
education for adults. The concept of food pedagogies as defined by Flowers and Swan (2012a,
p. 425) incorporates the notion of “teaching and learning about how to grow, shop for, prepare,
cook, display, taste, eat and dispose of food by a range of agencies, actors, and media…”. It
emphasizes the importance of teaching and learning processes about food beyond the classroom
via diverse food-related activities and experiences in ordinary spaces of daily lives. Similarly,
Sumner (2016, p. 204) used the term ‘critical food pedagogies’, proposing that “critical food
pedagogies entail a range of approaches that are not just concerned with any type of change, but
with change that addresses power and injustice”. Grounded in a concept “eating as a
pedagogical act” (Sumner 2008, p. 355), she emphasizes the importance of teaching, learning
about, understanding and experiencing the consequences of people’s eating behaviours and
practices. The key role of critical food pedagogies in adult education is to understand the
multifunctionality of food in a global context and to move from current unsustainable food
systems issues toward more sustainable ways of life (Sumner 2016).

Despite the potential possibilities or opportunities to value pedagogical processes around food
for adults, a pedagogical approach to urban food-related challenges and activities is still underappreciated and -utilized (Flowers & Swan 2016; Higgins-Desbiolles et al. 2014). Previous
literature focuses on investigating food literacy, the acquisition of food knowledge and skills
about food issues, to improve individuals’ healthy eating behaviours and make informed food
choices for healthy diets and healthy lifestyles (Fordyce-Voorham 2015; Vidgen 2016). More
complex perspectives expand the concepts of food literacy (Cullen et al. 2015; Slater et al.
2018; Vidgen & Gallegos 2014), attributes of food literacy (Perry et al. 2017; Thomas et al.
2019), student food literacy (Ronto et al. 2016b), food literacy curriculum (Fordyce-Voorham &
Lai-Yeung 2016; Nanayakkara et al. 2018), and critical food literacy (Sumner 2015; Yamashita
& Robinson 2015). However, how to enable adults, including food practitioners, to understand
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and achieve such important outcomes from food-related activities or actual practices across a
wide range of social settings, remains a challenge and is underexplored.

1.1.3 Opportunities to inform urban food policies and food initiatives
Many food practitioners engage with food-related activities and implement urban food strategies
or food initiatives that aim to change unsustainable food systems (Brand et al. 2019). Insights
into the importance of practical implementation of food pedagogies and attention to key food
practitioners’ capacities and responsibilities for the enactment of food pedagogies is required. In
particular, greater attention is needed to understand how to embed pedagogical values into
policymaking and within government and community structures, preferably addressed
simultaneously, to underpin actions to create a common vision of healthy and sustainable food
systems to support urban living. In light of these needs, this thesis explores insights into food
pedagogies, as one mechanism, for advancing effective and sustainable urban-based foodrelated initiatives to promote societal health and environmental sustainability.

1.1.4 My journey of curiosity to pedagogical approaches to food for urban food
practitioners
The idea for this thesis began in 2007 when I was working as a lecturer in a department of
culinary hospitality, in a university in South Korea. While teaching culinary English and food
culture to future food professionals, questions began to emerge including: Why were culinary
professionals and future chefs destined to just build technical skills? Why were subjects or
programs to teach and learn about other topics such as gastronomy, food systems and
sustainability not taught and developed in the higher education system? Where do culinary
professionals learn about food beyond nutrition, taste or economic values? Do they really care
about where the food they choose comes from, how to minimize food waste, or understanding
food’s relationships to people, health, society and the environment?
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At the time, the food education field was its infancy in South Korea, and teaching or learning
opportunities about food in universities or colleges was very limited. It largely focused on the
transfer of nutrition knowledge or culinary skills for future food professionals/practitioners such
as nutritionists, dietitians and chefs. Programs in higher education mostly did not embrace a
holistic view of food relating to food systems and sustainability. These evolving thoughts
stimulated me to consider more deeply the need for food education for adults and propelled me
into my further study and changing my career. I progressed in my study with a second master’s
degree of gastronomy at University of Gastronomic Sciences in Italy, which included an
opportunity to work at the Slow Food International Organization, Italy. These terrific
opportunities allowed me to develop a range of new knowledge about and values around food
and gain practical experiences both in researching and managing international-level food-related
programs and initiatives. I wished to further develop this emerging food education field and
began enquiries about doctoral studies in 2011.

At this same time, a local government in South Korea, Namyangju City Council, was seeking a
food professional with expertise in developing food strategies and food education initiatives. I
was scouted as a food strategy expert within the government organization, responsible for
creating a healthy and sustainable food city. Working as a government official, I inevitably had
to postpone my PhD study for seven years. The extensive practical knowledge and experiences
with regard to development and implementation of a range of international-level food
strategies/initiatives, urban food projects, and food education programs for government
organizations and communities provided me with valuable insights into the need for food
pedagogies in social contexts, which laid the foundations for my PhD research project.

Having experienced several challenges and hurdles to developing/implementing urban food
strategies/initiatives within government organizations, I reflected on whether a pedagogical
approach to food would be helpful within government organization structures. A pedagogical
approach could provide a supportive and consistent base to inspire interests, knowledge, values
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and actions around food for key food practitioners such as policymakers, government officials
and government organizations.

My enthusiasm and inquiry for potential values of food and how food can create healthy and
sustainable cities brought me to my PhD journey in the School of Health and Society at the
University of Wollongong.

1.2 Aims and research questions
The overarching aim of this research is to develop a pedagogical framework to inform foodrelated activities including food policies or food strategies, policy development, and foodrelated programs, for promoting societal health and environmental sustainability. A qualitative
exploratory research approach explores the overall aim of this research (Table 1.1). The specific
aims and research questions are the following:

Research Aims
This research sought:
1. To identify the key elements and influences over food-related activities within food
pedagogies (literature) that strive to improve urban health and sustainability.
2. To explore the perceptions and experiences of food practitioners to urban food challenges and
solutions to inform development of a conceptual framework for the enactment of food
pedagogies.
3. To develop a theoretical framework for food pedagogies, whose application can inform food
initiatives beyond the classroom to increase people’s awareness of, engagement with and
empowered actions relating to food.
4. To explore barriers to food-related actions in everyday settings and the potential of a food
pedagogy framework to overcome such barriers.
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Research Questions
The research was orientated around responding to the following research questions:
1. What are the key elements needed to support and improve food-related activities in urban
areas?
2. What are the barriers to food-related activities in urban areas?
3. In what ways can a food pedagogy framework pre-empt or address barriers to food-related
activities, and inform food policies and food initiatives?

Table 1.1 The research design adopted in this thesis, showing research aims and research
questions
The Overarching Aim
Development of a pedagogical framework to inform food-related activities including
food policies or food strategies, policy development, and food-related programs, for
promoting societal health and environmental sustainability
Chapter

Research Aims

Scoping
literature
review

1. To identify key elements and influences
over food-related activities within food
pedagogies literature

1

Qualitative
research
approach

1. To identify key elements and influences
over food-related activities within food
pedagogies literature

1

•

Chapter 4

2. To explore the perceptions and
experiences of food practitioners to urban
food challenges and solutions to inform
development of a conceptual framework for
the enactment of food pedagogies

1&2

•

Chapter 5

3. To explore development of a theoretical
framework to create food learning
opportunities for adults within daily lives

1&2

•

Chapter 6

4. To explore barriers to food-related
actions in everyday settings and the
relevance of food pedagogy in food policies
and food initiatives

2&3

•

Research Question/s

Chapter 2
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1.3 Significance of this research
Urban areas are now at the forefront of multiple food systems and food-related issues (UN
Habitat 2020; World Health Organization 2016a). Food is closely intertwined with many major
challenges that extend far beyond individual health, involving public health, cultural and social
issues, environmental issues, and sustainability (Jennings et al. 2015). Facilitating and
supporting food policies and urban food-related initiatives related to the social, cultural,
psychological, economic and ecological character of food are core to promoting sustainable
community development and improving capacities to address food-related issues.

However, how to assist adults to gain food knowledge and understand the multifunctional values
of food in social settings, the concept of food pedagogies, is underresearched. A shared
understanding of the concept of food pedagogies has not been developed, and there are no
commonly accepted theoretical frameworks that diverse food practitioners can utilize to inform
development of food strategies within urban settings.

A theoretically informed, shared concept of food pedagogies can provide a common platform
for a range of food-related actions. A shared framework has the potential to reinforce food
concepts garnered from a variety of everyday locations, provide structure to program and policy
development and implementation, and improve effectiveness and efficacy of urban food
initiatives and actions.

The research findings arising in this thesis contribute to a better understanding of and the need
for pedagogical approaches to urban food-related activities. This research provides insights into
the important knowledge and practical implications of food pedagogies for community food
practitioners, particularly policymakers, government officials and government organizations. It
is anticipated that the findings of this research will enhance the roles and capacities of food
practitioners, as well as support for actions directed at structural barriers within government and
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community structures, to advance effective and sustainable urban-based food-related
policies/initiatives.

1.4 Outline of this thesis
The overarching research aim of this thesis has been addressed through four journal articles that
have been published or submitted for publication in peer-reviewed journals. Each manuscript is
arranged as a separate chapter in the thesis and addresses a specific research question. Figure
1.1 shows the outline of the thesis structure. All references are presented collectively after
Chapter 7.

•

Chapter 2 presents a scoping literature review that explores prior research related to
Research Question 1. The aim of this chapter is to identify the key elements and influences
over food-related activities within food pedagogies (literature) that strive to improve urban
health and sustainability (Aim 1). This review highlights a need for greater exploration of
the research field related to food pedagogies for adults. This chapter has been published in
Appetite (Park et al. 2022b).

•

Chapter 3 provides the methodological approach to this thesis. It summarizes a qualitative
exploratory research approach using semi-structured interviews and provides an overview
of the theoretical frameworks utilized to underpin the research. Following this, research
methods, ethical considerations, and the trustworthiness of the qualitative study are
discussed.

•

Chapter 4 presents a qualitative exploration of the perceptions and experiences of food
practitioners to the current state of food-related activities and explores the development of a
conceptual framework for the enactment of food pedagogies (Aim 2). This exploration
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sought to address Research Questions 1 and 2. This chapter is under final review with the
Journal of Food, Culture & Society.

•

Chapter 5 explores the development of a theoretical framework for food pedagogies based
on the perspectives of community food leaders and components of existing theoretical
frameworks (Aim 3). This exploration sought to address Research Questions 1 and 2. This
chapter is currently accepted for publication in the Journal of Community Health Equity
Research & Policy.

•

Chapter 6 presents the qualitative analysis which sought to address Research Questions 2
and 3. This chapter aims to explore barriers to food-related actions in everyday settings and
the relevance of utilizing a food pedagogy framework, built on the conceptual and
theoretical frameworks in Chapters 4 and 5, to pre-empt or overcome such barriers in the
development and/or implementation of food policies or food initiatives (Aim 4). This
chapter has been published in Sustainability (Park et al. 2022a).

•

Chapter 7 presents an overall discussion of the key findings of this thesis and explores the
implications and recommendations for future research. This chapter also presents the
strengths and limitations of the study. The chapter concludes by highlighting the
significance of this research.
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Figure 1.1 Outline of Thesis Structure
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Chapter 2: Literature review
Food pedagogy – key elements for urban health and
sustainability: A scoping review

The previous chapter provided an overview of the thesis. It presented a brief background, the
aims and research questions, the significance of this research, and finally provided a brief
outline of the thesis structure. The following chapter presents current knowledge, concepts and
gaps in the literature through a scoping literature review and demonstrates the need for the
current research. It aims to identify key elements and influences over food-related activities
within food pedagogies to improve urban health and sustainability.

This chapter addresses the following research question:
Research Question 1:
What are the key elements needed to support and improve food-related activities in urban areas?

This chapter has been published as:
Park, SJ, Yeatman, H, Russell, J & MacPhail, C 2022, ‘Food pedagogy – key elements for
urban health and sustainability: A scoping review’, Appetite, vol. 168, p. 105672.
https://doi.org/10.1016/j.appet.2021.105672
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2.1 Abstract
Food-related issues are on the rise in urban areas around the world. Issues include unhealthy
food habits and eating practices, disconnection from food and culture, social isolation and
environmental unsustainability. There has been increasing consideration of pedagogical
approaches, or food pedagogies, to address these challenges. This paper aims to identify the key
elements and influences over food-related activities within food pedagogies that strive to
improve urban health and sustainability. A scoping literature review was conducted using five
electronic databases. Of the 271 abstracts identified, thirty-five articles met the inclusion
criteria. The review identified four key elements: ‘Everyday food experiences’, ‘Social
relations’, ‘Culture’, and ‘Sustainable lifestyles’ and two main influences: ‘Professionals
involved with food-related activities’ and ‘Spaces of learning/experiencing food-related
activities’. The key elements and influences embrace pedagogical and practical attributes of
food pedagogies that address the complex food-related issues. However, limited published
research examines food pedagogies or attempts to develop an agreed, theoretically informed
framework. This review provides understanding of important knowledge and practical
implications of food pedagogies for multiple stakeholders involved in food-related activities,
useful to the development of food education programs and food policies or initiatives for
societal health and sustainability in urban areas.

Keywords: Food pedagogy; Food literacy; Food-related activities; Urban; Sustainability;
Literature review
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2.2 Introduction
Food-related issues are on the rise in urban areas around the world. The rise of urbanization has
brought challenges to feeding people sustainably and securely. Much of the food consumed
occurs in cities and has led to greater food demands from consumers that impact on food
systems at all levels: production, processing, storage, transport, retail, consumption and waste
(Food and Agriculture Organization of the United Nations 2015). The urban demand for food
has also contributed to high levels of pollution and environmental impacts of food processing
and packaging have increasingly been recognized (Jennings et al. 2015). At the same time,
changes in lifestyles, such as longer working hours and double income households, leaves less
time to dedicate to food preparation in the home kitchen. This has resulted in greater eating
away from the home and reliance on convenience foods and takeout meals that are highly
processed (Seto & Ramankutty 2016).

There is a disconnect between many urban residents and traditional knowledge about food,
culinary skills, and food practices such as meal preparation and eating together (Lang et al.
1999). Food knowledge and skills have traditionally been passed down from generation to
generation at home, but opportunities for learning food knowledge and understanding values
have receded (Barilla Centre for Food & Nutrition 2009). These complex changes in urban food
systems and food cultures impact people’s health and their quality of life. Poor dietary patterns
and unbalanced food supply contribute to increased risks and rates of diet-related diseases such
as obesity, diabetes, cancers and cardiovascular diseases, and add major economic costs to
society (Knorr et al. 2018; World Health Organization 2016b).

As one strategy to address these food-related challenges, there is growing consideration of
pedagogical approaches, or food pedagogy. Sumner (2008, p. 355) denoted a concept, “eating as
a pedagogical act”, which involves teaching, learning, understanding, and experiencing food
and the interconnections with health, pleasure, agriculture, family and community, culture and
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the environment. The central role of critical food pedagogies in adult education is stressed to
address sustainability problems in current food systems and to build sustainable ways of life
(Sumner 2016). Similarly, Flowers and Swan (2012a, p. 425) defined food pedagogies as,
“teaching and learning about how to grow, shop for, prepare, cook, display, taste, eat and
dispose of food by a range of agencies, actors, and media…”. They reviewed how the term food
pedagogies has been used in education and food studies to examine teaching and learning
processes about food, inside and outside of education institutions (Flowers & Swan 2016). The
concept of food pedagogies they use encompasses diverse food-related activities or experiences
carried out by various other informal and formal ways and sites in everyday life. It engages a
range of actors/stakeholders in food environments such as farmers, chefs, cafes, health
practitioners, governments, corporate organizations, and policy instruments such as food
strategies or food plans (Flowers & Swan 2012a, 2016).

The focus on adults’ food knowledge and practices is limited compared with the attention given
to children’s food practices (Ronto et al. 2016b; Sadegholvad et al. 2017). Many of the previous
studies have explored food literacy, the importance of knowledge areas to enable people to
make informed food choices for an individual’s healthy eating behaviour and influencing the
food system (Fordyce-Voorham 2015; Vidgen 2016). More complex perspectives have
developed, such as critical food literacy (Sumner 2015; Yamashita & Robinson 2015) and
ecologic attributes of food literacy (Perry et al. 2017), and there is acknowledgement of the
“considerable complexity and nuances involved in conceptualizing food literacy” (Thomas et al.
2019, p. 569). These developments support the need for in-depth scrutiny of the learning
processes required to achieve such complex outcomes, food pedagogy. However, little research
examines how to assist adults to gain food knowledge and skills outside of the classroom, across
a wide range of social settings and food-related activities or actual practices of food pedagogies.
In particular, activities directed at experiencing and learning about food knowledge, sustainable
food practices, and values in everyday learning processes are under explored (Flowers & Swan
2016; Hamada et al. 2015; Higgins-Desbiolles et al. 2014).
16

Utilisation of food pedagogies to address food-related issues facing cities (Napier et al. 2017)
and urban food systems (Halloran et al. 2018; Moragues-Faus & Morgan 2015) requires
understanding of what aspects of food-related activities need to be emphasized. Once identified
and described, aspects of food pedagogies can be systematically incorporated within policy
development or food initiatives, food education programs or curriculum development in urban
settings. For example, many food practitioners implement urban food strategies or food
initiatives aimed at changing unsustainable food systems. However, the educational values
embedded in these initiatives and the roles played by food practitioners to guide, support and
distribute food learning experiences have been largely overlooked (Hsu, 2018; Joosse & Hracs,
2015).

The aim of this paper is to review the literature in the field of food pedagogies for adults to
identify food-related activities perceived as important to improve urban health and
sustainability. This is explored through the research question: What are perceived as key
elements and influences over urban food-related activities to consider within food pedagogies?

2.3 Methods
This scoping review addressed the research question within the framework developed by Arksey
and O'Malley (2005) and addressed the following steps.

2.3.1 Search strategy and information sources
A systematic literature search was performed in five databases (Scopus, Web of Science,
MEDLINE, CINAHL, and A+ Education) from all available years up to February 2020. The
search terms used in each database were: "food pedagogy” OR "food education" OR "food
literacy" OR "food knowledge" OR "food practi*" OR "food-related activit*" OR "food-related
program*" OR “food festival*” OR “food event*” AND "adult education" OR "community
education” OR learning OR teaching OR pedagog*.
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2.3.2 Inclusion and exclusion criteria, and their application
Inclusion criteria were food pedagogy for adults, adult education/tertiary education focused on
food, food studies, food-related activities and programs as well as strategies in urban areas. We
utilized the term food pedagogies to focus on teaching and learning practices about food for
adults and included food literacy and food education as search terms to capture broader relevant
studies linked to teaching and learning processes for societal health and sustainability. We
defined adults as people who have completed secondary school education, to identify how
people learn food knowledge and practices after formal childhood education. Exclusion criteria
were: (1) non-English Language, (2) focus on children or adolescents, (3) primary or high
school only food programs and nutrition-based research including nutrition education for adults,
(4) home economics and teacher training programs, (5) digital/mobile learning programs
including efficacy of social media, and (6) not based in urban/city areas. Social media are
potentially important in learning about food, but the volume of reports on social media and
food, and the specialist nature of these media, were beyond the scope of this review.

Articles were imported into EndNote X9 (Clarivate Analytics), where duplicate records were
removed and inclusion and exclusion criteria applied, as shown in the PRISMA flow diagram in
Figure 2.1. Phase one included screening the titles and abstracts and excluding records that did
not meet the inclusion criteria. In phase two, screening of the full text of remaining papers
resulted in exclusion of papers that (1) met the exclusion criteria, (2) did not have the full text
available, or (3) were not relevant to the topic, such as agroecology, economic impacts, or
regeneration. During both phases, one reviewer screened each article against the inclusion and
exclusion criteria.
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Records identified through database searching
(n = 436)
Scopus (167)
Web of Science (161)
MEDLINE (38)

Screening

Identification

Figure 2.1 PRISMA flow diagram for the scoping review process

CINAHL (49)
A+ Education (21)

Records after duplicates removed
(n = 271)

Included

Eligibility

Title and abstracts
screened
(n = 271)

Full-text articles assessed
for eligibility
(n = 123)

Studies included in review
(n = 35)

Records excluded,
with reasons
(n = 148)
Inappropriate Titles/Abstract

Full-text articles
excluded, with reasons
(n = 88)
Abstract only/full text not available (7)
Children/Adolescents/School only
programs/ Home economics (32)
Teacher training (9)
Nutrition programs (12)
Digital/Mobile/Social media programs (6)
Not English language (9)
Not urban/city (7)
Not relevant to the topic (6)

2.3.3 Data extraction
For included studies, data were extracted into an MS Excel spreadsheet as per the scoping
review guidelines (Arksey & O'Malley 2005). Studies were grouped based on the type of
publication: peer-reviewed or book chapter.
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2.3.4 Data synthesis and analysis
An exploratory thematic analysis was guided by the research question to identify key elements
and influences over food-related activities in urban areas (Terry et al. 2017). To identify key
themes, a comprehensive list of keywords and characteristics of food-related activities was
extracted from the included studies. Thematic analysis was conducted by using the created list
of themes to build an initial framework to sort and summarize the extracted data, as outlined by
Ritchie et al. (2013). Key characteristics of food-related activities and research outcomes
reflected the purpose, actions, and objectives of food-related activities in each included study.
Key food-related elements were grouped and labelled using the dominant recurring keywords
from that group. Articles also were grouped by the type of influences over food-related
activities they reported. Theoretical frameworks with regard to key elements and influences
were summarized. Identified themes were reviewed and confirmed by all authors (Noble &
Smith 2015).

2.4 Results
The database searches identified 436 articles; 271 articles remained after duplicates were
removed. Following the title and abstract screening, 123 articles were retrieved for full-text
review. Of these, thirty-five articles met the inclusion criteria and were included in this review
(Figure 2.1).

Among the thirty-five articles, the term, ‘food-related activities’ relating to urban areas, was
first identified in a peer reviewed article in 2008 (Torjusen et al. 2008) and appeared in a
steadily increasing number of studies from 2010 to 2019, with greater than four studies per year
since 2015. The country with the highest number of identified articles was the USA (12),
followed by Australia (9), Canada (5), and the UK (3). Most articles were peer-reviewed (31),
consisting of qualitative research methods (26). A brief summary of included articles’
characteristics is given in Table 2.1 with a review of the articles’ findings given in Table 2.2.
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Table 2.1 Summary of article characteristics
Publication Type

Peer-reviewed (31)

Country

USA (12)

Study Type

Qualitative (26)

Key elements

Everyday food
experiences (25)
People involved
with food

Influences

Theory/
framework

A book Chapter
(4)
Australia (9)

Conceptual paper
(3)
Social relations
(19)
Academics

Canada (5)

United
Kingdom (3)

France (1)

Viewpoint (3)

Quantitative
(2)
Culture (8)

Mixed
methods (1)

Sustainable
lifestyles (17)
Government
bodies and
organizations

Informal spaces
Formal spaces
Individual theories reported by only one paper (14)
Not stated (7)
A political economy perspective (4)
Food pedagogy (4)
Foucault's governmentality (3)
Cultural pedagogy (3)

*The numbers indicate the number of articles of included studies.
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Germany
(1)

Israel
(1)

New
Zealand
(1)

Norway
(1)

Portugal
(1)

Table 2.2 Review of the included articles’ findings
Authors
(Year),
Country
Torjusen et
al. (2008),
Norway

Study type

Study method
and
participants
Survey_
subscribers in
three organic box
schemes: 900
customers in
Denmark, 526
customers in
Norway
Five focus groups
with 22 young
low-income
women in
Montreal

Theory/
framework

Purpose

Experiential
learning, situated
learning

To explore whether
organic box schemes can
improve learning,
communication and food
consumption in a
sustainable direction

EnglerStringer
(2010),
Canada

Qualitative

Not stated

Daily cooking practices,
social/physical food
environments, policy
making, social context of
food

√

Qualitative

Case study_ an
analysis of the
film Food, Inc

Social movement
learning

To explore daily cooking
practices to contribute to
health problems and
understand how social
and physical food
environments shape daily
food and cooking
practices
To examine how social
movement learning
constructs certain forms
of knowledge in food
social movements

Flowers
and Swan
(2011),
Australia

Social movement learning
and knowledges, food social
movement, adult education,
pedagogy, everyday
experience, learning and
action for social change

√

Truninger
(2011),
Portugal

Qualitative

Case study_
observation of a
demonstration of
a multi-food
processor,
interviews with
salespersons, the
company
marketing
department, and
secondary data

Practice theory,
conventions
theory

To examine cooking
competence informed by
practice theory and
conventions theory to
better understand cooking
competences and
practices

Cooking practice and skills,
domestic technologies,
cooking confidence,
everyday life, trust,
personal relationships,
social elements

√

Quantitative
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Key words and
characteristics relating to
food-related activities
Organic box scheme, social
relations, communication,
learning, sustainable, local
food system, sustainable
food consumption, food
consumption practice

Everyday
food
experiences
√

Social
relations
√

√

√

Culture

Sustainable
lifestyles
√

Benny
(2012),
Australia

Qualitative

Coveney et
al. (2012),
Australia

Qualitative

Flowers
and Swan
(2012b),
Australia

Qualitative

Reiher
(2012),
Germany

Qualitative

Interviews_ 32
households, use
the interviews
with three women
from different
ages and different
cultural
backgrounds
Using examples
of cooking skills
and knowledge
from US, UK and
Australia

Everyday
multiculturalism
perspective, food
pedagogy

Discussion with
three types of
food activist
educators (a
biodynamic
farmer-educator, a
health educator,
two farmeractivists)
Document
analysis,
qualitative
consumer survey,
interviews with
local nutritionists,
food distribution
networks'
members and
farmers

Foucauldian
framework
(Nickolas Rose)

Foucault’s
governmentality

Not stated

To explore the way
learning to cook is
important for the
maintenance of food
tradition and how sharing
food knowledge plays a
role in intercultural
exchanges
To examine pedagogies
on cooking skills and their
importance and
demonstrate the ways that
authoritative discourses
on how and what is
cooking skills and
knowledge
To analyze the politics of
‘doing good’ in food
activist education to
examine the authorisation
of ‘doing good’ in adult
education and suggest a
new analytic framework
for adult education
approaches.
To explore the impact of
the Basic Law on Food
Education on discourses
about food safety to
identify the problematic
food pedagogies practices
in government policy and
its implementation
processes
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Cooking practices,
everyday settings,
pedagogical spaces,
multicultural societies, the
interplay between tradition
and innovation, cooking and
learning experiences, food
pedagogies
Cooking skills and
knowledge, life skills,
commensality, food culture,
public policy, food literate
in every sense, food
morality, savoir fare,
subjectivity,
governmentality
Food activist education,
food pedagogies, food
studies, adult education, the
politics of knowledge,
relations between teachers
and learners

Food safety issues, food
pedagogy law, the power
relations between municipal
authorities, a lack of
awareness, stakeholders,
producers and consumers

√

√

√

√

√

√

√

Shani et al.
(2013),
Israel

Conceptual
paper

Conceptual paper
based on literature
review

The value chain
analysis

Sumner
(2013b),
Canada

Qualitative

A critical
analysis_
literature review,
examination and
Internet search for
a concept of food
literacy

A political
economy
perspective
(Paulo Freire)

Fink
(2014),
USA

Qualitative

Ideographic
perspective

HigginsDesbiolles
et al.
(2014),
Australia

Qualitative

Interpretivist
approach _ selfexamination,
observation,
interviews and
discussion with
university
students through a
collaborative
project
Case study_
interviews with a
restaurant owner

Cultural pedagogy
(Giroux)

To argue for the
incorporation of ethics
into the coursework of
culinary schools to
explore and confront food
ethics concerns in the
food industry and the
training of culinary
professionals
To explore a new
conceptualization of food
literacy which is capable
of analysing current food
issues and modelling
sustainable alternatives
and theorizing it through a
political economy
perspective
To explore a different
paradigm for teaching
about food in university
settings to understand the
diverse relationship with
food: broader concept of
food with social, cultural,
political and economic
correlates and meaning

Food ethics education in
culinary studies, food
studies, curriculum policy,
culinary education, food
ethics, vocational training,
critical pedagogy, teaching,
training, catering industry

√

The definition of food
literacy, adult education, a
political economic context
of food system, food
pedagogies

√

To explore the potential
of restaurants as sites for
practicing cultural
pedagogies and teaching
clients alternative values
and holistic sustainability

Holistic sustainability, the
role of chefs & restaurant,
people’s engagement with
food, learning new
possibilities, sustainability
pedagogue, cultural
pedagogy, alternative
cultures and lifeways
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Food education, pedagogy,
universities’ courses and
programs, dietary health,
reductionism, qualitative
research methods, sociocultural context of food,
reconnecting people with
food, a sense of community
√

√

√

√

√

√

Observation_ two
food initiatives (a
farmers’ market, a
CSA program), an
ethnographic
study of
consumption
practices in a
convenience store
Document
analysis_ food
memoirs of three
high profile
memoirists

Consumption
practices

To explore the importance
of social meanings of
food consumption
practices with
consideration of different
classes and social
respectability

Social respectability, food
consumption in social
settings, Improving
economic, consumption
practices, convenience
store, food policy council,
food initiatives, food
strategies

√

√

Value-based
practice

Value-based knowledge,
food memoir, social
connection, producers,
consumers, regional food
system

√

√

√

√

Qualitative

A discussion
report of The
Future of Food
Studies
Workshops
(FoFS)
participants

Not stated

A holistic approach for food
studies, food studies in the
institutional position, the
content of food studies
programs, the key roles of
food studies in education

√

√

√

√

Sumner
(2015),
Canada

Qualitative

Critique_ the
Conference Board
of Canada's
definition of food
literacy

A political
economy
framework
(Paulo Freire)

Swan and
Flowers
(2015),
Australia

Qualitative

Review_
the collection of
articles on food
pedagogies and
pedagogy studies

Food pedagogies

To examine how regional
food memoirs can be
useful in building valuesbased practices and
knowledge in terms of
food consumption and
regional food systems
To share some ideas that
arose in the FoFS and
suggest the need for
making food studies
further development in
higher education and
broader academic
environment
To explore the range of
meanings associated with
food literacy using a
political economy
framework to propose a
more critical and
comprehensive
understanding of food
literacy
To explore how the
articles variously
conceptualize formal and
informal pedagogies, their
curricula, aims, and
potential effects in
relation to food and

Larchet
(2014),
USA

Qualitative

Brien and
McAllister
(2015),
Australia

Qualitative

Hamada et
al. (2015),
USA
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The definition of food
literacy, adult education,
eating is a pedagogical act,
a political economy
framework, sustainable
food systems, learning,
reflection and
transformative change

√

Food pedagogy, public
pedagogy, cultural
pedagogies, everyday
pedagogies, environmental
education, sustainability,
food and gender/class/ race

√

Yamashita
and
Robinson
(2015),
USA

Qualitative

Empirical
research_
multicultural texts

Critical literacy
(Paulo Freire)

Dyen and
Sirieix
(2016),
France

Qualitative

TCR
(Transformative
Consumer
Research),
Practice theories

Flowers
and Swan
(2016),
Australia

Review,
(A book
chapter)

Observations_ 3
cooking classes in
3 different social
service structures,
Interviews with 3
participants and a
volunteer cook
Review_
introducing the
term food
pedagogies

Goodman
(2016), UK

Viewpoint
(A book
chapter)

Viewpoint_
afterword of the
book

Food pedagogies

Sumner
(2016),
Canada

Viewpoint,
(A book
chapter)

Viewpoint_ a
postgraduate
course, The
Pedagogy of
Food, in a
university

A political
economy
framework
(Paulo Freire)

Food pedagogies

sustainability to seek the
possibilities for
environment education
through food
To explore critical food
literacy using
multicultural texts and
argue for its importance in
food system education
toward creating
sustainable food systems
To explore the impacts of
a local initiative on social
inclusion and sustainable
food practices

To examine the concept
of ‘food pedagogies’,
food pedagogical aims,
methods, curricula and
processes in pedagogy
studies and food studies to
explore the proliferation
of food pedagogies
To explore what food
pedagogies are about and
their characteristics and
suggest further research
on food pedagogies

To explore food
pedagogies and critical
food pedagogies to
highlight the importance
of critical food
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√

Critical food literacy, food
systems education
programs/curricula, values,
pedagogy, labour, adult
education, food studies,
sustainable food systems
Cooking classes, social
inclusion, sustainable food
practices, local initiatives,
food practices

√

Food pedagogies’
definition, history, food
studies, education, teaching
and learning about food,
processes, effects and
efficacies of various food
pedagogies

√

Food pedagogies _control,
opportunity and
possibilities, resistance,
relationships, knowledge,
pedagogues, audiences
and/or learners, visceral and
affective, political
economies
Food pedagogies, critical
food pedagogies, adult
education, food studies,
learning opportunities,
postgraduate courses,
neoliberal context

√

√

√

√

SzkupinskiQuiroga et
al. (2016),
USA

Qualitative
(A book
chapter)

Kajzer
Mitchell et
al. (2017),
Canada

Mixed
methods

Meyer and
ReguantClosa
(2017),
USA

Concept
paper

Watson et
al. (2017),
USA

Qualitative

Qualitative textual
analysis_ episodes
and performances
of the cooking
shows using
websites, blogs,
videos, written
statements by
chefs
Interviews_ 4
wild food
distributors, 2
surveys (n=220),
4 focus groups
with 20
consumers,
internet searches
of wild-foodrelated websites
Not stated

Foucauldian
framework

11 Focus groups
interviews_ 82
university
students

Not stated

pedagogies in a neoliberal
world
To explore cooking shows
as a form of food
pedagogy to examine how
different genres of
cooking shows enacted,
embodied and/or
produced food pedagogies

Food pedagogy

To examine how
alternative food networks
(AFNs) are articulated
and negotiated to inspire
and teach consumers
about sustainability and
alternative consumptions
practices

Not stated

To explore environment
impact of food, health and
sustainability connections,
and suggest its practical
application in sports and
exercise (food literacy
education, sustainable
practices)
To examine students'
experiences, perceptions
and concerns related to
both food insecurity and
food literacy to explore
opportunities to address
food insecurity by
improving food literacy
among college students
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Food pedagogy, cooking
shows (celebrity chefs
cooking shows, noncelebrity chef-based
cooking shows),
learners/viewers,
consumerism, conviviality

√

√

AFNs-valuable site for
learning and education, wild
food distributors,
consumers, food
pedagogies, alternative
consumption practices,
alternative food literacy,
sharing personal knowledge
and experience,
sustainability
Sustainable diets, food
literacy, food education
programs and curricula in
sports and exercise,
sustainable practices,
health, environment,
sustainability

√

√

√

√

Cooking skills, life skills,
food insecurity on campus,
food literacy, campus food
environment, students’
wellbeing, food education
courses/programs on
campus

√

√

√

Wolfson et
al. (2017),
USA

Conceptual
paper

Description_ a
concept of food
agency-based
pedagogy and its
proposals for
using in research

A comprehensive
theory of food
agency

Barcan
(2018),
Australia

Qualitative

Interviews with
16 urban chicken
keepers and visits

Cultural pedagogy

Gray et al.
(2018), UK

Qualitative

Case studies_
interviews with 85
stakeholders in 9
settings (early
years, universities,
hospitals, and care
homes)

FFLP (The Food
for Life
Partnership)
framework

Jones et al.
(2018),
USA

Quantitative

Survey_ 215
undergraduate
students

Not stated

To introduce the concept
of food agency and make
the case for a broader
understanding of cooking
skills and knowledge to
inform research on the
connection between
cooking and health
To examine a chickenkeeping as a food
pedagogy to explore the
learning about the skills
and knowledge, sharing,
values, pleasures and
sensory experience
involved in the chickenkeeping practice in urban
areas
To examine the
transferability of practice
and learning across
different organizational
settings to explore the role
of whole system
frameworks for
stimulating change in
health promotion into
daily life
To access students’ food
knowledge in a food and
nutrition-related
discipline to identify
those introductory foods
courses that are critical
for students to learn and
develop basic food
preparation knowledge
and skills for their future
works
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Cooking skills &
knowledge, food agency
pedagogy, food preparation,
cooking and health,
intervention studies

√

√

Chicken-keeping as food
pedagogy, cultural
pedagogy, learning, sharing,
values, pleasures, habits and
skills, social networks,
creativity, sustainable
practices

√

√

Food education, healthy
public policy across
multiple settings (school,
hospital, workplace, care
homes), a whole setting
approach for health
promotion

√

√

Food knowledge of college
students, food education
programs, cooking, food
preparation knowledge and
skills, food and nutritional
professionals, dietitians,
healthy lifestyles, improved
behavioural changes

√

√

√

Hsu (2019),
USA

Qualitative

Multimodal
discourse
analysis: verge
gardens, photos,
observations,
interviews with
the owners

Public pedagogy,
multimodality,
performativity

To examine the learning
processes within urban
agriculture spaces from a
social semiotics lens to
explore how the spaces
such as verge gardens act
as a public pedagogy
regarding food

Everyday food practices,
gardening, public pedagogy,
urban agriculture, urban
food systems, food
education, social
interaction, care ethics,
conviviality, community

Malan et al.
(2019),
USA

Qualitative

An ecological
perspective

To identify a range of
challenges, opportunities,
and motivators for
students to develop and
apply food literacy in a
university setting

Food literacy, college
students, higher education,
nutrition education, healthy
eating, university settings

Shin and
Bae (2019),
USA

Qualitative

Deleuze’s
concepts
(Nomadism,
assemblage,
becoming-others)

To examine food-engaged
art practices and their
artistic and pedagogical
possibilities to propose
socially engaged food
pedagogy in art education

Socially engaged food
pedagogy, art education,
food and cooking as
socially engaged art, foodengaged art practices,
pedagogical possibilities,
the pedagogy of becoming,
the process of learning

Wildman et
al. (2019),
UK

Qualitative

11 focus groups
_ 82 university
students from four
subpopulations:
residential/offcampus
undergraduates,
graduates using
food security
resources
Description_ use
examples of
precedents of
socially engaged
art: food and
cooking, and
kitchens as
socially engaged
artistic practices
Case study_
21 interviews with
service users,
volunteers, project
partners, project
development
workers and
senior staffs

Not stated

To examine the
implementation of an
asset-based community
project which used foodrelated activities to
prevent social isolation
among older adults to
explore the importance of
local contexts and
resources for sustainable
asset-based community
projects

Food-related activities,
community services for the
elderly people, social
isolation, social interaction,
community participation
and community resources,
community development,
project sustainability
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√

√

√

√

√

√

√

Savarese et
al. (2020),
New
Zealand

Qualitative

Focused
ethnography_
ethnographic
observations in
the two CSA
farms, interviews
with 5 farmers
and 15 consumers
as a CSA member

Co-creation
practices

To explore how
community supported
agriculture farms create
value for sustainability
practices from both
farmer and consumer
perspectives to find new
ways to reconnect and
collaborate with
consumers for sustainable
food consumption
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Community supported
agriculture (CSA),
sustainability practices,
values, reconnection,
collaboration, sustainable
food consumption, the role
of CSAs, educational
aspects

√

√

√

Four major elements and two main influences over food-related activities were identified from
the articles. The four key elements included Everyday food experiences, Social relations,
Culture, and Sustainable lifestyles as shown in Table 2.3. The two main influences included
‘Professionals involved with food-related activities’ and ‘Spaces of learning/experiencing foodrelated activities’. The articles were classified into three groups: People involved with food,
Government bodies and organizations, and Academics, then further categorized into formal and
informal spaces (Table 2.4). Finally, theoretical frameworks used to frame food pedagogies
were summarized.

2.4.1 Key elements
(1) Everyday food experiences
Twenty-five articles discuss ‘Everyday food experiences’ (Table 2.2). This element
encompasses characteristics related to awareness, acquisition, and experience of basic food
knowledge and skills, and food practices in everyday life. It includes cooking skills and cooking
practices, basic food knowledge, and food consumption/preparation practices. The literature has
a focus on the importance of everyday food practices and activities such as growing/gardening,
buying/selling, cooking, eating, and disposing of food (Barcan 2018; Benny 2012; Hsu 2019;
Jones et al. 2018; Kajzer Mitchell et al. 2017; Watson et al. 2017).

Cooking skills and cooking practices are the most frequently referred to learning experiences
and teaching activities in everyday life (Benny 2012; Coveney et al. 2012; Engler-Stringer
2010; Shin & Bae 2019; Szkupinski-Quiroga et al. 2016; Truninger 2011; Watson et al. 2017;
Wolfson et al. 2017). They are emphasized as important to secure health and wellbeing for both
individual and society (Coveney et al. 2012; Watson et al. 2017). Benny (2012) used data from
interviews with three women from different cultural backgrounds to highlight the ways that
learning about food and cooking skills remains important for maintaining food traditions and
culture, and developing innovation through everyday food practices. Truninger (2011) explored
how cooking confidence developed in practices such as cooking demonstrations and
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experiences.

‘Everyday food experiences’ also refers to food consumption/preparation practices to learn and
teach value-based knowledge about food and encourage daily food practices in sustainable ways
(Barcan 2018; Flowers & Swan 2011; Higgins-Desbiolles et al. 2014; Hsu 2019; Kajzer
Mitchell et al. 2017; Torjusen et al. 2008). Higgins-Desbiolles et al. (2014) conducted a case
study of a sustainable café to identify the potential of cafés and restaurants as sites for not only
practising a cultural pedagogy of alternative living but also for learning about and teaching
sustainable food practices. Hsu (2019) also suggests verge gardening on and around public
footpaths provides opportunities for learning about cultivation as well as facilitating social,
cultural, and environmental interactions around food in daily life.

(2) Social relations
‘Social relations’, identified in nineteen articles, refers to social aspects of food such as bringing
people together, and includes ideas around social connections, social engagement, social
inclusion, social cohesion and social environment. This element interconnects with ‘Everyday
food experiences’, through cooking together or sharing experiences around food preparation,
eating, and growing activities that facilitate social interaction (Barcan 2018; Dyen & Sirieix
2016; Hsu 2019; Torjusen et al. 2008; Wildman et al. 2019). Dyen and Sirieix (2016) analyzed
cooking classes in different social service structures, identifying cooking classes as an efficient
way to promote social inclusion via shared eating, shared cooking activities and development of
new skills, as well as to promote sustainable food practices. Wildman et al. (2019) further
describe this element by suggesting community projects that used food-related activities engage
with local businesses and the voluntary and community sectors to promote social interaction and
prevent social isolation.

‘Social relations’ includes relations with food producers, chefs and consumers, community
engagements, and family bonding as part of the social arrangements of everyday life. It also
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includes food’s interrelatedness with social and physical food environments (Brien &
McAllister 2015; Engler-Stringer 2010; Gray, Jones, et al. 2018; Kajzer Mitchell et al. 2017;
Larchet 2014; Savarese et al. 2020; Torjusen et al. 2008). For example, a study by EnglerStringer (2010) in the United States utilized focus groups with low-income women to explore
how social and physical food environments influenced daily food practices and food choices.
She argues for the importance of incorporating social contexts of food in policymaking and
program planning for personal, social, and environmental health. Another study from the United
States similarly examined food consumption practices in social settings based on observation of
two food initiatives and an ethnographic study of consumption practices in a convenience store
in a poor urban area. The study highlights the significance of social meanings of food
consumption practices with consideration of status and social respectability (Larchet 2014).

‘Social relations’ has also been explored through food education programs within a range of
different settings including universities, hospitals and care homes (Fink 2014; Gray, Jones, et al.
2018; Hamada et al. 2015). Gray, Jones, et al. (2018) explored the role of food education
programs through interviews with 85 stakeholders in nine different organizations. They
highlight how such programs share knowledge and good practices, support communication and
the interaction between food-related activities, and provide opportunities to learn from others
across different settings. The key foci of the food programs are identified as the exploration of
how health, social and environmental aspects of food are brought together to build connections
across different food environments (Gray, Jones, et al. 2018).

(3) Culture
The ‘Culture’ element describes traditional and local food knowledge and food practices that
interact with values, pleasures, taste, and memories. It includes both the personal and regional
foci. Everyday settings like homes, schools, workplaces, café and restaurants, and communities
are considered pedagogical spaces where traditional and local food knowledge and values can
be learned, shared, maintained, and developed into new skills and lifeways as a form of social33

cultural bonding (Barcan 2018; Benny 2012; Fink 2014; Higgins-Desbiolles et al. 2014;
Wildman et al. 2019). Cooking practices and learning to cook in daily routines are important to
maintain food traditions and share food knowledge for intercultural exchanges and
interconnections (Benny 2012). Barcan (2018) uses a cultural pedagogy framework to explore
chicken-keeping in urban areas as a form of food pedagogy in which chicken-keeping practice
involves learning and sharing of food knowledge and skills and also improves values, pleasures
and happiness, sensory experiences, and social networks.

Researchers also consider this element plays an important role in increasing sustainable food
choices and preparation, production and consumption for healthy and sustainable environments
(Barcan 2018; Brien & McAllister 2015; Higgins-Desbiolles et al. 2014). Brien and McAllister
(2015) explored the development of values pertaining to food through food memoirs to
understand local food systems and build values-based practices in terms of sustainable food
consumption. They identify that regional food knowledge can assist consumers to understand
cultural and social factors around food and develop responsible, value-based, food practices for
sustainable food systems. Higgins-Desbiolles et al. (2014) report how sustainable restaurants
and cafés can teach clients alternative values like the enjoyment of food, conviviality and
sustainable consumption, and promote sustainable food practices.

‘Culture’ also has potential relevance to teaching about food in academic settings. Fink (2014)
explores the learning processes for university students related to food through a qualitative
study incorporating self-examination, observations, interviews and thematic analysis. The study
concludes that critical, reflective and ideographic approaches to food, utilizing socio-cultural
contexts of food such as self-reflection, food memories, traditions and social interaction with
community, facilitates deeper understandings of people’s relationship with food. Despite the
recognition of the potential value of food culture, only eight studies investigate this element of
social and cultural aspects of food within food-related activities (Barcan 2018; Benny 2012;
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Brien & McAllister 2015; Coveney et al. 2012; Fink 2014; Hamada et al. 2015; HigginsDesbiolles et al. 2014; Wildman et al. 2019).

(4) Sustainable lifestyles
The ‘Sustainable lifestyles’ element covers sustainability issues related to health, environment
and food systems. It is associated with food practices and food knowledge regarding sustainable
food practices, sustainable consumption, sustainable diets, food systems and environments, and
food security and safety. Seventeen articles have a focus on ‘Sustainable lifestyles’ element
(Table 2.2).

Sustainable food practices are important tools to promote food consumption practices in a
sustainable direction and to support the development of more sustainable food systems in daily
life (Dyen & Sirieix 2016; Higgins-Desbiolles et al. 2014; Kajzer Mitchell et al. 2017; Meyer &
Reguant-Closa 2017; Savarese et al. 2020; Torjusen et al. 2008). These practices entail using
local sourcing, considering environmental impacts of food, ethical consumption, or connecting
people with nature through food. Kajzer Mitchell et al. (2017) and Savarese et al. (2020)
identify that alternative food networks (AFNs) such as farmers markets and community
supported agriculture (CSA) play important roles not only as distributors of food but also as
educators about sustainability and sustainable food practices through sharing personal
knowledge and experiences when talking about food. AFNs are identified as valuable sites for
consumer education, as well as creating a network of sustainable and socially relevant practices
for sustainable food consumption. Meyer and Reguant-Closa (2017) further suggest integrating
sustainable food practices into sport through sport events, sport nutrition programs, with
coaches and sports science teams to promote local and regional food systems and healthy,
sustainable environments.

Tertiary education settings are locations for initiatives that address food sustainability issues. In
this element, eight studies focus on food sustainability issues in tertiary education settings
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(Hamada et al. 2015; Shani et al. 2013; Sumner 2013b, 2015, 2016; Swan & Flowers 2015;
Watson et al. 2017; Yamashita & Robinson 2015). These studies note a need to learn and teach
food systems and sustainability in adult education. Shani et al. (2013) suggest incorporating
food ethics education into the coursework of culinary schools, arguing the significant
educational importance of teaching present and future culinary professionals a holistic
perspective of the ethical issues in the food industry, as well as in food production, food
distribution and food consumption. Sumner (2015) and Yamashita and Robinson (2015) further
examine the importance of critical food literacy in adult education for building sustainable food
systems. They define critical food literacy as the ability to understand social, environmental,
economic, political, and cultural aspects of food and to make healthy decisions that help build a
sustainable food system (Sumner 2015; Yamashita & Robinson 2015). Sumner (2016)
particularly emphasizes the importance of critical food pedagogies in adult education using a
political economy framework. She explores this in a postgraduate course that provides students
the opportunity to gain crucial knowledge about food, support a more inclusive worldview, and
encourage food system transformation (Sumner 2016).

Table 2.3 Key elements of food-related activities and their characteristics
Key elements
of food-related
activities
Everyday food
experiences

Social relations

Culture

Sustainable
lifestyles

Characteristics

Awareness, acquisition, experience of food knowledge & skills
Cooking skills, cooking practices
Basic food knowledge
Food preparation/food consumption practices: growing/gardening,
buying/selling, cooking, eating, disposing
Life knowledge/life skills
Social connections, social engagement, social inclusion, social integration,
social cohesion, social interaction, social responsibility
Community engagement, community building, intimacy, communicate,
communality
Social/physical food environment
Traditional/local knowledge
Values, pleasure, taste, memories, families, identity, intercultural bonding
Value-based knowledge, place-based pedagogy, cultural pedagogy
Socio-cultural elements/environments
Sustainable food practices, sustainable consumption, sustainable diets
Food systems, environments, food safety, food security, food ethics
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2.4.2 Two main influences
After identifying the above four key elements, two main influences over food-related activities
arose: ‘Professionals involved with food-related activities’ and ‘Space of learning/experiencing
food-related activities’, as summarized in Table 2.4.

(1) Professionals involved with food-related activities
Three distinct groups were identified who led/taught/connected food-related activities: People
involved with food; Government bodies and organizations; and Academics.

Eighteen articles identify the first group, ‘People involved with food’. They include people who
are involved with food on a daily basis, such as farmers, food producers and distributors, chefs,
food activists, food business people, sports and diet professionals, and community members
(shown in Table 2.4). Food-related activities of this group are closely related to people’s
occupations from food production to consumption or personal or community interests in food.
This group leads, connects, and practices various food activities through everyday food
practices and practical experiences, such as running a sustainable café, cooking demonstrations,
participating in AFNs, domestic chicken-keeping, and gardening. Researchers describe the
activities as informal pedagogical processes, or a form of food pedagogies outside of formal
educational systems to support healthy and sustainable lifestyles (Barcan 2018; Benny 2012;
Brien & McAllister 2015; Flowers & Swan 2011, 2012b; Higgins-Desbiolles et al. 2014; Hsu
2019; Kajzer Mitchell et al. 2017; Szkupinski-Quiroga et al. 2016; Torjusen et al. 2008).
Higgins-Desbiolles et al. (2014) and Barcan (2018) further emphasize informal learning
activities through food service and chicken-keeping provide food knowledge and skills to the
public in more enjoyable ways. Participants share their values through enjoyment of food,
promotion of healthy and sustainable environments, and building social relations between
people and the environment. Most food-related activities by ‘People involved with food’ are
associated with ‘Everyday food experiences’ and ‘Social relations’ elements rather than
‘Culture’ and ‘Sustainable lifestyles’ elements.
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‘Government bodies and organizations’ includes federal or state governments, city councils, and
food and health organizations. Five studies refer to food-related activities organized and
implemented by this group through local food initiatives or food education programs, and
various food strategies (Coveney et al. 2012; Dyen & Sirieix 2016; Gray, Jones, et al. 2018;
Larchet 2014; Reiher 2012). These studies stress the importance of food strategies, initiatives,
and program development and implementation on societal and environmental health as solutions
to food issues. Reiher (2012) explores the impact of the Basic Law on food pedagogies with
regard to food safety issues and identifies the problematic practices in government policy and
the misalignment of food pedagogy practices with different stakeholders’ perspectives. She
emphasizes the importance of holistic approaches to food pedagogies policy and policy
implementation processes, as well as government officials’ adequate knowledge on food-related
issues. Larchet (2014) also indicates that government led food initiatives or strategies need more
focus on understanding the social and cultural meaning of food practices in policy development
and food initiatives, with consideration of community’s needs. Most food-related activities by
‘Government bodies and organizations’ are associated with ‘Everyday food experiences’,
‘Social relations’, and ‘Sustainable lifestyles’ elements rather than the ‘Culture’ element.

‘Academics’, identified in thirteen articles, refers to people who teach, develop, and practice
formal food-related activities in tertiary education settings. This group is involved in education
programs and curricula that develop critical knowledge about food systems, the environment
and sustainability, food security, and food ethics, as well as basic food knowledge and skills for
students’ health and their future employment (shown in Table 2.4). The studies with
‘Academics’ as influencers have a strong focus on ‘Sustainable lifestyles’ element, suggesting
the pedagogical possibility for growth and change across different academic disciplines (Shani
et al. 2013; Shin & Bae 2019; Sumner 2016; Swan & Flowers 2015; Watson et al. 2017). A
holistic approach to food pedagogy programs and curricula in tertiary education is considered
important. Fink (2014) suggests a new paradigm for teaching about food in university, with a
focus on diverse relationships with food including the meaning and nature of food, taste and
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preference, tradition and culture, socio-cultural aspects of food, and community. Hamada et al.
(2015) further describe the importance of food studies programming and curriculum
development in an interdisciplinary approach whereby food scholars play a key role in
connecting academia and the public to enrich everyone’s experiences, and bring food systems
and sustainability to wider populations.

(2) Spaces of learning/experiencing food-related activities
This category relates to where food-related activities occur and includes two distinct spaces:
‘Informal spaces’; and ‘Formal spaces’. ‘Informal spaces’, identified in twenty-two articles,
refers to ordinary spaces of daily life where food consumption, production, practices and
experiences occur (shown in Table 2.4). It encompasses homes, community centres, verge
gardens, food markets, cooking shows, cafés and restaurants, and food initiatives and programs
(Barcan 2018; Benny 2012; Flowers & Swan 2011, 2012b, 2016; Gray, Jones, et al. 2018;
Higgins-Desbiolles et al. 2014; Hsu 2019; Kajzer Mitchell et al. 2017; Larchet 2014; Savarese
et al. 2020). Among these studies describing ‘Informal spaces’, three studies focus on AFNs
including farmers markets, organic food box schemes and CSA. They identify that AFNs are a
valuable site to inspire and teach consumers about food, sustainability and alternative
consumption practices (Kajzer Mitchell et al. 2017; Savarese et al. 2020; Torjusen et al. 2008).
Cooking demonstrations and the media such as TV cooking shows, food memoirs and
documentary films, are also pedagogical spaces. They provide opportunities for learning and
experiencing about food, gaining insight into new skills and problems with broader food sector,
and connecting to social, cultural, and environmental aspects of food (Brien & McAllister 2015;
Flowers & Swan 2011; Szkupinski-Quiroga et al. 2016; Truninger 2011). Food-oriented
businesses such as cafés and restaurants and verge gardens also are sites of food pedagogies to
lead and teach cultural values, social interactions, and sustainable lifeways through food-related
activities (Higgins-Desbiolles et al. 2014; Hsu 2019). The studies emphasize the importance of a
space for learning about and understanding food and practising sustainable lifestyles through
enjoyment of social activities at both an individual and a community level.
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‘Formal spaces’, identified in thirteen articles, refers to formal education settings. It
incorporates food education programs or curricula, and food pedagogy methods in tertiary
education settings including universities and vocational education and training (VET)
organizations. The programs or curricula encompass food literacy, food system education,
environmental education and sustainability, food ethics education, and socio-cultural aspects of
food. The studies emphasize the need for integrative food pedagogy programs and curricula to
develop critical food knowledge for understanding a holistic food environment, not just learning
and understanding basic food knowledge and skills for individual capacity (Fink 2014; Hamada
et al. 2015; Jones et al. 2018; Malan et al. 2019; Shani et al. 2013; Shin & Bae 2019; Sumner
2013b, 2016; Swan & Flowers 2015; Watson et al. 2017; Yamashita & Robinson 2015).
Tertiary education settings are key to enhancing students’ in-depth understandings and
enriching their experiences of food. Universities and culinary schools have important
pedagogical potential to connect people concerned with food, from academics to the public,
through collaborations with other groups such as food service industry, food-related
corporations, policymakers, and community members to advocate for improved food systems
and sustainability within society (Fink 2014; Hamada et al. 2015; Shani et al. 2013). ‘Formal
spaces’ is closely associated with ‘Sustainable lifestyles’ element.
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Table 2.4 Influences over food-related activities
Influences over food-related activities
Professionals involved
with food-related
activities
People involved with
food
- Chefs/Cooks
- Food business &
Hospitality
- Food producers
- Food activists
- Sport/Diet
professionals
(sports dietitian,
coaches/athletes,
administrators)
- Community members

Government bodies
and organizations
- Government officials
- Policymakers
- Food/ health
organizations

Authors and year of publication

Spaces of learning/experiencing

[Informal spaces]
Cafés, restaurants, food services
Convenience store
Domestic cooking technology
Organic food box schemes
Cooking shows, cooking programs
Alternative food networks
- Farmers markets, CSA
Documentary films: Food, Inc
Food activist education
Food memoirs
Chicken-keeping
Verge garden
Community development projects
Sports & Exercise
Everyday settings
- Homes, workplaces, neighbourhoods,
communities, hospitals, care homes
Food policy, food strategies, food
initiatives
- Food/nutrition/health/cooking
programs, workshops

Key elements
Social
relations

Culture

Sustainable
lifestyles

Higgins-Desbiolles et al. (2014)
Larchet (2014)
Truninger (2011)
Torjusen et al. (2008)

Everyday
food
experiences
√
√
√
√

√
√
√
√

√

√

Szkupinski-Quiroga et al. (2016)

√

√

Kajzer Mitchell et al. (2017)
Savarese et al. (2020)
Flowers and Swan (2011)
Flowers and Swan (2012b)
Brien and McAllister (2015)
Barcan (2018)
Hsu (2019)
Wildman et al. (2019)
Meyer and Reguant-Closa (2017)
Benny (2012)
Engler-Stringer (2010)
Flowers and Swan (2016)
Goodman (2016)
Coveney et al. (2012)
Dyen and Sirieix (2016)
Gray et al. (2018)
Reiher (2012)
Larchet (2014)

√
√
√
√
√
√
√

√
√
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√
√
√
√
√
√
√
√

√
√
√
√

√
√
√

√
√

√
√

√
√
√

√

√
√
√

√
√
√

√

√

Academics

[Formal spaces]
Tertiary education settings
Food studies, food education
programs/curricula
- Cooking skills and knowledge
- Food literacy
- Food pedagogies, environmental
education
- Food pedagogy in culinary studies
- Food pedagogy in art education
- Food pedagogy in adult education
- Critical food pedagogy
- Food system education programs,
critical food literacy
- Community-engaged learning
programs

Hamada et al. (2015)
Fink (2014)
Jones et al. (2018)
Wolfson et al. (2017)
Malan et al. (2019)
Watson et al. (2017)
Swan and Flowers (2015)
Shani et al. (2013)
Shin and Bae (2019)
Sumner (2013b)
Sumner (2015)
Sumner (2016)
Yamashita and Robinson (2015)
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√
√
√

√
√

√
√

√

√

√

√
√
√

√

√
√
√
√
√

2.5 Discussion
This scoping review identifies four key elements: ‘Everyday food experiences’, ‘Social
relations’, ‘Culture’, and ‘Sustainable lifestyles’ and two main influences: ‘Professionals
involved with food-related activities’ and ‘Spaces of learning/experiencing food-related
activities’ of food-related activities relevant to food pedagogies for urban health and
sustainability.

The key elements and influences of food pedagogies highlighted in this review are consistent
with components of two existing approaches to food pedagogies. The importance of the
practical, lived experience related to food aligns with Flowers and Swan (2012a)’s concept of
food pedagogies as encompassing a range of practical and pedagogical methods, processes,
sites, and learners and teachers (Flowers & Swan 2012a, 2016). Teaching and learning a broader
view of food-related issues and the importance of sustainable food systems aligns with
Sumner’s concept of critical food pedagogies (Sumner 2016). These two existing conceptual
definitions of food pedagogies are supported by other researchers (Barcan 2018; Goodman
2016; Higgins-Desbiolles et al. 2014; Kajzer Mitchell et al. 2017; Shin & Bae 2019;
Szkupinski-Quiroga et al. 2016; Yamashita & Robinson 2015).

Overall, the review highlights four implications for the implementation to food pedagogies.
Firstly, there is a need for greater exploration of conceptualisations of food pedagogies, as the
field is under-developed but offers potential to address many food, social and environmental
challenges facing urban areas. Secondly, the importance of food and culture has not been fully
recognized in current education practices. Thirdly, the practice base of food pedagogy requires
greater acknowledgement. Finally, food pedagogy research in a wider range of countries is
required.
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The review identified a lack of attention to the concept of food pedagogies. The definition of
food pedagogies used by Flowers and Swan (2012a) is the most cited and comprehensive but
has limited uptake across the literature. This may be a result of different terms such as food
education, teaching and learning about food, food studies, food literacy and food agency being
used, including in studies by the same authors (Flowers & Swan 2011, 2012b, 2016; Sumner
2013b, 2015, 2016; Swan & Flowers 2015). Further, there is no shared theoretical framework
that informs food pedagogies. Articles in this review allude to a range of theoretical frameworks
associated with critical, educational or practical aspects of food, such as political economy
perspectives (Sumner 2013b, 2015, 2016; Yamashita & Robinson 2015), food pedagogies
definition (Flowers & Swan 2016; Goodman 2016; Kajzer Mitchell et al. 2017; Swan &
Flowers 2015), governmentality (Coveney et al. 2012; Flowers & Swan 2012b; SzkupinskiQuiroga et al. 2016), cultural pedagogy (Barcan 2018; Benny 2012; Higgins-Desbiolles et al.
2014), and other frameworks (shown in Supplementary table). This may reflect that food
pedagogies has yet to be broadly explored (Flowers & Swan 2012a; Sumner 2016; Swan &
Flowers 2015). To further conceptualize food pedagogies, theoretical interpretation and
application of an agreed concept of food pedagogies should be debated, including consideration
of empirical exploration of food pedagogies.

Secondly, limited published research examines the ‘Culture’ element of food pedagogies.
Higgins-Desbiolles et al. (2014) argue that studies of food pedagogies mainly focus on AFNs,
food literacy, and food geographies but give very little attention to cultural aspects of food.
Similarly, there is less focus on the pedagogical attributes of public spaces such as food
festivals, public squares and food service spaces. Only a few studies report on the pedagogical
importance of public spaces to lead or facilitate social, cultural, and environmental values of
food in daily life (Higgins-Desbiolles et al. 2014; Hsu 2019; Kajzer Mitchell et al. 2017). These
findings provide guidance to how government bodies and organizations, universities and VET
organizations consider this element within food policies or food initiatives, food education
programs or curriculum development. Additionally, recently released reports by the World
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Health Organization in European Region and Joint Research Centre, and the European
Commission call for more attention be given to the critical importance of incorporating cultural
awareness into policy-making for the development of sustainable health systems as well as
population health and well-being (Cavicchi & Stancova 2016; Napier et al. 2017). The findings
of this review suggest that government led urban food policies and public food initiatives should
be informed by food pedagogy frameworks, tools or processes to facilitate and/or maximize
food-related activities and knowledge in urban spaces. Importantly, this review identified that
cultural elements related to food need active consideration to overcome current gaps in practice.

Thirdly, the majority of literature highlight that daily food-related activities are practical, they
occur through experiential processes and closely interconnect individuals, communities, and
society with the environment (Barcan 2018; Flowers & Swan 2012b, 2016; Goodman 2016;
Higgins-Desbiolles et al. 2014; Kajzer Mitchell et al. 2017; Shin & Bae 2019; Sumner 2013b,
2015, 2016; Swan & Flowers 2015; Szkupinski-Quiroga et al. 2016). The process of food
pedagogy does not just focus on the transfer of food knowledge or nutrition information to the
individual. It can also transmit social, cultural, economic, political, and environmental
perspectives of food from the individual through the community to the nation and globally
(Flowers & Swan 2011, 2012b, 2016; Sumner 2013b, 2015, 2016; Swan & Flowers 2015). This
may be a critical distinction between food pedagogies and food education in school settings.
School food education programs generally focus on nutrition or health focused knowledge and
skills for an individual’s healthy dietary behaviour or food choices (Ronto et al. 2016b; Worsley
2015). Less attention is paid to wider social and environmental issues (Sadegholvad et al. 2017).

Finally, most studies are in Western countries. There is a lack of food pedagogy studies from
Eastern European, Asian and developing countries. Given that more than half of the world’s
population is urbanized, some of the largest urban areas are in developing nations, and cities in
both developed and developing countries are facing food-related issues (United Nations 2018;
World Health Organization 2016b), further research is required to address these gaps.
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The results of this scoping review also highlight that food pedagogies can play multiple
important roles within urban areas. For example, the processes of learning about food also have
a role in facilitating learning about other life matters. ‘Everyday food experiences’ pertain to
basic food knowledge and skills in formal and informal spaces. These experiences bring people
together and promote social engagement for health and sustainability (Dyen & Sirieix 2016;
Gray, Jones, et al. 2018; Hsu 2019; Wildman et al. 2019). Sharing food and enjoying traditional
and local food knowledge and food practices support learning and understanding of food
culture, values, and pleasures, as well as sustainable practices in urban life (Barcan 2018; Benny
2012; Brien & McAllister 2015). Such activities and processes are important tools to support the
development of more sustainable food systems (Higgins-Desbiolles et al. 2014; Kajzer Mitchell
et al. 2017; Meyer & Reguant-Closa 2017; Savarese et al. 2020; Torjusen et al. 2008).

Food pedagogy can play multiple roles at the one time, for example the influence of particular
practices such as government policy or food strategies may both regulate and facilitate foodrelated activities. Studies identify that government policy or local food initiatives provide
guidance to design strategies both for the regulation or support for food learning experiences
with the public for a healthy and sustainable way of life (Coveney et al. 2012; Dyen & Sirieix
2016; Goodman 2016; Gray, Jones, et al. 2018; Reiher 2012). These activities have the dual
purposes of being content and media elements and providing direction or containment of food
pedagogies in urban areas.

2.6 Limitations and strengths
This scoping review is not without limitations. The review identified key elements and
influences of food-related activities in urban areas, however, other fundamental elements or
influences of food pedagogies may have been missed. This review explored the influence of
theoretical orientation in the literature, but challenges remain to distil a singular or simple
theoretical conceptualization of food pedagogies.
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As a strength, this review identified a holistic approach to learning about food through daily
food activities and engagement across different spaces. Second, as food pedagogy is an underresearched area, this review can provide insights into understanding important knowledge and
practical implications of food pedagogies. This will contribute to the development of food
education programs and food policies or initiatives for societal health and sustainability in urban
areas.

2.7 Conclusions and implications
Food is critically important to people’s health and well-being (Napier et al., 2017), and the food
system has significant influences on environmental sustainability (Knorr et al., 2018). Engaging
people in discussions and decisions about food and the food system is thus important. Therefore
it is surprising so few studies explore food pedagogies in urban areas.

The present scoping review identified several important elements and influences of food-related
activities to inform development of pedagogical approaches to connect social, cultural, practicebased and environmental aspects of food in urban area. Further, this review identifies multiple
roles of food pedagogies that can drive improved and sustainable healthy communities.

The review’s findings are important for food practitioners, to improve understanding of their
potential influence and of how and where they can act to empower food citizens. Future
research is required to investigate how key elements and influences of food pedagogies are
framed and to develop a shared theoretical framework of food pedagogies, with the aim to
reconnect food with people, health, society, and the environment.
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Chapter 3: Methodology

The previous chapter presented a scoping review of literature related to key elements and
influences over urban food-related activities within food pedagogies. Very few studies have
explored the theoretical application of a common concept of food pedagogies into urban food
actions. Therefore the review lays the foundations for the qualitative research study reported in
this thesis and this chapter presents and justifies the overall methodological approach used in
this research, specifically related to Chapters 4, 5 and 6.

3.1 Introduction
The chapter begins with a restatement of the research purpose, research approach, theoretical
frameworks underpinning the research, overall research methods, and ethical considerations.
Finally, reflections on the trustworthiness of the qualitative study are discussed. Further detail is
provided about the specific research methods utilized in Chapters 4 to 6.

The overarching aim of this research, as stated in Chapter 1, was to develop a framework to
inform food-related activities including food policies or food strategies, policy development,
and food-related programs. To develop such a framework, this research sought key information
from food leaders, including their experiences of and views about how adults learn about food,
health and environmental sustainability through food-related activities in communities. Food
leaders’ experiences were also sought to inform identification of key factors that support or act
as barriers to urban food-related activities. These factors, together with pedagogy principles,
were used to inform development of a framework to advance effective and sustainable urbanbased food-related initiatives, with the overall aim to promote societal health and environmental
sustainability. As highlighted in the literature review chapter (Chapter 2), previous studies
suggested that the field of food pedagogies offered opportunities to address complex food-
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related issues within urban areas. However, there has been limited exploration about how to
assist adults to gain food knowledge and skills across a spectrum of social settings.

This research has four key aims:
1. To identify the key elements and influences over food-related activities within food
pedagogies (literature) that strive to improve urban health and sustainability.

2. To explore the perceptions and experiences of food practitioners to urban food challenges and
solutions to inform development of a conceptual framework for the enactment of food
pedagogies.

3. To develop a theoretical framework for food pedagogies, whose application can inform food
initiatives beyond the classroom to increase people’s awareness of, engagement with and
empowered actions relating to food.

4. To explore barriers to food-related actions in everyday settings and the potential of a food
pedagogy framework to overcome such barriers.

To achieve the four key aims, a scoping review was conducted in order to identify key elements
and influences over food-related activities within food pedagogies (Chapter 2) and inform the
qualitative research study reported in Chapters 4 to 6, as shown in Table 1.1, Chapter 1.

3.2 Research approach
3.2.1 Ontology and epistemology
To achieve the purpose of this research, a qualitative exploratory research approach was
adopted. The research applied an interpretive paradigm which emphasizes lived experiences and
perspectives of participants as important sources of knowledge within specific social contexts
(Fossey et al. 2002; Hennink et al. 2011; Ritchie et al. 2013). The qualitative research approach
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was considered appropriate because the current research field has been underresearched, so the
perspectives of social actors who are involved in creating and implementing activities could
contribute to a wider comprehension of the topic area (Hesse-Biber 2017). Furthermore,
qualitative research is primarily used to obtain information from participants who have unique
perspectives or standpoints on a focused topic or play highly specialized roles in society, such as
leading professionals, public figures or representatives of organizations (Hammarberg et al.
2016). This approach is also concerned with the improvement of policies, programs or services
for developing new ideas or understanding an issue in social contexts (Ritchie et al. 2013).
These features of qualitative research align with the purpose of this research and confirmed the
importance of including community food leaders who have played important roles in developing
and/or implementing food-related activities.

3.3 Theoretical framework
Theoretical frameworks in research play a role in scaffolding a study and provide guidance for
understanding a phenomenon or problem (Ivey 2015; Varpio et al. 2020). The focus of this
study is to develop a food pedagogy framework to inform food-related activities including food
policies or food strategies, policy development, and food-related education programs. It is
important to refer to related frameworks pertinent to food pedagogies for a foundation to this
work.

The theoretical framework underpinning this research was derived from the literature review in
the field of food pedagogies for adults. As detailed in Chapter 2, ‘food pedagogies’ as a term is
relatively new and its concept has yet to be broadly explored across the literature. Furthermore,
there is limited literature exploring food pedagogies and previous research has drawn upon a
range of guiding frameworks (Park et al. 2022b). Four frameworks were considered to be
particularly relevant to this research project: a food pedagogies definition; critical food
pedagogies; public pedagogy; and governmentality.
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These four frameworks informed the current research to enable the development of a further
conceptualization of food pedagogies, providing theoretical interpretation, and finally
application to the development and/or implementation of urban food policies and food
initiatives across a spectrum of social contexts. Table 3.1 summarizes the contributing
frameworks of this research.

3.3.1 Food pedagogies definition
Food pedagogies was defined by Flowers and Swan (2012a, 2016) as “education, teaching and
learning about how to grow, shop for, prepare, cook, display, taste, eat and dispose of food by a
range of agencies, actors, and media; and aimed at a spectrum of ‘learners’…” (Flowers &
Swan 2012a, p. 425). This definition is based on four pedagogical approaches: public pedagogy,
cultural pedagogy, pedagogies of everyday life, and governmentality. Integrating these related
approaches, Flowers and Swan (2012a, 2016) define the term food pedagogies and explore a
range of pedagogical actors and spaces, learners, processes, relations, techniques, and practices
about food in formal and informal learning settings. The food pedagogies definition also
embraces the importance of power, authority and expertise relating to teaching and learning
processes about food in everyday life.

This broad definition of food pedagogies is currently the most comprehensive conceptualization
of food pedagogies and the one most cited in the published literature relating to this area (Park
et al. 2022b). However, their concept of food pedagogies has limited reported applications
across the literature (Flowers & Swan 2016; Goodman 2016; Kajzer Mitchell et al. 2017; Swan
& Flowers 2015), and has not been broadly explored in terms of practical implementation
(Flowers & Swan 2012a; Park et al. 2022b; Sumner 2016; Swan & Flowers 2015).

This thesis adopts Flowers and Swan’s (2012a, 2016) definition of food pedagogies as the basis
for further conceptualization of food pedagogies (Chapter 4) and development of a pedagogical
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framework for its application into urban-based food-related policies and initiatives (Chapters 5
and 6).

3.3.2 Critical food pedagogies
Critical food pedagogies developed by Sumner (2016) emphasizes the importance of learning to
understand the social, economic, political and environmental aspects of food in a global context
and practicing critical food pedagogies in adult education for social change, to address foodrelated issues, including environmental sustainability (Sumner 2013b, 2015, 2016; Yamashita &
Robinson 2015). This concept is based on Paulo Freire’s political economy perspectives which
underline gaining a better understanding of the social context and the interconnections between
politics and the economy in order to look at the world critically (Sumner 2016). For Sumner
(2013b, 2015), the political economy perspective frames the concept of food literacy, which
aims to encourage people’s deeper understanding of a wide range of issues around food for
individual and social change. This concept of food literacy is incorporated into food pedagogies
and Sumner deploys the term critical food pedagogies for teaching adults the complex food
issues relating to global food systems and sustainability in academic settings (Sumner 2013a,
2013b, 2016).

The concept of critical food pedagogies is a useful lens for exploring how adults achieve critical
literacy, capacities and competencies about food and the current food system. This concept
indicates that one of the elements of food pedagogies is a focus on food literacy, and that critical
food pedagogies embrace both the need for critical food knowledge and engagement with
experiences about food for adults toward more sustainable ways of life (Sumner 2013b, 2016).
Although application of critical food pedagogies has been primarily utilized by academics,
rather than in community settings, this perspective is considered to be of relevance in the current
research as it acknowledges the importance of learning and teaching about food and food
systems for adults and the need for its practical application to community settings, beyond
academic settings.
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3.3.3 Governmentality
Foucault’s governmentality is defined as “an activity that undertakes to conduct individuals
throughout their lives by placing them under the authority of a guide responsible for what they
do and for what happens to them” (Foucault 1997, p. 68). This framework emphasizes the
importance of understanding a whole variety of authorities governing in different sites, such as
in homes, workplaces, schools, communities, regions, and nations, in relation to different
objectives. Governmentality seeks to answer these questions: “Who governs what? According to
what logics? With what techniques? Toward what ends?” (Rose et al. 2006, p. 85). Using this
framework, studies have explored how the pedagogical authorities of different food pedagogues
are deployed and implemented by means of cooking shows, celebrities, food education
programs, food activist education, and government initiatives and policy implementation
(Coveney et al. 2012; Flowers & Swan 2012b; Gray, Pluim, et al. 2018; Leahy & Pike 2016;
Leahy & Wright 2016; Szkupinski-Quiroga et al. 2016).

The governmentality framework is applicable to the analysis of relevant factors and pedagogy
principles of food-related activities in urban areas. For example, there is much conflicting and
complicated information available about food, but no one has overall responsibility for food
policies and food initiatives. This framework could lead to identification of authorities who
could distribute and implement pedagogical values embedded in these initiatives and build roles
and responsibilities of different food practitioners within government and community structures.

3.3.4 Public pedagogy
Public pedagogy, developed by Giroux (Giroux 2004), denotes a range of forms, processes, and
sites for education and learning that occur outside of formal institutions, including popular
culture, communities, informal educational institutions, public spaces, public policy, mass
media, and social movements (Sandlin et al. 2013). Burdick and Sandlin (2013) proposed three
educative processes for how public pedagogy is considered, developed, and implemented:
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transferral of content, transmitting the established learnings and meanings; relation, active and
embodied interactions between the self and the other; and posthuman, critiquing the
unreasonable nature of human ideological and material structures with radically ethical stances.
The public pedagogy framework has been consistently applied in various studies, including
cultural studies, to expand on how to enhance the effectiveness of learning across a spectrum of
social and cultural settings such as museums, libraries, community gardens, and social media
(Kelly 2015; Sandlin et al. 2010; Walter 2013).

In the context of food, this framework was considered to have a significant influence on
developing the concept of food pedagogies (Flowers & Swan 2012a, 2016). It has been applied
in previous studies to explore pedagogical values or influences of various informal learning
spaces and practices in everyday life, such as cafés and restaurants (Higgins-Desbiolles et al.
2014), community gardens (Walter 2013), and urban spatial policies (Hsu 2018).

With respect to urban food-related activities, the public pedagogy framework would be
particularly pertinent in developing and implementing urban food policies and initiatives. Urban
policies are not generally viewed as educational practices and their role in educational processes
and consequences has been overlooked (Hsu 2018). Thus, this framework could be used to
improve and facilitate the role of urban food policies, policymakers, and government
organizations that regulate and deliver food knowledge and practices to the public, as well as to
create more learning opportunities in urban spaces to address complex urban food issues.
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Table 3.1 Summary of components of the theoretical frameworks underpinning the
research
Theoretical frameworks
Food pedagogies definition

Critical food pedagogies

Governmentality

Public pedagogy

Components
Teaching and learning practices about food
A range of people related to food
Formal/informal learning settings
Social, cultural, and symbolic meanings of food
Relations of power, authorities, and expertise relating to food
Individual and social change
(Critical) food knowledge/practices
Social, economic, political, and environmental aspects of food
Social relationships, power, equality, justice
Food systems and sustainability
Individual and social change
Authorities, relationships of power
Roles, responsibilities, expertise
A range of people related to food
Formal/informal learning settings
Various forms, processes, and sites of informal education
Informal learning spaces in daily life
Broader social and cultural issues
Social interactions
Individual and social change

A food pedagogy framework
to advance urban-based food policies/initiatives

3.4 Research methods
3.4.1 Semi-structured interviews approach
This research employed a semi-structured interview approach (shown in Figure 3.1) with food
practitioners or community food leaders in Australia to elicit broad perspectives and
understandings of the key issues from different food-related sectors. This approach is typically
used for seeking in-depth viewpoints from key informants on a specific topic (Hammarberg et
al. 2016). In-depth interviews are acknowledged as a core qualitative research method for
exploring in detail the knowledge, experiences, ideas, and points of view of purposefully
sampled individuals and groups for understanding social problems, generating ideas, and
interpreting social phenomena (Ritchie et al. 2013). For this research topic, a semi-structured
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interview method was adopted to guide the conversation around a set of questions, such as the
importance of food in everyday lives, as well as allowing participants some freedom to talk
about a range of topics more naturally, for example, how food-related activities can be
effectively implemented in communities/urban spaces (Hesse-Biber 2017).

Figure 3.1 Flow diagram showing the qualitative research process

Qualitative research design
Development of interview guide
Pilot test using a convenience sample
Ethics application and approval
Data collection: semi-structured interviews
Using purposive and snowball sampling
- 92 participants invited for interview
- 39 participants interviewed

Data analysis using thematic analysis
Initial manual coding
Computer-assisted data analysis using NVivo 12
Refining themes using framework matrices
Themes, subthemes developed

Peer review by the research team

3.4.2 Recruitment process
Purposive and snowball sampling was conducted to recruit food leaders from a range of foodrelated fields in Australia. Purposive sampling has been commonly utilized to recruit leaders
within community settings on the basis of specific study-led variables or characteristics (Valerio
et al. 2016). Snowball sampling is based on recommendations from study participants or key
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informants in the research, which is considered suitable when researching hard-to-reach
potential participants with specific characteristics or rare experiences, and for recruitment for indepth interviews (Hennink et al. 2011). The purpose of this research was to explore how adults
learn about food, health and environmental sustainability through food-related activities in
communities by selecting a diverse range of food experts with expertise and specific
experiences and views on the research topic, rather than to select standardized data, or a
representative sample from a population (Isaacs 2014). These fields of expertise included food
production, distribution, consumption, education, nutrition, food business and hospitality, food
service, food media, public health, and policy development or implementation.

For this research, potential participants were identified in three ways: web-based investigation,
the research team’s knowledge of experts in the field, and recommendations from initial
interview participants (snowball sampling). Potential participants were categorized into three
occupation-related groups: government officials, chefs/food leaders, and academics. Participants
were at a managerial level or above with considerable knowledge and experience in food-related
disciplines. Regarding the sample size of this study, the expected number of each group was 1012 participants based on the purpose of the current research. Although there is no set criteria or
requirement to determine appropriate sample size in qualitative research (Ritchie et al. 2013), a
recent study indicates that 12 to 26 participants might be appropriate to conduct qualitative
research in public health research fields (Isaacs 2014). Thus, this study’s initial sample size was
an appropriate starting point for data collection.

Email invitations were sent to 92 potential participants to attend an interview. In cases where no
response to the email was received, follow-up emails or phone calls were made to encourage
participants’ participation. In total, 39 Australian community food leaders agreed to participate:
government officials (n=9), chefs/food leaders (n=19), and academics (n=11).
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During recruitment, COVID-19 made it difficult to get a response from government groups as
resources were stretched and staff were deployed to address COVID-19 concerns. Due to the
lack of response from government officials, there were fewer people interviewed from this
group (n=9) compared to the other two groups: chefs/food leaders (n=19) and academics
(n=11). However, data saturation was achieved within the limited sample when little new and
additional information came out of interviews (Saunders et al. 2018). Furthermore, a larger
number of interviews with chefs/food leaders was conducted to ensure that potential participants
from diverse food-related fields were included.

3.4.3 Interview guide
For a successful interview, an interview guide is an essential tool which enables researchers to
reflect on the important questions and ideas they want to address (Hesse-Biber 2017). In this
study, an interview guide with key questions (Appendix D) was developed by the candidate
with input from her supervisors, based on previous literature regarding urban food
policies/strategies, health, and sustainability (Halloran et al. 2018; Hawkes & Halliday 2017).
Open-ended questions and relevant prompts (if necessary) were used to elicit rich information
from participants and enable a participant-oriented way of talking (Ritchie et al. 2013). A pilot
test of the interview guide was conducted using a convenience sample of four adults involved in
food-related fields, to confirm the coverage and appropriateness as well as understanding of the
interview questions within the interview guide (Kallio et al. 2016). Following the pilot test, the
order of questions was reconsidered and minor modifications to wording were made, with no
deletions or additions of questions.

Interview Questions:
•

Could you tell me what interests you about food and the work that you do?

•

What do you think are the food-related matters your community/city are concerned
about?
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•

Can you give me some examples of when and where people eat well and enjoy their
food? How can we enable more people to eat well and enjoy their food more often?

•

At a personal level, how have you gained knowledge about food and where food comes
from? Regarding your local community, where do you think people learn food-related
knowledge and ideas?

•

Thinking broadly and to the future, what do you consider are the key aspects of food
and the food system that everyone should know about?

•

Please tell me about interesting food-related activities in your community/city. Can you
think of ways to increase people’s engagement with food-related activities?

•

How is your local government encouraging local food-related activities? What do you
think can be done to make food more of a priority/core business of local governments?

3.4.4 Data collection
In this research, both individual face-to-face (n=11) and phone/Zoom (n=28) interviews were
conducted between February and June 2020. On accepting the invitation for interview and prior
to the interview being conducted, each participant was asked to read the participant information
sheet and provide their written informed consent for interview as well as permission for the
interview to be audio recorded. Before the interview, each participant was given an opportunity
to clarify any questions they may have had regarding the research. The interviews lasted
between 30 and 70 minutes, with an average of 49 minutes. The audio-recorded interviews were
transcribed verbatim by the candidate and a professional transcription software service. All
transcripts were reviewed and crosschecked against the recordings for accuracy by the candidate
and corrections were made if required.

3.4.5 Data analysis
In this qualitative research, thematic analysis was used to systematically identify and organize
patterns or meaning within the data set (Braun & Clarke 2012). Thematic analysis is widely
59

recognized as a valuable method for analysing qualitative data, which can provide systematic
procedures for generating codes and themes from data, and enabling the identification of
meanings with regard to participants’ views and perspectives (Terry et al. 2017). This research
adopted inductive thematic analysis, which is driven by the content of the data themselves rather
than the researcher bringing preconceived ideas and concepts to the data, thus allowing the
researcher to remain ‘grounded’ in the data (Braun & Clarke 2012).

The analytical processes of this qualitative study included a number of steps. The first step was
a familiarization process, which included reading and re-reading the data, actively engaging
with it to gain insights to the research questions, and developing initial themes (Ritchie et al.
2013). Using the three first transcripts of each group, coding was conducted manually, and
potential themes were identified. An initial coding framework was generated at this stage.

After the initial coding, the second step involved the development of an analytical coding
framework and the generation and review of the proposed themes across the entire dataset. The
full set of data was imported into NVivo 12 software (QSR International Pty Ltd.) to assist with
data management and facilitate the analysis process for interpretation of the dataset (Ritchie et
al. 2013). All data from the interviews were coded thoroughly, themes were generated and
refined from the initial coding framework, and new additional codes were added as they
emerged (Terry et al. 2017). Through several iterative processes, the analytical coding
framework was developed with 106 nodes (9 main themes, 97 subthemes) as shown in the final
codebook (shown in Appendix F).

The final step involved the development of framework matrices to summarize and display the
data systematically through each participant (cases) and each theme (codes). The framework
matrix method is most generally used for the thematic analysis of semi-structured interview
transcripts as well as increasingly in health-related research for the management and analysis of
qualitative data (Gale et al. 2013). This approach facilitates the comparison of data across cases,
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identifies commonalities and differences, and provides understanding of the relationships
between different parts of the data (Gale et al. 2013; Ritchie et al. 2013). Using the framework
matrices, all content was considered across the entire data set to achieve a more refined
understanding of the content of themes (Ritchie et al. 2013). Finally, the identified themes and
subthemes were reviewed, refined, and confirmed by the candidate and her supervisory team.

In addition to analysing the interview transcripts for the qualitative study in Chapters 4, 5, and
6, this thesis also used a thematic analysis method for non-interview data (Gale et al. 2013),
namely the review of existing national and global food initiatives (Chapter 6). In particular, the
framework matrices method was useful not only to identify the presence of barriers to foodrelated activities but also to explore the potential of a food pedagogy framework against a range
of existing urban food policies/strategies documents. The framework matrix method facilitated a
systematic search for patterns and understanding of the differences and commonalities among
four existing urban food strategies in relation to recognizing or overcoming the barriers to
action. Further details on the specific methods for data analysis and interpretation for each study
are provided in Chapters 4 to 6.

3.5 Ethical consideration
A range of ethical factors were considered in this research including participant recruitment,
informed consent, voluntary participation, as well as confidentiality and anonymity. An ethics
application was submitted to and approved by the UOW Human Research Ethics Committee
(approval No.: 2018/557) (see Appendix A).

The main ethical considerations in the qualitative study were associated with recruitment, the
time and place required to participate in the study, as well as burden to the participants. The
primary inconvenience for participants was the time and place for interviews. This
inconvenience was minimized in a number of ways, including minimizing the length of the
interviews; choosing phone/Zoom interviews rather than face-to face interviews; and choosing a
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venue convenient and comfortable for the participants. Some adjustments were made to the
approach due to COVID-19 restrictions and therefore all later interviews were conducted
remotely. Any distress or risks the topic may have had for participants in this research were
minimal. The topic of discussion during face-to-face interviews and phone/Zoom interviews
was food and food-related activities in everyday life, which was unlikely to cause stress. Also,
the questions were related to their professional life rather than asking for personal information.

All participants were provided with a participant information sheet that gave details about the
research including the purpose of the study, requirements of participants, how the interviews
would be conducted and their length, audio recording, as well as stating the voluntary nature of
their participation and confirming that all information collected is confidential (see Appendix
B). Prior to the interview, each participant was asked to provide written consent to the interview
(if they had not previously submitted it via email).

Qualitative transcripts and audio recordings of interviews were stored on a secure, passwordprotected computer. Pseudonyms were used in interview transcripts and any potentially
identifiable information was de-identified (e.g., workplace names, positions) to protect the
privacy of the participants and the confidentiality of personal information.

3.6 Qualitative trustworthiness
Qualitative research methods are increasingly used to answer questions about experiences,
perspectives, meanings and social contexts of the participants, but they can be viewed with
suspicion about scientific rigor or quality (Connelly 2016; Hammarberg et al. 2016). To
appraise the legitimacy of the research process of qualitative research, it is important to consider
trustworthiness or rigor of the research (Anderson 2017; Fossey et al. 2002; Kitto et al. 2008).
In an attempt to ensure the issue of rigor in this qualitative research study, trustworthiness
criteria proposed by Hammarberg et al. (2016) and Connelly (2016) have been applied and
discussed below.
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Trustworthiness
Trustworthiness or rigor of a study implies the quality of a study in terms of the research
purpose, methodology and methods, data generation and management, and interpretation of data
(Connelly 2016; Hammarberg et al. 2016). In order to ensure trustworthiness in this research,
the research approach, research purpose, data collection, analysis and interpretation approaches
for the qualitative study have been documented at length in Chapters 4 to 6.

Credibility
Credibility is regarded as the criterion for evaluating the internal validity of qualitative research,
which deals with the issue of adequate descriptions of context between respondents’ views and
the researchers’ representation of them (Hammarberg et al. 2016; Tobin & Begley 2004).
Credibility can be ensured via triangulation in different forms to overcome any methodological
limitations of the research (Shento 2004). To establish the credibility of this research, the
candidate and her supervisory team had regular debriefing meetings where the research project
was examined for further development, and the interview data, data analysis, the identified
themes and subthemes relating to the research findings reviewed, crosschecked, and refined. In
addition, data sources played a role in another form of triangulation (Shento 2004). Using
individual interview methods, this study included a wide range of informants (n=39) involved in
diverse food-related fields, and their different perspectives and experiences could be verified
against others. Supporting data, such as food-related policies or food initiative documents that
participants referred to or provided during the interviews, were utilized to corroborate particular
information that participants provided. Although other approaches, such as member-checking
with participants, have been utilized as a method of verifying the validity in qualitative research
(Candela 2019), it was not conducted in this study to avoid any burden for the study participants
under COVID-19 restrictions during the data collection, analysis and interpretation stage.
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Transferability
Transferability refers to applicability, which means how well the study findings can inform
other contexts that differ from the original study situation and be regarded as meaningful and
applicable (Hammarberg et al. 2016; Kitto et al. 2008). To achieve transferability in this
research, the candidate provided a clear description of the research process with sufficient
contextual information, including recruitment process, interview guide, data collection, and data
analysis, for readers’ understanding (Shento 2004). The relevance of the findings of this study
have been compared and discussed with respect to the extant literature as well as existing food
policies/strategies, which allows an appropriate understanding of the research topic for readers.

Consistency
Consistency, also called dependability, relates to the stability of the data over time, essentially
that similar patterns would be found in other contexts if the same methods were repeated
(Hammarberg et al. 2016). To ensure dependability in this research, the study process including
the study design, data collection, data analysis and interpretation has been clearly detailed and
demonstrated in each phase of this research. In this way, sufficient information is available to
enable other researchers to repeat the research process (Shento 2004).

Confirmability
Confirmability is associated with objectivity, emphasizing that the study findings are clearly
derived from the data, or the experiences and perspectives of the participants rather than the
preferences and imagination of the researcher (Shento 2004). In Chapters 4 to 6, detailed
methodological description and participant quotes are presented to verify the findings. The
results were based on a data analysis and interpretation process that continued until categories
were refined and a core category was constructed using a grounded theory approach (Ritchie et
al. 2013). These processes were discussed and reviewed in regular debriefing meetings with the
candidate and her supervisory team (Connelly 2016). Furthermore, Figure 3.1 represents the
research process of this study and allows readers to trace the course of the research. This
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eventually led to the draft food pedagogy framework explored in Chapter 6 for advancing
effective and sustainable urban-based food-related initiatives.

Although a use of checklists, such as the Consolidated Criteria for Reporting Qualitative
Research (COREQ) (Tong et al. 2007), is commonly applied to evaluate and report qualitative
research, this research did not utilize all 32 items on the COREQ checklist. For example, the
items such as relationship established, participant knowledge of the interviewer, transcripts
returned, and participant checking were not utilized in this study. There are still controversial
issues disputed in terms of trustworthiness and credibility of COREQ’s items, as well as its
impact on research and publishing practices (Buus & Perron 2020). This research considered
key criteria of COREQ and primarily utilized trustworthiness criteria proposed by Hammarberg
et al. (2016) and Connelly (2016).
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Chapter 4: Key aspects of food-related activities for
developing a conceptual framework of food pedagogies –
Perspectives from community food leaders in Australia

The previous chapter provided an overview of the methodological approach used in this thesis.
A qualitative exploratory research approach was described, consisting of three qualitative
analyses with a semi-structured interview method. The following chapter is the first of three that
reports and discusses components of the results. The findings of the scoping review presented in
Chapter 2 revealed a lack of attention to the field of food pedagogies and a need for more
exploration of conceptualizations of food pedagogies along with an empirical approach. In order
to address these gaps, the analysis presented in this chapter explored the perspectives of
community food leaders to the current state of food-related activities to inform development of a
conceptual framework for the enactment of food pedagogies.

This chapter addresses the following research questions:
Research Questions 1 & 2:
1. What are the key elements needed to support and improve food-related activities in urban
areas?
2. What are the barriers to food-related activities in urban areas?

This chapter was submitted to the Journal of Food, Culture & Society, in April 2021, and is
under final review.
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4.1 Abstract
Globally, food is recognized as an issue in urban areas regarding diet-related diseases, unhealthy
food environments, disconnection from culture and social relations, and environmental
unsustainability. Concurrently, food also has a critical role in addressing the complex challenges
cities are facing. Food pedagogies has emerged as a key element in tackling these food-related
issues. However, pedagogical aspects of food are yet to be broadly explored and no known
conceptual pedagogical framework has been developed. This paper aims to inform development
of a conceptual framework for the enactment of food pedagogies, based on community food
leaders’ perspectives and experiences. Semi-structured interviews were undertaken with 39
highly experienced leaders from diverse food-related fields in Australia. Interviews were
analyzed thematically. Four key themes emerged from participants’ reflections on the current
state of food-related activities: ‘Awareness of food and food systems’; ‘Enjoyment and social
connections’; ‘Experiential practices in everyday life’: and ‘Action for change’. These four
themes are discussed both as aims of pedagogical practices and as essential pedagogical content
for conceptualizing food pedagogies. A draft conceptual framework is developed to inform
actions by policymakers, and public and private sector food practitioners to create healthy and
sustainable societies through the medium of food.

Keywords: Food pedagogies; Food education; Food-related activities; Urban food strategies;
Food practitioners; Societal health; Sustainability
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4.2 Introduction
Globally, food is an emerging issue for urban areas. More than 55% of the world’s population
resides in urban areas in 2018 and this is expected to rise to 68% by 2050 (United Nations
2018). The rapid urbanisation across the globe has led to major challenges for the health of
people, food systems, and a sustainable way of life (Tefft et al. 2017). Food intertwines with
these complex challenges. Amplified food demands from urban residents increase high levels of
food waste and environmental pollution such as land degradation, deforestation (Jennings et al.
2015), contribute to climate change (World Bank 2020), and impact on agriculture and
biodiversity loss (Dagevos 2016), as well as contribute to rising rates of food insecurity and
social issues (FAO et al. 2020). Urban communities are disconnected from how, when and
where food is produced, processed and delivered (Seto & Ramankutty 2016), and have limited
understandings of the traditional and cultural values of food (Mair & Sumner 2017). This
disconnection limits the capacity of communities to influence the current food system, thus
perpetuating the embedded injustices, inequalities and non-sustainable practices. Further, lack
of empowerment related to food matters impacts communities’ identities (Julier 2012) and leads
to increased risks of food-related diseases (obesity and other non-communicable diseases)
(World Health Organization 2016a) and major economic costs (O'Kane 2012).

At the same time, food is increasingly recognized for its critical role in addressing these
complex challenges (De Cunto et al. 2017; Tefft et al. 2017). Cities recognize food as a
significant urban issue and implement food-related activities in relation to public health, food
security, urban planning, economic and community development, food culture, and
environmental conservation (Brand et al. 2019). In addition, the private sector such as food
industry, food retailers, chefs and restaurants, and non-government organizations and academics
actively engage with food-related activities. They work alongside city governments, not only for
individual health and livelihoods, but also for healthy and sustainable food environments
(Hawkes & Halliday 2017; Morgan 2015).
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Recently, the concept ‘food pedagogies’ has emerged as an approach for tackling these foodrelated challenges. The concept of food pedagogies is grounded in “eating as a pedagogical act”
by Sumner (2008), who emphasizes learning, teaching, understanding, and experiencing food
and sustainable food systems for sustainable ways of life in adult education. Flowers and Swan
(2012a, 2016) further explore the definition of food pedagogies, describing it as representing
diverse food-related activities or experiences carried out by various actors, with a focus on
informal and formal spaces and pedagogical processes in everyday life. The general definition
of food pedagogies by Flowers and Swan (2012a) is the one most cited in the published
literature but application of this concept remains limited (Park et al. 2022b). Sumner (2016)’s
concept of critical food pedagogies has a strong focus on gaining critical knowledge about food
such as industrial food systems, political economy of food, and food justice in adult education.
Critical knowledge not only equips people for their everyday lives, but also is essential for
having an informed citizenry that can bring about system change. However, there is not yet a
shared understanding of the concept of food pedagogies.

Community food leaders’ lived experiences and perspectives are reflective of the enactment of
food pedagogies, although they lack a conscious application of a recognized framework.
Community food leaders, including city bureaucrats and those in the private sectors, commonly
rely on personal knowledge of critical aspects of food-related activities required to implement
food-related initiatives to progress social health and economic and environmental sustainability
(Tefft et al. 2017). However, pedagogical aspects of food-related activities have not been
broadly explored. Food-related policies and programs are scattered across government
organizations and private sectors but there is little evidence of coordinated or integrated
structures or frameworks such as legislation, guidelines or bureaucratic structures to support
food practitioners to create sustainable urban food systems at the community level (Commission
for the Human Future 2020; Muriuki et al. 2017; Reeve et al. 2020). Some international
initiatives, such as the Milan Urban Food Policy Pact (MUFPP 2015), guide public and private
sectors to develop and/or implement urban food policies for achieving more sustainable food
69

systems. However, there is still much uncertainty regarding the practical implementation of such
urban food policies/strategies and the different actors’ roles and capacities for implementing
food learning experiences (Cretella 2019; Doernberg et al. 2019). A conceptual framework of
food pedagogies in practice is crucial to support food practitioners’ roles in building healthy and
sustainable urban food systems.

The current study explored community food leaders’ perspectives and experiences of foodrelated activities in everyday settings to inform development of a guiding framework for the
concept of food pedagogies. Community food leaders were asked to describe the current state of
food-related activities in general, and to propose ways that would enable more people to eat well
and enjoy their food. The aim of this paper is to inform development of a conceptual framework
for the enactment of food pedagogies, based on community food leaders’ perspectives and
experiences. The focus on community food leaders’ voices and ideas reflects their roles as
practitioners.

4.3 Methods
4.3.1 Study design
This study applied a semi-structured interview approach to explore community food leaders’
perspectives on the important aspects of food-related activities.

4.3.2 Participants
Community food leaders involved in development and implementation of food-related activities
were identified using purposive and snowball sampling (Ritchie et al. 2013). Recruitment aimed
to include a diverse range of highly experienced food experts in the fields of food production,
distribution, consumption, education, nutrition, food culture, public health, urban planning, food
business and hospitality in Australia. A thorough web-based investigation of relevant
academics, government and non-government organizations, food business industry, chefs and
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restaurants, and food journalists in Australia was undertaken, as well as discussion within the
research team of known experts in the field.

Potential participants were grouped into three categories: government officials, chefs/food
leaders, and academics. Government officials included those who held key roles in city councils
or metropolitan local health districts in terms of food policy or strategic development and
implementation. Chefs/food leaders included those whose careers directly related to food.
Academics included those who engaged in education and research around food-related fields in
higher education settings. Altogether, 92 potential participants were invited via email to attend
an interview. If a participant completed an interview, they were asked to recommend other food
professionals who could be approached for an interview.

In total, 39 Australian community food leaders participated: 9 government officials, 19
chefs/food leaders, and 11 academics were recruited and interviewed between February to June
2020. Data collection for government groups stopped after the nineth interview, as data
saturation had been reached (Saunders et al. 2018). A larger number of interviews with
chefs/food leaders were conducted to ensure that potential participants from diverse food-related
fields were included and a sufficient story had emerged to answer the research questions.

Ethics application approval for this study was obtained from the Human Research Ethics
Committee of the University of Wollongong (approval No.: 2018/557).

4.3.3 Interview guide
The study authors (SJP, HY, JR) developed an interview guide for the semi-structured
interviews, which was informed by previous literature around urban food strategies, health and
sustainability (Halloran et al. 2018; Hawkes & Halliday 2017). The interview guide was
pretested through four pilot interviews using a convenience sample of four adults involved in
food-related fields. Minor modifications to wording were made and conversational flow was
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rechecked, but no removal or addition of questions occurred. Three broad open-ended questions
and relevant prompts (as necessary) were used to encourage participants to share as much
information as possible to best elicit information from participants (Agee 2009; Ritchie et al.
2013).

The key open-ended questions were:
(1) Can you give me some examples of when and where people eat well and enjoy their food?
How can we enable more people to eat well and enjoy their food more often?
(2) Thinking broadly and to the future, what do you consider are the key aspects of food and the
food system that everyone should know about?
(3) Please tell me about interesting food-related activities in your community/city. Can you
think of ways to increase people’s engagement with food-related activities?

4.3.4 Data collection
In total, 11 individual face-to-face interviews and 28 phone/zoom interviews were conducted by
the first author, between February and June 2020. Before the commencement of each interview,
the interviewer confirmed that the participants had read the information sheet and each
participant was asked to give their written consent (if they had not previously submitted it via
email) and permission to audio-record the interview. Before the interview, each participant had
an opportunity to clarify any questions with regard to the research. Interview duration varied
from 30 to 70 minutes, with an average of 49 minutes. The interviews were transcribed verbatim
by the first author and a professional transcription service. All transcriptions were reviewed and
crosschecked for accuracy by the first author and corrections were made if required.

4.3.5 Data analysis
Thematic analysis was utilized to identify patterns or meaning, and themes coming from the
data in relation to the participants’ perspectives and experiences (Braun & Clarke 2012). Data
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analysis was started after the first interview from each group was transcribed and went through
an iterative process including visiting and revisiting the data and connecting it with emerging
insights, gradually developing to refined themes (Ritchie et al. 2013; Smith & Firth 2011).
Using the three first transcripts from each group, coding was conducted manually at the first
stage to generate an initial coding framework and identify potential themes.

After the initial coding, all data from the interviews were coded using the qualitative data
analysis software NVivo 12 (QSR International Pty Ltd.). Data were coded and themes emerged
from the initial coding framework. Coding was inductive i.e., after the initial coding framework
was developed to guide analysis, new codes were added as they emerged, which grounded in the
data (Braun & Clarke 2012). In addition to the development of the coding framework and the
coding process, framework matrices were created to display themes and subthemes across the
whole data set. These framework matrices were useful to summarize and synthesise data by
each interview participant or by theme, and to make comparisons across each group (Ritchie et
al. 2013). The process of data analysis was grounded in the data to generate categories and
relationships of data in the context of the research questions (Ritchie et al. 2013). The analysis
of the transcriptions was guided by the following processes: Familiarisation and data
management; Constructing an initial thematic framework; Indexing and sorting; Reviewing data
extracts; Data summary and display; and Interpretation (Ritchie et al. 2013). Finally, the
research team collectively reviewed the identified themes and subthemes.

4.4 Results
Nearly all participants lived in urban or peri-urban areas including Sydney, Melbourne,
Adelaide, Wollongong, and other local government areas. They actively engaged in diverse
food-related areas, were highly experienced and in managerial positions in food-related fields.
Participants’ professions included city council officials, public health professionals, urban
planning professionals, journalists, food event organizers, food business CEOs, chefs,
nutritionists, and professors. Participant characteristics are summarized in Table 4.1.
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Themes emerging from the data analysis are presented under two main domains: Perceptions of
the current state of food-related activities and Ideas for enabling people to eat well and enjoy
their food. Participants’ names are replaced with pseudonyms.

Table 4.1 Characteristics of interview participants
Participants’ professions
Government officials (9)

Chefs/food leaders (19)

City councils
- Health and wellbeing planner (1)
- Health equity and planning
coordinator (1)
- Health promotion officer (1)
- Food system officer (1)
- Strategic planner (1)
- Strategic project officer (1)
City councillor (1)
Metropolitan local health district
- Health promotion officer (1)
- Public health nutritionist (1)

Chefs (3)
Food industry
- Food manufacturing, director (1)
- Food retail, CEO (1)
- Food content, CEO (1)
- Food tourism, CEO (1)
- Food social enterprises, CEO (2)
Food journalist (2)
Food exhibition organizers (2)
Non-government organization
- President (2)
- General manager (2)
- Program manager (2)

Academics (11)
City planning (2)
Culinary skills (1)
Food culture/history (2)
Food politics (1)
Health education (1)
Nutrition/Diet (1)
Public health (2)
Tourism and hospitality (1)

4.4.1 Perceptions of the current state of food-related activities
Participants’ perceptions of the current state of food-related activities in Australia embrace six
areas. They include (1) Narrow perspectives of food education programs; (2) Misalignment of
food education practices with people’s needs; (3) Conflicting and complicating information; (4)
Whose responsibility; (5) Lack of learning/teaching opportunities; and (6) Food as non-priority
in daily life.
(1) Narrow perspectives of food education programs
Many participants (27 of 39) believed that current food education programs or practices had
narrow foci on nutrition, healthy food, and healthy dieting, rather than broader issues such as
food culture, social aspects of food, and food systems and sustainability. This nutrition focused
perspective was described as “very narrow”, “intellectual silos”, and “very reactionary” by some
of the participants, in particular from academics.
“There's no communication taught in nutrition degrees, No, none of that. There's
absolutely no gastronomy taught how to create these meals and how to create a
healthy meal. It's extraordinarily poorly conceived model that I think, you know,
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the intellectual silos that are very prominent in the university system.”
(Cali, Food culture academic)
Participants considered this narrow food education approach did not appeal to the general
population and was not beneficial to individual health or societal health. Most participants
underscored the need for people to develop a holistic approach to food education programs and
curricular development that connects food within food systems.
“I think there's so many wellness practitioners teach people about food. And
sometimes that teaching is really helpful. But I think usually it's not grounded in
good knowledge of food systems. Just like avocados are good for you. Okay, but
where were the avocados grown? What happened to the workers who harvested?
Did you know there's an avocado cartel in Mexico? … unfortunately the knowledge
people are gaining is very incomplete and not helpful to our food systems.”
(Tessa, NGO president)

(2) Misalignment of food education practices with people’s needs
Some participants (16 of 39) reported a disjunction between food professionals who conduct
food-related activities and the general population. They perceived there is a gap between what
food professionals want to do and what the general population want in terms of food education
implementation processes and methods. They specified that food professionals, including public
health professionals, nutritionists, government officials, TV food programs, and academics, did
not know what the general population’s needs or wishes are, and the education programs and
practices did not align well with people’s needs and views about food.
“There's a big disjunction between what public health things should be important
versus what's important. … I was in a conversation where I was asked whether we
could change birthday parties. So, is there something we can do to make birthday
parties healthier? And I was just like, well, no one would go. But also, it's
interesting. Public health wants to do that. But people want to have fun at parties.
So, there is very inconsistent ideas.”
(Daisy, Health education academic)
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(3) Conflicting and complicating information
Many participants (27 of 39) indicated that there was too much conflicting and complicated
information about food available, in particular around nutrition and health. They commonly
used terms such as “confusing”, “inconsistent”, “not correct”, and “challenging” when
expressing their views about food and nutrition information. Most of the participants described
the conflicting information as “not useful”, “unfriendly”, “not helpful”, and “boring”. The
participants suggested that messages and information about food should be “simple”, “basic”,
“easier”, and “practical” to appeal to people and be implemented into everyday lives.
“I feel there's also too many fads. You know, to eat vegan not to eat vegan,
not to eat meat, you know what, in the end, eat whatever you feel is
comfortable…. Because what is happening … it does not work for them or
they overdo it and in the end they get confused. So, just keep it simple, go
back to the basics, and educate yourself is the most important thing.”
(Phoebe, Food journalist)
Some of the academics, NGOs general managers, city council officers also indicated that food
decision makers had inadequate food knowledge that confuses and bores people. They believed
that the people who lead and practice food-related activities should develop their capability to
understand broad social and cultural aspects of food, food systems, and sustainability.
“The problem with the public service in Australia is that usually the people in the
various public service jobs, they're not content experts in their subjects. They're
just process experts, but they get to make decisions about agriculture, … they don't
know anything about it. They only know industrial farming. So that's why we have
to keep turning up and helping them understand the alternatives to how food can
and should be grown.”
(Tessa, NGO president)

(4) Whose responsibility
A key issue identified by participants (26 of 39) was responsibility for education programs, food
policies or initiatives. Many different groups and people were identified as involved in food
activities, but no-one had overall responsibility. Participants indicated that everyone has a role
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to promote healthy food and wellbeing, so it is important to come together and incorporate each
other’s ideas for a sustainable and healthy society.
“We would not specifically I suppose, as urban planners, be considering an
educational programme, per se. But, we might be working alongside the health
professionals. So, we perhaps indirectly facilitate those educational things
happening, with other stakeholders and professional stakeholders, but also
community members as well.”
(Suzi, Urban planning academic)
However, some of the participants, including government officials and NGO general managers,
talked about difficulties with regard to who is responsible for the development and
implementation processes of food strategies or food initiatives. Nobody wants to have or is
allocated responsibility for developing food strategies or initiatives within government
organizations. This creates a major challenge to getting these strategies implemented and
sustainable.
“We would like to see a food security strategy or policy platform. Because food
security does not sit nearly anywhere in the government. Social services say it is
health issues. Health says it is educational issues. Education says agriculture
issues… or rural and regional infrastructure, you know. They keep passing it
around, and no one will take responsibility for it.”
(Samantha, NGO general manager)

(5) Lack of learning/teaching opportunities
‘Lack of learning/teaching opportunities’ were identified by twenty participants, and
specifically included discussion of both formal education spaces and informal education spaces.
Some participants stated there is limited formal education around food in schools. They
indicated food-related subjects in schools are electives with not enough time allocated and what
students learnt at school is limited.
“I guess what students learn at high school and in primary school is limited. That's
competing against maths and all the other subjects that are compulsory. So I guess
you come out of school with a limited knowledge of what you need to know in the
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world, um…that might be a gap, you know living out of home and cooking for
yourself and perhaps you're not necessarily taught.”
(Natalia, City council official)
Other participants noted that teaching or learning opportunities about food in universities or
colleges is very limited and primarily focussed on training nutritionists, dietitians or public
health nutritionists. Participants indicated subjects or programs in higher education generally do
not embrace a holistic view of food and omit topics such as food culture, culinary skills, food
communication and food systems relating to sustainability.
“I cannot get my head around the fact that someone can go to university for
three years, and studying nutrition, and then never once taught how to cook,
they never taught anything about flavour. They're never taught anything
about narrative or how to write an appealing story about food.”
(Cali, Food culture academic)
Many participants (27 of 39) identified the importance of providing learning opportunities for
adults to improve awareness of food systems and their understanding of the connections
between food, people, society and environment. They considered the current food education
within primary and secondary schools, potentially the only food education across the lifespan,
does not equip adults with a working knowledge of food and food systems.
“Food education system is not enough for teaching adults. I think if the education
during primary school and secondary school was better, you would not need it as
adults. So there is not enough life skills um… I do not think in Australia’s
education.”
(Winter, Food retail CEO)
Participants (18 of 39) also referred to informal education spaces. They considered food-related
activities are limited in informal spaces and are class-based, so that not everybody is exposed to
these activities or programs in their everyday lives. They reported that food-related activities
could be a good way to introduce people to better food options, but these activities are only for
people who can afford to buy good food or go out to restaurants. They used terms such as,
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“foodie”, “the middle classes”, “white”, “the elite”, and “the upper level” in expressing their
perspectives.
“I think that a lot of those kinds of activities are for the middle classes and even the
idea that you enjoy food in the way that those events host food. It's very classed.
And often food education is really white.”
(Daisy, Health education academic)
Participants mentioned that certain food education programs do target the disadvantaged or the
low socio-economic groups in communities, to change their unhealthy dietary behaviours or
food choices. However, they expressed concern about the effectiveness of these programs and
noted it is difficult to incorporate messages from food education programs into everyday
practices, as the needs and lives of people are very different. Most participants considered it
important to engage all people in food events or experiences, not just particular groups, and
there needs to be more opportunities for such events within daily life.
“I'm always worried that this is only really meeting that upper level of the
community who can afford to go out to restaurants a lot. … but it's not really
influencing a lot of our poorest in the community.”
(Callie, City council official)

(6) Food as a non-priority in daily life
Eighteen participants indicated that most people do not have an interest in or care about food.
They mentioned that people take food for granted, they considered there are no food-related
problems and that it will always be there, so food is not a priority in daily life… until it becomes
a necessity or important such as facing food insecurity, restrictions due to global or national
disasters, or an unstable food environment.
“We are so busy. We do not have time to [do] basic things like preparing meal,
sitting down, family together, eat together. That seems to be something just extra
thing that you have to try to fit in somewhere. …, a lot of people are so strapped to
trying to pay the mortgage or the rent, ... fuel, electricity everything else. There is
not so much money left for food. You know, it is not a priority.”
(Ruby, Public health official)
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Participants also stated that many people do not have a basic level of food knowledge and skills
such as how to cook using seasonal ingredients. In addition, they do not think about where food
comes from or the environmental impacts of food.

Linked to people’s lack of awareness of food-related matters, many participants frequently
mentioned people’s disconnection with food and their lack of interest in food. As one
participant stated:
“A lot of issues are going on … Now a lot of family don’t eat together, they are not
in food preparation, not helping food preparer to achieve it, to put meal on the
table. ... I think it goes just beyond not being exposed to that food studies at school,
but also not being exposed to food preparation at home, and also not being
involved in shopping.”
(Thomas, Public health academic)
Some participants from government groups and academics noted competing priorities within
government organizations and the higher education system impact on the development or
implementation of food strategies or food programs. They referred to lack of resources, such as
financial constraints, limited staffing and facilities, and lack of attention to food within
organizations. Participants indicated that there needs to be more attention and supporting
systems such as food policies or strategies within organizations to make food-related activities
priority issues and to extend food-related projects.
“If there's not an individual who is advocating for or has expertise in the area,
then it won't get done. Or if there's no pressure from elected representatives or
from the community, then the work won't get done, or it will just get done in the
same way that it does. So I think, to drive change, we really do need people who've
got skills and passion and expertise in the area, but those people really need
political support, and they really need organizational support.”
(Vickey, City council official)
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4.4.2 Ideas for enabling people to eat well and enjoy their food
The second domain presents participants’ ideas for enabling more people to eat well and enjoy
their food. Four themes emerged from the data. These include (1) Awareness of food and food
systems; (2) Enjoyment and social connections; (3) Experiential practices in everyday life; and
(4) Action for change.

(1) Awareness of food and food systems
Almost all participants indicated that ‘Awareness of food and food systems’ was critical for
adults. This element encompasses basic food knowledge and skills and knowledge of food
systems relating to sustainability. Basic food knowledge and skills was considered important to
build individual capacity to feed themselves and keep healthy. Basic food knowledge areas
frequently mentioned by the participants include how to cook, how to grow, where food comes
from and seasonality, and basic nutrition and health knowledge. They used terms such as “get
back to the basics”, “going back to the roots”, “at the very basic level”, and “the origins of
food” to express the importance of basic food knowledge and skills.
“So definitely learning and connecting people to the basics. I think it's probably, if
not the most important, but one of the very important ways of people becoming
more knowledgeable about food and eating proper.”
(Paige, Chef)
Most of the participants underscored the importance of understanding where food comes from,
cooking skills and cooking knowledge as the most urgent need. However, a few participants
expressed different views in terms of cooking knowledge and cooking skills and stated that the
ability to cook does not affect a healthy diet, with the following comment an example of this:
“I think there's always a lot of emphasis on everybody should be able to cook. I
think in the modern world, some people need to cook, other people don't need to
cook. I think it's everybody should have the capacity to feed themselves and their
families. … I think what's stopping people eating a healthy diet is not their inability
to cook. It's the fact that their food environment is toxic and it's much easier for
them to eat unhealthy processed food and take away meals and it is for them to
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need to cook foods.”
(Jasmine, Food policy academic)
Some participants (12 of 39) referred to the importance of understanding of nutrition knowledge
and balance diets for health. However, they stressed that it needs to connect nutrition knowledge
to other food-related aspects such as agriculture, culture, environment, and sustainability in
everybody’s lives.
“We have got a look at, we have got to marry nutrition and gastronomy with an
interest in agriculture. And how we can produce foods… Those connection, I think,
have been lost.”
(River, Nutrition academic)
Most of the participants (33 of 39), across all categories of food related expertise, stressed the
need for adults to understand knowledge about food systems and sustainability. Food systems
knowledge incorporates food production, food supply, food waste, and food-related issues
including the environment, food security, food equity, food ethics, and sustainability. They
noted that food is interconnected between people, health, culture, society, and environment so
that it is very important for adults to understand the interrelationships between different
elements of the food system. They used terms such as, “big picture”, “holistic”,
“interdisciplinary”, “whole food journey”, “integrated approach”, and “connection”, to express
the importance of a holistic view of food. They believed that understanding the whole picture of
food systems could bring some changes and secure health and wellbeing for both individuals
and society.
“I think people need to be aware of what the food system is and how food gets
produced and developed and then how it moves through, from farming, to
production, to processing, to transportation, storage, and all the elements, I guess,
including preparation, and selling of food and all of that, and eating a food but
also in disposing of food and food waste. And I think people need to understand
how that works.”
(Charlotte, City council officer)

82

(2) Enjoyment and social connections
The ‘Enjoyment and social connections’ element was another key element that participants
indicated is a critical part of culture and life. It includes flavour, taste, family and friends,
culture and tradition, intimacy, values, and life.
“Food has been such an important part of cultural sharing and people coming
together. … it's such an important part of our lives and a great quality, a quality
aspect of our life. Every celebration we have you know, is marked by food, and
coming together and sharing food.”
(Suzi, Urban planning academic)
Most of the participants (28 of 39) mentioned that enjoyment of food was interrelated with
social connections. They noted that sharing experiences around food such as growing, cooking,
eating together, posting food photos, talking about food, and going to farmers markets could
create the enjoyment of food and build social relationships. The participants expressed foodrelated activities as “enjoyable”, “fun”, “interesting”, “fantastic”, and noted that the emotions
associated with food and social connections were about being “happy”, “excited”, “like”,
“pleasure”, “attractive”, and “positive”.
“I think people start enjoying their food when they have a connection to it. It's
whether they're going to the farmers markets or they're growing their own food, or
they're heading to an eatery that does the Farm to Plate concept. I think that's
when people enjoy their food the most is when they have the connection.”
(Jenny, Food exhibition manager)
In relation to social connections, participants referred to food as a “social connector”, “a
medium of connection”, and “entry point” to understand different cultures and societies,
communicate, and build relationships.
“Food is the entry point into understanding each other.”
(Lily, Food tourism CEO)
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(3) Experiential practices in everyday life
‘Experiential practices in everyday life’ was strongly identified from the interviews. It includes
food experiences engaged with multiple people and spaces regarding growing, buying, cooking,
eating, and sharing in daily lives. Many participants (32 of 39) stated it is important people have
practical experiences around food in their everyday lives. Experiential interactions provide more
meaningful ways for people to become aware of and interested in food and food-related issues.
They mentioned going to farmers markets, recipe sharing, or community cooking programs as
ways of getting people involved with food and learning about food.
“I think that the most meaningful way is experiential. So the most meaningful ways
are to start where people are and where there is a position of shared values and to
work on encouraging or creating positive experiences around food wherever
people are at …”
(Vickey, City council official)
However, participants indicated that there are limited food-related activities and spaces
available for the general population. They suggested the need for more creative and a broader
range of food-related activities in formal and informal spaces, such as food festivals or events in
public spaces, community facilities, sports centres, libraries, and cafés and restaurants.

(4) Action for change
‘Action for change’ emerged as the final key element from the interviews. Twenty-seven
participants from across different groups underscored the importance of food-related activities
as a “solution” or “vehicle” to address the range of food-related issues, including food and
health issues, food insecurity, and food waste and environmental issues. They also shared many
different ways of food-related activities were utilized a lever to advance other issues such as
smoking, the local economy and community environment, racism, equity issues, and social
isolation and mental health. They indicated more food-related activities need to be created not
just as education programs but as actual strategies for community’s health and wellbeing.
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“… my friend at the moment is creating a soup kitchen for out of work hospitality
employees to be able to, you know, keep feeding them while they're here and not
receiving payments. So, you know, there's this food that's to sustain people and
then there's food to inspire people, and there's food to hopefully inspire the
broader community to make more sustainable choices.”
(Ava, Food content CEO)

4.5 Discussion
This study explored community food leaders’ perspectives on important aspects of food-related
activities to inform the development of a conceptual framework for the enactment of food
pedagogies. Many participants stated that current food education programs or practices had a
narrow focus on nutrition and individual health rather than cultural, social, and environmental
aspects of food. Participants also considered that people working in the food area did not to
know the food-related needs of the general population and there were limited opportunities
across the community to learn about food. The findings underpin the importance of identifying
key elements to inform food initiatives, to provide guidance for adults, and a food pedagogue in
implementation of food initiatives.

The findings informed the development of a draft conceptual framework for understanding of
the concept of food pedagogies and its implementation. The draft framework comprises four
aspects: (1) Awareness of food and food systems; (2) Enjoyment and social connections; (3)
Experiential practices in everyday life; and (4) Action for change as shown in Figure 4.1.
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Figure 4.1 Key aspects to engage people with food in urban areas

The first identified aspect is the importance of ‘Awareness of food and food systems’. The
interviewer did not ask participants specifically about the concept ‘food pedagogies’, and nearly
all participants did not use the term food pedagogies during the interview. However, the aspect
‘Awareness of food and food systems’ is consistent with Sumner (2008, p. P.355)’s concept,
“eating as a pedagogical act” emphasizing the importance of pedagogical act of food to develop
critical food knowledge such as food systems and sustainability to understand the
interconnections between food, health, culture, community, and environment (Sumner 2013a,
2016). Many participants stated that it was very important to understand basic food knowledge
and develop some basic skills within the food system and to link these to understanding the
whole picture of food systems for individual, social, and environmental health. This finding is
supported by other studies that have indicated the importance of developing a holistic approach
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to reconnect food with people, culture, society, and food systems and sustainability. (Barcan
2018; Fink 2014; Hamada et al. 2015; Shani et al. 2013; Shin & Bae 2019; Sumner 2013b;
Swan & Flowers 2015; Watson et al. 2017; Yamashita & Robinson 2015).

Participants stated that there are limited opportunities for adults to learn about food and food
systems in formal education systems. They emphasized the need to engage more people into
formal or informal food experiences or events within daily life to raise awareness about healthy
food, sustainability and food systems, and its connections. This finding is consistent with the
main definition of food pedagogies by Flowers and Swan (2012a, 2016), which indicated that
teaching and learning about food can occur beyond the classroom via diverse food-related
activities and experiences in ordinary spaces of daily life such as farmers markets, community
gardens, city councils, food retails, and food events.

The importance of adults’ food knowledge and practices, identified in the current study, has not
been a focus of previous research. The majority of previous studies have focused on children’s
or adolescents’ food practices and food literacy education in school systems (Ronto et al. 2016b;
Sadegholvad et al. 2017). A recent literature review supports the need to educate adults about
food and provide them more opportunities to learn about the social, cultural, and environmental
significance of food (Park et al. 2022b). This finding suggests that in order to understand food
connections and its broader aspects, ‘Awareness of food and food systems’ should be taken into
consideration in the conceptual framework for advancing food pedagogies.

The second identified aspect is ‘Enjoyment and social connections’. Participants stated that
there needs to embrace cultural aspects of food in food-related activities or food strategies or
education programs to better understand how people thought about food and its relationships
with community and society. Other studies support the importance of learning and
understanding social and cultural aspects of food, including cultural traditions, values, pleasure,
social relationships, local food systems, and sustainable way of life, through various food
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practices and activities in everyday life (Barcan 2018; Benny 2012; Brien & McAllister 2015;
Higgins-Desbiolles et al. 2014). Similarly, recent literature argues for incorporating cultural
values and awareness into policy-making and educational activities to support population health
and wellbeing as well as sustainable food systems (Halloran et al. 2018; Napier et al. 2017).

The importance of social and cultural context of food in food pedagogies has been overlooked
in previous studies. Most existing food education programs, projects or campaigns have a focus
on the health and nutritional dimension and overlook the sociocultural context in food (Aparici
2017; Brand et al. 2019). One study in Australia indicated that studies of food pedagogies paid
very little attention to how the pleasure, cultural creativity and values, and sustainable food
practices can be taught or connected by cafés and restaurants, compared to the studies on
alternative food networks (AFNs), food literacy and food geographies (Higgins-Desbiolles et al.
2014). Integration of the aspect ‘Enjoyment and social connections’ into a conceptual
framework of food pedagogies reconnects values and appreciation of food, understanding
other’s food cultures, and building social inclusion in urban areas.

The third identified aspect refers to experiential practices through engagement with a range of
people and spaces. Many participants emphasized the importance of practical experiences
closely interconnected with multiple people and spaces where various food activities take place,
such as farmers markets, community gardens, food events or festivals, and cafés and restaurants.
They believed that these practical experiences inspire people to think more about food, share or
gain food knowledge and skills, increase interest and fun, build social relationships, and create
an awareness of sustainable food practices and food systems. These findings are consistent with
other studies that have indicated the importance of practical and lived experiences in daily life
(Barcan 2018; Brien & McAllister 2015; Gray, Jones, et al. 2018; Higgins-Desbiolles et al.
2014; Hsu 2019; Kajzer Mitchell et al. 2017; Savarese et al. 2020).
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In the findings from the current study, the aspect ‘Experiential practices in everyday life’ may
be the key component of food pedagogies. A particular insightful example involves some
participants’ statements about who is responsible for food education programs, food policies or
food initiatives. Participants reported that many different groups and people were involved in
food activities, but no one had overall responsibility. This might be due to the absence of a
shared concept of food pedagogies embracing various stakeholders’ needs. It may also be linked
to the (in-)adequacy of food practitioners’ capabilities and knowledge of food and food-related
issues for implementation of food strategies or initiatives. A previous study found that the
misalignment of food pedagogy practices with different stakeholders and government officials’
inadequate knowledge on food could negatively influence consumers’ awareness for food safety
issues and health (Reiher 2012). Similarly, Brand et al. (2019) argued that policymakers have
largely focused on changing individual behaviours so that they overlooked the importance of
social practices such as everyday food practices in urban areas.

The importance of different food practitioners’ values or needs, and their capacity with regard to
the enactment of food pedagogies, as identified in the current study, has not been well addressed
previously (Joosse & Hracs 2015). This underpins the importance of developing a shared
conceptual framework based on a variety of stakeholders’ viewpoints, to help guide how to
apply food pedagogies in daily lives that support healthy and sustainable ways of life.

The last key aspect identified in the present study is ‘Action for change’. The current study
reports the potential power of food-related activities to move from awareness to action for
healthier and more sustainable communities and environments. Many participants from different
groups in this study suggested that diverse food-related activities not only address food issues
but also can advance social and cultural issues of communities, equality, racism, political and
economic issues, and environmental sustainability. This finding is consistent with a previous
study of cooks in public foodservice settings (Tsui & Morillo 2016). Cooks were found to play
key roles in transferring nutrition guidelines into food, and also building social relationships
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between cooks and clients, helping to address food security issues, and delivering care and
pleasure of food (Tsui & Morillo 2016). Other studies emphasize the importance of food and
gastronomy as innovative strategies for sustainable development with regard to health and wellbeing, economic development, industry, tourism, safety and security, community, and food
systems (Cavicchi & Stancova 2016; Halloran et al. 2018; Rinaldi 2017).

Participants reported that urban food strategies or various food initiatives by local government
and non-government organizations provide actual guidance, support, and opportunities for
healthy and sustainable communities. This aligns with a previous study which showed the
power of food pedagogies to provide control, opportunities or possibilities, and resistances to
unsustainable and unhealthy food and eating environments (Goodman 2016). Moreover,
participants also referred to problematic food programs or practices dominated by nutrition and
health perspectives, misaligned with people’s needs, and under-pinned by class-based practices.
Disadvantaged or low socio-economic groups have been targeted with pre-determined
‘knowledge’ about food and ‘taught’ by food practitioners such as government organizations,
nutritionists, health professionals and food industry (Flowers & Swan 2012b; Julier 2012;
Larchet 2014). This finding indicates the need for greater focus and attention in food pedagogies
frameworks on unequal power, role of authority and professional expertise related to food and
food systems (Gray, Pluim, et al. 2018; Swan & Flowers 2015). It suggests that food pedagogies
informed practices, in addition to increasing individual and community food knowledge and
skills, can provide strategies to empower communities to safeguard their well-being and strive
for sustainable societies (Brand et al. 2019; Dyen & Sirieix 2016; Sumner 2016).

Overall, four essential aspects for the conceptual framework reflect both what concerns the
general population, including diverse community food leaders, have about food-related
activities and what they think is important via food and food-related activities. For example, the
first and second theme in the first domain: ‘Narrow perspectives of food education programs’
and ‘Conflicting and complicating information’, are linked to ‘Awareness of food and food
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systems’, while ‘Whose responsibility’ is connected to ‘Experiential practices in everyday life’
and ‘Action for change’. These four aspects act both as aims of pedagogical practices and as
essential pedagogical content for conceptualizing food pedagogies. Community food leaders’
perceptions of food-related activities strongly imply pedagogical approaches to food, or food
pedagogies, which aligns with previous studies (Flowers & Swan 2012a, 2016; Sumner 2008,
2013a, 2016).

This study indicated that the suggested draft conceptual framework may provide important
direction or guidance for multiple stakeholders involved in food-related activities, as they can be
actual drivers in delivering pedagogical practices of food pedagogies in everyday lives and
creating healthy and sustainable societies. Furthermore, the conceptual framework could be
utilized to develop a strategic national food policy framework or create a food policy council,
which brings together diverse stakeholders to learn a local food system and offer advice for food
policy development at the local level. Therefore, it is important to develop further this
conceptual framework of food pedagogies based on a variety of community food leaders’ lived
experiences and their thoughts as a guiding tool for urban food practitioners.

4.6 Limitations
While this qualitative study has contributed to understanding of the concept of food pedagogies
with the development of the draft conceptual framework, the study has some limitations that
should be acknowledged. First, the expected number of participants was 10-15 participants in
each group, but COVID-19 restrictions introduced in March 2020 made recruitment difficult. A
lack of response from government officials resulted in fewer people interviewed from
government groups compared to the other two groups. While data saturation was achieved
within the limited sample, inclusion of more municipal government participants actively
developing and implementing urban food strategies and initiatives may provide further insights.
Second, this study explored a range of community food leaders’ perspectives on food-related
activities in urban areas via purposive sampling to provide some initial data to inform future
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research. However, there is limited diversity of participants groups. Other food practitioners
were not included, such as urban farmers, food technologists, religious and cultural leaders, first
nations leaders, agricultural leaders, people working with vulnerable communities, and teachers
in classrooms and vocational education fields, who may provide further insights into the concept
of food pedagogies. A future study could focus specifically on the pedagogical roles of various
food practitioners and pedagogical relations with consideration of race, gender, and class across
different social settings.

4.7 Conclusion
This study provides a draft conceptual framework of the concept of food pedagogies for urban
food practitioners to inspire, inform, and engage people towards a more healthy and sustainable
way of life. The four key aspects of the conceptual framework emphasize a holistic approach to
food pedagogies to reconnect healthy, social, cultural, and environmental significance of food in
urban areas. Further, this study identifies application of a food pedagogy framework through
innovative strategies in urban areas may not only increase awareness of food but also address
complex food-related issues and other issues experienced by cities. Urban food practitioners
should be encouraged to consider this draft conceptual framework in their food initiatives.
Future research is required to investigate communities’ needs and ideas in relation to food
knowledge and practices, and to further develop a conceptual framework of food pedagogies
with food leaders and practitioners and explore its implementation.
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Chapter 5: Creating food learning opportunities for adults
within urban settings: a framework for food pedagogies

The previous chapter explored development of a conceptual framework for the enactment of
food pedagogies. A key finding presented in Chapter 4 was that the key aspects of the
conceptual framework can act as objects of learning as well as a medium for learning through
encouraging people’s interactions with food. However, the analysis also found that further
research, including the theoretical exploration of food pedagogies, may be helpful to support the
enactment of such a conceptual framework across diverse social settings and practices. This
aligns with the scoping review (Chapter 2), which also highlighted a need for theoretical
interpretation of an agreed concept of food pedagogies to inform food-related activities. This
chapter seeks to explore development of a theoretical framework for food pedagogies based on
the perspectives of community food leaders and components of existing theoretical frameworks.

The following research questions are explored in this chapter.
Research Questions 1 & 2:
1. What are the key elements needed to support and improve food-related activities in urban
areas?
2. What are the barriers to food-related activities in urban areas?

This chapter is accepted for publication in the Journal of Community Health Equity Research &
Policy.
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5.1 Abstract
Globally, food is acknowledged as a primary focus for addressing challenges facing cities. City
councils create and support food-related policies or strategies to enhance healthy and sustainable
environments, and multiple food practitioners engage closely with these initiatives. However,
the visibility of educational aspects of food within governments, policy development, public
spaces, or across society is limited. There is a lack of evidence about how pedagogical
frameworks can inform these initiatives. This study aims to develop a draft food pedagogies
framework, whose application can inform food initiatives beyond the classroom to increase
adults’ awareness of, engagement with and empowered action relating to food, with the goal to
advance societal health and sustainability. A qualitative approach included semi-structured
interviews with 39 experienced food leaders from diverse food-related fields in Australia. Using
thematic analysis, five key themes to assist adults learn about food in everyday life settings were
identified: (1) Making use of (in)formal pedagogical spaces in communities; (2) Encouraging
interactions with a range of people related to food; (3) Creating enjoyable and practical
experiences as part of daily lives; (4) Developing supportive and transparent systems that reflect
communities’ needs; and (5) Utilizing broader social issues. A proposed framework, based on
the five themes and existing theoretical frameworks, can be used to inform policymakers and
diverse food practitioners to develop urban food strategies that aim to create food-centred
changes within urban settings toward societal health and sustainability.

Keywords: Food pedagogies framework, food education, adults, urban food strategies, food
policy, Australia
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5.2 Introduction
Increasingly there is recognition that food should be a primary focus for addressing complex
challenges in urban areas. Rapid urban growth and limited resources raise complex challenges
concerning food. Food-related challenges include hunger and malnutrition (IFPRI 2017),
increased risk of diet-related diseases (obesity and other non-communicable diseases) (World
Health Organization 2016a), poverty and food insecurity (FAO et al. 2020), unhealthy food
environments (Hawkes et al. 2017), disconnection from traditional and cultural values of food
(Savin & Alecsandri 2014), environmental contamination (Garcia-Herrero et al. 2018), and
unsustainable food systems (Brand et al. 2019). These issues are directly linked to what we eat
and how we connect with food within food systems. Societal health refers to “the requirements
at the individual, family, community and population levels-across the continuum of care-to
achieve physical, cognitive, emotional, social and spiritual wellbeing” (RCPSC 2012, p. 3).
Sustainability is critical to support communities’ wellbeing and sustainable development, along
with economic and environmental sustainability in urban areas and sustainability of food
systems (UN Habitat 2020).

While food is pervasive in societies, its importance to human and planetary health is not
embedded within government organizations, policy development, educational systems
(curriculum and services), public spaces, or across society. For example, all levels of
government have policies on water, energy and waste but food policy, or government
departments focusing on food strategies, are rare (Roberts 2016). Adult focused, urban
education activities related to social, cultural, economic and environmental impacts of food also
are not common (Flowers & Swan 2012a; Higgins-Desbiolles et al. 2014). Such food education
can underpin or support a wide range of food-related initiatives (Cavicchi & Stancova 2016) and
thus warrants exploration.
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Pedagogy is defined as the overarching term to encompasses acts of teaching, curricula,
didactics (what must be taught), relationships for learning between the learner, the process of
learning, and what is learned (Alexander 2008). It also involves issues of educational
philosophy, institutional context, and a wide range of more sociological concepts (Watkins et al.
2015). In accordance with this broad approach, Flowers and Swan (2012a) define food
pedagogies as “education, teaching and learning about how to grow, shop for, prepare, cook,
display, taste, eat and dispose of food by a range of agencies, actors, and media; and aimed at a
spectrum of ‘learners’…” (Flowers & Swan 2012a, p. 425).

How to enact such a definition to assist adults to gain food knowledge and skills beyond the
classroom, across a spectrum of social settings and practices, in other words the practice of food
pedagogy, has not been well articulated (Flowers & Swan 2016; Higgins-Desbiolles et al. 2014;
Sumner 2016). Research focus has been directed towards food literacy, what an individual
should know and how to make practical food decisions for nutrition and other food-related
outcomes such as food security, food systems, sustainability, informed consumerism, and active
citizenship (Sumner 2013b; Vidgen 2016). Research also has focused on children, exploring the
attainment of food literacy through school-based nutrition education curricula or food literacy
programs for children and adolescents within formal education systems (Fordyce-Voorham
2015; Ronto et al. 2016a). How to support and facilitate adult’s attainment of critical food
literacy is less explored. Furthermore, there is no commonly accepted theoretical frameworks
that diverse food practitioners can utilize to inform development of food-related activities,
including food policies/strategies, food initiatives, and food education programs within urban
settings (Park et al. 2022b).

The current study seeks to explore development of a theoretical framework for food pedagogies
through linking community food leaders’ perspectives of food-related activities with existing
theoretical frameworks pertinent to food pedagogies. Their insights identified key themes of a
framework that can assist adults to learn about food in urban settings, which was strengthened
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by components from four existing theoretical frameworks. A brief overview of these theories is
first introduced in Section 5.2.1, followed by research methods and the results of the analysis.
The paper concludes with a discussion of the implications for the importance of a theory-based
food pedagogy framework to inform diverse food practitioners to develop urban-based food
initiatives that aim to raise the relevance of food within urban settings and to support healthy
communities and sustainability.

5.2.1 Background information: Existing theoretical frameworks
A range of theoretical frameworks for food studies has been identified (Park et al. 2022b) with
four particularly relevant to the method and practice of teaching adults about food.

Foucault introduced the term governmentality, “an activity that undertakes to conduct
individuals throughout their lives by placing them under the authority of a guide responsible for
what they do and for what happens to them” (Foucault 1997, p. 68). This framework
acknowledges the importance of understanding a variety of authorities governing in different
sites, such as in homes, schools, workplaces, communities, and nations. Governmentality seeks
to answer the questions: “Who governs what? According to what logics? With what techniques?
Toward what ends?” (Rose et al. 2006, p. 85). Drawing on this framework, studies have
investigated how the pedagogical authorities of different food pedagogues are positioned and
implemented within daily lives (Coveney et al. 2012; Flowers & Swan 2012b; Gray, Pluim, et
al. 2018; Leahy & Pike 2016; Szkupinski-Quiroga et al. 2016).

Public pedagogy, deployed by Giroux, refers to a range of forms, processes, and sites for
education that happen outside of formal institutions, including popular culture, informal
educational institutions and public spaces, public policy, grassroots organizations, and social
movements (Sandlin et al. 2010). The public pedagogy framework has been constantly
employed in various studies, including cultural studies, to enhance the pedagogical values and
influences across a spectrum of social and cultural settings (Burdick & Sandlin 2013). In
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relation to food, this theory encompasses various informal learning spaces and practices, such as
cafés and restaurants, verge gardens, community gardens, and urban spatial policies (HigginsDesbiolles et al. 2014; Hsu 2018, 2019; Walter 2013).

Sumner’s critical food pedagogies (2016) emphasizes the importance of learning and practices
to understand the social, economic, political and environmental aspects of food in adult
education for promoting social change and to address complex food issues, including global
food systems and sustainability. This concept is based on Freire’s political economy
perspectives, which emphasizes gaining a better insight of the social context between politics
and the economy with critical attitudes and perspectives (Sumner 2016). Sumner’s political
economy perspective (2013b, 2015) informs the concept of food literacy through encouraging
people’s awareness of a wide range of food-related issues for individual and social change. This
concept of food literacy can be considered a type of food pedagogy and supports the concept of
critical food pedagogies for adults in academic settings (Sumner 2013a, 2013b, 2016).

Flowers and Swan (2012a, 2016) proposed a definition for food pedagogies incorporating
various forms, sites and processes of teaching and learning about food. Their comprehensive
definition drew on aspects of four pedagogical theories: public pedagogy; cultural pedagogy;
pedagogies of everyday life; and governmentality. Incorporating these related approaches, the
food pedagogies definition focuses on teaching and learning processes about food beyond the
classroom in both formal and informal learning settings. This definition also denotes the
importance of relations of power, authority and expertise regarding teaching and learning
processes about food, with consideration of race, socio-economic classes, and gender across
different social settings.
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5.3 Methods
5.3.1 Study design
A qualitative research design was adopted to investigate in-depth understanding of community
food leaders’ views on engagement with food-related activities within personal and social
systems and how these encounters may provide teaching opportunities to enable people to learn
about food. Semi-structured interviews were chosen to elicit broad views and insights of the key
issues from different food related sectors (Ritchie et al. 2013).

5.3.2 Participants
Community food leaders from a diverse range of food-related areas in Australia were recruited
via purposive and snowball sampling (Ritchie et al. 2013). Food-related areas included food
production, distribution, consumption, education, nutrition, food business and hospitality, food
service, food media, public health, and policy development or implementation. Potential
participants were identified through web-based investigation; the research team’s knowledge of
experts in the field; and recommendations from initial interview participants. Participants were
grouped into three categories: government officials, chefs/food professionals, and academics.
Email invitations were sent to 92 potential participants and 39 agreed to participate: 9
government officials, 19 chefs/food professionals, and 11 academics.

5.3.3 Interview guide
An interview guide with key questions was developed based on previous literature (Halloran et
al. 2018; Hawkes & Halliday 2017). Open-ended questions and relevant prompts (if necessary)
were used to elicit in-depth information from participants and to facilitate a participant-oriented
way of talking (Terry et al. 2017). The interview guide was pretested using a convenience
sample of four adults engaged in food-related fields, to confirm the coverage and relevance of
the content of the interview guide (Ritchie et al. 2013).
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The key open-ended questions were:
(1) Please tell me about interesting food-related activities happening in your community/city.
Can you think of ways to increase people’s engagement with food-related activities?
(2) At a personal level, how have you gained knowledge about food and where food comes
from? Regarding your local community, where do you think people learn food-related
knowledge and ideas?
(3) How is your local government encouraging local food-related activities? What do you think
can be done to make food more of a priority/core business of local governments?

This study was approved by the Human Research Ethics Committee, the University of
Wollongong (approval No.: 2018/557).

5.3.4 Data collection
Individual face-to-face (n=11) and phone/Zoom (n=28) interviews were conducted between
February and June 2020. Prior to interviews, each participant read the information sheet and
provided their written consent as well as permission for the interview to be audio-recorded.
Each participant could clarify any questions regarding the research. Interview duration ranged
from 30 to 70 minutes, with an average of 49 minutes. Interviews were audio-recorded, and data
transcribed verbatim. The first author crosschecked and reviewed all transcriptions for accuracy
and made corrections as required. Data collection and data analysis were conducted iteratively,
and data saturation was achieved.

5.3.5 Data analysis
Data were analyzed thematically to identify patterns or meaning, and in relation to research
questions (Braun & Clarke 2012). The first three transcripts from each group were analyzed
manually to generate an initial coding framework with potential themes. Analysis was an
iterative process including reading and re-reading the data, generating initial codes, searching
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for potential themes, and gradually developing refined themes (Terry et al. 2017).

After developing the initial coding, data analysis was undertaken using the software NVivo 12
(QSR International Pty Ltd.). Data were coded and themes developed and refined from the
initial coding framework, and new codes were added as they emerged (Braun & Clarke 2012).
Framework matrices were created to summarize and synthesise data by each interview
participant and by themes, and to make comparisons across each group and the whole data set
(Ritchie et al. 2013). Coding was completed by the first author and key themes discussed and
finalized with the research team. Identified themes were reviewed, refined, and confirmed by all
authors (Noble & Smith 2015).

5.4 Results
Participants’ perceptions on how to enable or facilitate adult’s learning about food and how to
increase engagement with food within communities were grouped into five themes. Pseudonyms
for participant names have been used.

5.4.1 Making use of (in)formal pedagogical spaces in communities
Many participants (30 of 39) indicated that most learning about food and food knowledge comes
from the ordinary food-related spaces of daily life. They referred to community gardens, local
markets, food events and festivals, media, cafés and restaurants, and readily accessible public
spaces in urban areas. Participants stressed the importance of physical spaces such as food
markets or restaurants for visibility of and accessibility to food. At such locations, people
naturally see food, connect with food-related activities, and learn about food or sustainable food
practices.
“I think the visibility is really important, people actually seeing food or useful
plants or food plants grown in the public realm. … via community gardens or
orchards, or… as a part of incidental landscaping.”
(Vickey, City council official)
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Some participants, particularly from government groups, identified a range of other locations in
communities like public squares, libraries, playgrounds, main street shopping, and sport centres
as key places to expose people to food-related activities and enable them to come together
around food. These community spaces encourage people to interact with each other and
indirectly expose them to food information and food-related skills.

5.4.2 Encouraging interactions with a range of people related to food
Twenty-two participants indicated that it is important to encourage casual food-related
interactions with others, particularly with people who are actively involved in diverse foodrelated areas. They noted that initially food knowledge is learned at home, then at school, and
through social interactions in society, for example having a conversation with food practitioners
and listening to their stories increases people’s interest in food and their practical knowledge
and skills about urban food-related issues.
“People learn about food …, particularly if they have access to things like farmers’
markets … you get to talk to the farmer about the impact of the lack of water or…
what's going on, actually on their farm and how their family might manage … it’s
always good to be able to learn from people directly.”
(Anna, Food history academic)
Participants considered food practitioners play a critical role in transferring practical food
knowledge and enriching food experiences. They deliver positive messages via food, such as the
value of food, sustainable food practices, and healthy lifestyles, to both the individual and
communities.
“I really [didn’t] have an interest in food. I got into it by accident. I go to a local
restaurant called [XX] sustainable café, … I went there for months before I
realized it was a vegetarian restaurant. I got interested in the way that he [chef and
business owner] promotes both social and environmental sustainability through
this restaurant. And he just sparked my curiosity ...”
(Fiona, Tourism and hospitality academic)
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Some participants discussed barriers to learning about food from food practitioners in informal
settings. One participant said that when food practitioners lacked the appropriate skills and
relevant food knowledge, they confused people, providing conflicting messages about food
without considering the broader perspectives of food and food systems.
“I think there's so many wellness practitioners [who] teach people about food.…
sometimes that teaching is really helpful but I think usually it's not grounded in
good knowledge of food systems.”
(Tessa, NGO president)
Participants emphasized that anybody who connected with or leads food-related activities has a
responsibility to maintain their learning about food, to inform themselves in terms of a holistic
approach to food and food systems, and to share the knowledge and skills they have with the
general population.
“… in the chef's role, I think they have a responsibility to learn more about the
food that they procure for their restaurants. They should know where it comes from
and how it's grown and they should pass that knowledge on to the people they
feed.”
(Ava, Food content CEO)

5.4.3 Creating enjoyable and practical experiences as part of daily lives
Many participants (25 of 39) indicated a need to create more enjoyment and engagement with
food as part of people’s everyday lives. They noted that developing awareness of food and skills
cannot be forced on adults if they are not interested in food. Offering enjoyable and practical
experiences in daily lives, including enjoyment of eating, shopping, growing, cooking, or
sharing food, could promote personal connections and intimacy with food, encourage more
interest and curiosity about food, and be beneficial for people’s health and wellbeing.
“I used to go with my mom or my grandma, you know, to the markets to buy
food, to buy tomatoes. And I learned from seeing them that, you know, they
wouldn't buy a tomato without smelling it first. … meaning the piece of fruit,
vegetable is ready to be eaten. So this is for me, the best way to learn about
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food is by being with food, working with food.”
(Paige, Chef)
Linked to practical experiences, some participants indicated the need to develop creative
learning experiences, taking into account social, cultural, and environmental aspects of food.
Examples include mobile community gardens, food festivals in public squares, and sustainable
food campaigns or practices in cafés and restaurants. Participants considered creative learning
experiences should be easily accessible for everybody and inspire people’s understanding of
food and other related subjects, such as health and diets, food cultures, food systems and
sustainability.

5.4.4 Developing supportive and transparent systems that reflect communities’
needs
A key requirement identified by participants (25 of 39) was the development of systems to
support communities’ needs. Many participants mentioned that supportive and transparent
infrastructures such as urban food policies or strategies, and accreditation to facilitate people’s
engagement with food in cities or communities, were still limited. They indicated a need for a
systems approach to generate people’s interest in food, increase better food choices and
understandings about food, and create healthy and sustainable food environments.
“I think governments probably have a [role] to play in that. I guess there's a twotiered approach … from the top you want governments to care because you want
them to incentivize us purchasing locally, then supporting local farmers and
supporting small businesses. … Then a lot of those cafés are getting their food
from a farmer’s market or something nearby. Government can [support that] with
incentives and tax and things like that, to encourage that behaviour.”
(Parker, Food business CEO)
The participants, in particular from government groups, stated that having in place policies or
strategies with a holistic view of food is very important. It not only facilitates food-related
activities and programs but also guides city governments, policymakers to move forward and
sustain their activities within the system.
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“… without a policy, you can't get any resources to do anything. So, one of the first
and most urgent things that the council needed to do was to actually develop a food
strategy. … it gives you an overarching sort of cohesive way of addressing the food
issues for local government.”
(Jade, City councillor)
Academics, chefs and food professional participants also stated the importance of developing
infrastructure that is transparent, logical, and accountable to communities. They believed it
should provide evidence-based food knowledge and useful information relating to food systems
and sustainability to people, including consumers, food retailers, and other food workers in
urban areas. A systemic approach would assist in overcoming proliferation of inaccurate
information from ill-informed food influencers, mentioned previously. It also could empower
action for sustainable food practices in their businesses and everyday lives.
“Having some type of accountability…. In the UK, they've got an organization
called SRA, which is a Sustainable Restaurant Association, creating accountability.
It's like a Michelin Star Guide in a way, but it's all around sustainability. And it's
giving people that have restaurants and cafés the knowledge and empowering them
to do better to be more sustainable in their businesses. But it's also giving that
transparency to a consumer to say like, this fish and chip shop actually uses
sustainable fish …”
(Jenny, Food exhibition manager)

5.4.5 Utilizing broader social issues
Participants (17 of 39) noted that broader social issues such as COVID-19 provide opportunities
for people to rethink food matters and the dilemmas within the current food systems, and to
reset unsustainable food environments. Many mentioned that national or global disasters, such
as COVID-19 and climate change, provide opportunities for adults to reflect on what is working
or is not working around food and food-related issues, in order to create change for both
individuals’ and communities’ health and wellbeing.
“I think [in] a COVID-19 world lots of people would love to see the opportunities
that are there in our food system… I think pandemics help. Because it gives you a
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chance to reset, rethink, get off, and have that reflective learning. … Australians
will probably [be] more likely not to go out and have a smashed avocado on toast.
Mostly because they've learned how to do that at home in the last two or three
weeks…. Which means influencing people in terms of the home choices, the home
skills, the habits, around waste management around all those kinds of things.”
(Ryder, Food social entrepreneur)
Participants underscored the need to embed social issues in food education programs and
strategies. They noted that social isolation, mental health, equity and social justice issues have
not gained much consideration as being food-related. They are less visible issues in educational
institutions and policy development within government organizations, compared with other
food-related matters such as nutrition, obesity issues, and cooking skills.
“… this program, based about social isolation. It is more about getting people
together for social types of things, but all the content is about healthy eating and
cooking skills. Bringing people [together] around food. Background foundation is
actually social connection type of program.”
(Ruby, Public health official)
One NGO general manager commented “Do not presume that people being better educated or
skilled with regard to growing and preparing food is the only way to ensure that they value and
appreciate food. It is one way, but it is not the only way.” Participants stressed that it is critical
to consider broader social and cultural issues within food systems and to embed these in the
process of learning and teaching about food to address complex food-related issues. They
considered that food is at the heart of healthy communities and healthy societies.
“You only have to look globally to see where there is unrest, and at the heart of a
lot of unrest is[the] price of food, or food shortages, or food restriction. We need to
really take care of our food systems, because they are at the heart of healthy
communities and healthy societies.”
(Samantha, NGO general manager)
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5.5 Discussion
Community food leaders considered most learning about food knowledge and skills derived
from ordinary spaces in daily lives, via interactions with people, practical experiences,
supportive systems, and engagement with broader social issues. However, the creation and
promotion of opportunities within such ordinary spaces in the community, for adults to learn
about food and food-related matters beyond nutrition and diets, was underdeveloped.

Five key themes pertinent to assisting adults learn of food in everyday life settings were
identified: (1) Making use of (in)formal pedagogical spaces in communities; (2) Encouraging
interactions with a range of people related to food; (3) Creating enjoyable and practical
experiences as part of daily lives; (4) Developing supportive and transparent systems that reflect
communities’ needs; and (5) Utilizing broader social issues.

The educative value of each theme has been independently identified previously (HigginsDesbiolles et al. 2014; Hsu 2019; Kajzer Mitchell et al. 2017; Reiher 2012), however this is the
first known study to bring together these five themes as a package rather than as individual
elements. Participants themselves did not systematically think about pedagogical processes and
did not generally use a learning framework to inform their food education or policy activities.
Participants emphasized the need to equip food practitioners to deal with the complexity of food
knowledge and food-related issues. To facilitate this, a framework based on the key themes
identified in this study was developed (Figure 1). The key themes of the proposed theoretical
framework align with components of four existing theoretical frameworks pertinent to food
pedagogies, including governmentality, public pedagogy, critical food pedagogies, and food
pedagogies definition (Table 1).
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Figure 5.1 Key themes of a food pedagogy framework to guide effective urban-based foodrelated activities
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Table 5.1 Key themes and alignment with related frameworks
Related frameworks pertinent to food
pedagogies

Key themes of the proposed theoretical framework for food pedagogies
(1) Making use of
(in)formal pedagogical
spaces in communities

(2) Encouraging
interactions with a
range of people
related to food

Governmentality
Authorities
Roles, responsibilities, expertise
Variety of actors/sites/practices
Public pedagogy
Various forms/processes/sites of informal
education
Broader social/cultural aspects
Social interactions
Critical food pedagogies
- (Critical) food literacy:
social/economic/political/environmental
aspects, food systems, sustainability
Social relationships, power, equality, justice
Food pedagogies definition
Various actors/spaces/practices about food
Social/cultural/symbolic meanings of food
Relations of power, authorities, expertise
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(3) Creating enjoyable
and practical
experiences as part of
daily lives

(4) Developing
supportive and
transparent systems
that reflect
communities’ needs

(5) Utilizing
broader social
issues

This study highlights five key themes that provide systematic consideration of food in social
contexts. Together they inform a draft theoretical framework of pedagogical practices and
processes about food-related activities. The themes also link the reported perspectives with
existing theoretical frameworks. There is no comparable literature framing all key themes as a
package for food pedagogies. Of the existing theoretical frameworks pertinent to food
pedagogies (as depicted in Table 5.1), only public pedagogy incorporates all five themes.
However, it is a framework that is broader than just food-related areas.

Above all, an important component of the proposed framework is the development of supportive
and transparent systems for food and food initiatives. Participants reported several urban food
policies and food-related initiatives developed to support, guide, facilitate, regulate, and educate
around food knowledge and practices to promote communities’ health and sustainability. This is
consistent with the public pedagogies framework, which identifies policy instruments as
education-related activities to create learning messages and learning environments and transmit
food knowledge and practices for the public in social and cultural settings (Sandlin et al. 2013).
Hsu’s (2018) findings demonstrated that policy has an educational influence, advancing food
knowledge, skills and its societal value, and also influencing systems through creating public
pedagogical spaces in cities. The governmentality framework also incorporates enabling
supportive systems to facilitate better food choices and create healthy and sustainable food
environments.

Secondly, this study study identified food practitioners’ knowledge of food and food systems as
important. Achieving and ensuring appropriate levels of practitioners’ food knowledge could be
considered as one element of the supportive and transparent system component of the
framework for food pedagogies. Participants noted issues around the in/adequacy of food
practitioners’ knowledge of food and food systems and their variable expertise to create positive
messages and interact with communities. An effective system needs to include a process to
verify the credibility and accuracy of food practitioners’ expertise, and specify who is
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responsible for oversighting these requirements. This aspect of food pedagogy is consistent with
Foucault’s governmentality framework. Reflecting this finding, previous studies have used
components of the governmentality framework, such as problematisations, authorities,
technologies and subjectivities, to explore the pedagogical roles or influence through cooking
shows and government programs of food practitioners, food activist educators and food-related
celebrities (Coveney et al. 2012; Flowers & Swan 2012b; Gray, Pluim, et al. 2018; SzkupinskiQuiroga et al. 2016).

Linked to food practitioners’ (in)adequate awareness of food and food systems, is the need to
create meaningful learning experiences related to social, cultural, and environmental aspects of
food as part of people’s everyday lives. This aligns with Flowers and Swan (2012a, 2016)’s
food pedagogies definition. Food-related activities interconnect with a diverse group of people
and spaces, everyday food practices and culture, individual (emotional) and social issues,
healthy and sustainable lives and broader social issues. This broad remit of these food activities
can elicit variable responses, such as support or conflict, acclaim or denigration, resistance or
disregard (Fletcher et al. 2014). Intellectual, health or sustainability goals can be challenged by
other factors, such as aesthetic, visceral, emotional, cultural or habitual (Leahy & Wright 2016;
Oncini 2018). To address such competing interests, people need to engage with broader aspects
of food through the embedding of practical experiences into food initiatives and food education
programs (De Cunto et al. 2017). Integrated and creative teaching and learning processes about
food together with food knowledge in social contexts not only equips individuals for their
everyday lives but also is essential for an informed urban population to strive for food system
change.

The critical food pedagogies framework addresses the need to incorporate broader social issues
in food initiatives. It provides a useful lens to explore how food practitioners can achieve critical
literacy, capacities and competencies about food. It also can assist in the exploration of related
social and political issues, food systems and sustainability, and the multiple relationships of
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food with global contexts such as globalizations and neoliberalism (Sumner 2016). The
applications of the critical food pedagogies framework in community settings, and identification
of who could transfer such critical food knowledge within communities, are not yet well
developed (Park et al. 2022b).

Overall, this study highlights that the importance of systematically considering a range of
approaches to assist adults, including food practitioners, to raise their understandings of food
and food-related issues in everyday settings. Prior studies identified the importance of each of
the five themes of the framework in enabling individuals and communities to advance their
health and well-being (Park et al. 2022b) and understand and take action to support sustainable
food systems (Park et al. 2022a). These themes comprise the food pedagogy framework that can
achieve effective and sustainable food policies and urban-based food initiatives. With respect to
urban food-based activities, the themes, such as ‘Making use of (in)formal pedagogical spaces
in communities’ and ‘Developing supportive and transparent systems’, need to be reflected in
government sectors and within policymaking processes.

No single entity has overall responsibility for connecting these areas or for having a role in
developing or implementing food policies and food initiatives within government organizations
(Dimbleby 2020; Doernberg et al. 2019). Thus, the public pedagogies and the governmentality
components of the food pedagogy framework are particularly applicable to improve urban food
policies and initiatives and build the roles, authorities, and responsibilities of food practitioners
within government and community structures.

Participants’ reference to the importance of pedagogical processes to advance food for public
health and sustainable living was limited. They identified various urban food strategies or food
initiatives with specific foci, such as to change individual behaviours for healthier eating or to
change unsustainable food systems. However, very few mentioned the educational impacts of
broadly based policies that regulate, support, and deliver holistic food learning experiences to
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the public. These findings reinforce the need to examine and highlight the pedagogical values
embedded in urban food policies or food initiatives and the roles played by diverse food
practitioners including policymakers, public health professionals and those working in the food
industry (Halloran et al. 2018; Hsu 2018).

5.6 Limitations
This study contributes to the development of a draft framework for food pedagogies. However,
it has some limitations. First, this study set out with the broad aim of exploring food leaders’
perspectives of how adults learn about food and how to make food visible in urban life. The
responses of participants were both within and beyond the scope of this study. For example,
other themes that arose from the data such as school and tertiary education systems, childhood
experiences, and family environments (with a focus on children’s learning), were not considered
as main themes for this study, given the focus on adult learning. Second, this study explored a
range of community food leaders’ views as food pedagogues in urban areas. However,
community members’ views were not included. A further limitation was that differences
between the three groups of participants were not considered as part of the analysis within this
study as this was not a primary focus. It would be useful to explore different communities’
perspectives to provide further insights into food pedagogies.

5.7 Conclusions and implications
Food is an integral part of our daily lives. Food is tightly intertwined with major challenges that
go far beyond the individual health sector at community, national and global levels (World
Health Organization 2010). Many people undergo economic, geographic or environmental
constraints on healthy and sustainable eating. Changes in social, economic and physical
environments are needed that support communities to access healthy, equitable and affordable
food through sustainable practices (IFPRI 2017). Enabling and facilitating such environments
occurs through food policies and urban initiatives underpinned by theoretically based
pedagogical practices and processes.
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This study provides a draft framework of food pedagogies as a tool to inform food initiatives
that raises people’s understanding of, engagement with and empowered actions relating to
societal health and sustainability. The five key themes of the framework provide systematic
consideration of food in the social contexts. The application of a shared theory-based food
pedagogy framework provides government officials, policymakers and urban food practitioners
including public health practitioners, with a systematic and encompassing approach to facilitate
new and creative food-based transitions toward societal health and sustainability. Further
research with community members, practitioners and policymakers is required to develop the
draft framework further, with case examples of how its application can reshape and connect
existing initiatives for greater effectiveness. Future studies should also explore the relationships
between food pedagogy based policies and initiatives and other food-related policies such as
food production and marketing, food regulation and social policies that have an impact on food
cost and access.
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Chapter 6: Barriers to urban food action – relevance of food
pedagogies

The previous chapter discussed the development of a theoretical framework for food pedagogies
based on the perspectives and experiences of community food leaders and components of
existing theoretical frameworks. The proposed theoretical framework, based on the five themes
and existing theoretical frameworks related to food pedagogies, provides systematic
consideration of food in social contexts, which can inform policymakers and diverse food
practitioners on how to advance urban food policies/strategies for societal health and
sustainability. This chapter identifies barriers to food-related actions in everyday settings and
the relevance of utilizing a draft food pedagogy framework, built on the conceptual and
theoretical work developed in Chapters 4 and 5, to prevent or overcome such barriers when
developing or implementing food policies or food initiatives.

This chapter addresses the following research questions:
Research Questions 2 & 3:
2. What are the barriers to food-related activities in urban areas?
3. In what ways can a food pedagogy framework pre-empt or address barriers to food-related
activities, and inform food policies and food initiatives?

This chapter has been published as:
Park, SJ, Yeatman, H, Russell, J & MacPhail, C 2022, ‘Barriers to Urban Food Action:
Relevance of Food Pedagogies’, Sustainability, vol. 14, no. 3, p. 1300.
https://doi.org/10.3390/su14031300
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6.1 Abstract
Cities strive to feed growing populations while at the same time minimize the environmental
impacts of their food systems. To support cities to achieve their goals, they require systematic
and practical actions, including identification of the needs and capacities of food practitioners to
guide and support food-related policies and initiatives. This study aimed to explore barriers to
food-related actions in everyday settings and the potential of a food pedagogy framework to
overcome such barriers. Semi-structured interviews were conducted with 39 experienced food
leaders from diverse food-related areas in Australia. Thematic analysis identified six key themes
related to weaknesses in food-related actions, including lack of: a broad understanding about
food; acknowledgement of values of food in everyday lives; a broad pedagogical lens; a
responsible entity; organizational supports; and coordination between stakeholders and
communities. Existing national and global food initiatives were reviewed using a pedagogical
framework to identify presence of these barriers to actions, together with strategies that aimed to
avoid or diminish such barriers. The findings confirm that pedagogical approach has potential
to enhance the roles and capacities of food practitioners and provide support for government and
community structures to achieve a common vision of healthy and sustainable urban food
systems.

Keywords: Food pedagogy framework, value of food, barriers, urban food policies,
sustainability
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6.2 Introduction
Food is a fundamental part of our everyday lives, and we all eat food for life. Food is not just for
personal health but has an important multifunctional role in society. Rapid urban growth and
limited resources have brought about many major urban food challenges (Jennings et al. 2015).
The growing food demand from urban populations puts further pressure on food systems, food
security and environmental degradation (IFPRI 2017). Global studies have indicated
approximately one third of all food produced for human consumption every year is lost or
wasted without being consumed, and most food consumption and food waste takes places in
cities, particularly in high-income countries (FAO 2013; Garcia-Herrero et al. 2018). Urban
food consumption processes or practices can cause high levels of food waste and environmental
contamination, which are major contributions to climate change (Brand et al. 2019).
Additionally, urban lifestyles and unhealthy food environments, such as a higher demand for
convenience, a diverse range of processed foods, packaged and ready-made foods outside the
home, and higher prices for nutrient-dense foods, have led to dietary changes and increased the
prevalence of overweight and obesity and the risks for non-communicable diseases (Hawkes et
al. 2017; World Health Organization 2016a). Fast changes in lifestyles disconnects urban
residents from the values of food we chose through traditional, cultural and social contexts. Less
attention is directed to how to obtain, process, store, prepare, share, and eat food in more
sustainable ways in everyday lives (Alonso et al. 2018; Barilla Centre for Food & Nutrition
2009; Savin & Alecsandri 2014).

To address these complex urban food issues, a growing number of cities around the world have
reframed food as important to achieve urban health and more sustainable food systems (Morgan
& Sonnino 2010; MUFPP 2015). Government organizations have begun to develop urban food
policies/strategies and implement food-related activities with a wide range of stakeholders to
create healthy and sustainable societies (Brand et al. 2019). These food actions across cities aim
to support individual and social health outcomes (Tefft et al. 2017), improve access to healthy,
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affordable and culturally diverse food (Cavicchi & Stancova 2016), and contribute to local
economic growth and sustainable development (De Cunto et al. 2017). The need for such food
policies and initiatives has gained wide recognition (Brand et al. 2019; Tegoni & Licomati
2017).

How to enable people, including food practitioners, to understand and achieve the important
outcomes from food actions, remains a challenge and is underresearched (Hsu 2018; Park et al.
2022b). For example, international food initiatives, such as the Milan Urban Food Policy Pact
(MUFPP 2015), provide some guidance to public and private sectors on the development and/or
implementation of urban food policies/strategies. However, there is lack of attention to practical
implementation. For example, they lack clarification of the roles and practices of different food
practitioners, and the capabilities concerning social, cultural, economic, and environmental
aspects of food required for enactment of food-related policies/initiatives (Cretella 2019;
Doernberg et al. 2019). Such clarification is important, as food practitioners in the community
do not systematically consider their educative roles. Community food leaders may increase their
food leadership and impacts if they apply learning frameworks, pedagogies, to their food actions
(Park et al. 2021a).

With respect to pedagogical approaches to food, Flowers and Swan (2016, p. 1) defined a broad
concept of food pedagogies as “educational, teaching and learning ideologies and practices
carried out by a range of agencies, actors, institutions and media which focus variously on
growing, shopping, cooking, eating and disposing of food”. It emphasizes that teaching and
learning processes involve a range of stakeholders, consumers and physical spaces in daily life,
proliferate values relating to food, and improve individual, community, and social lives, beyond
the transmission of food knowledge and information (Flowers & Swan 2012a; HigginsDesbiolles et al. 2014; Sumner 2016).

118

The importance of pedagogical processes of food and how people learn are under explored
compared with the attention paid to ‘what to learn about food’ (Park et al. 2022b). Research has
a dominant focus on food literacy, that is, the importance of knowledge acquisition about food,
for improving individuals’ healthy dietary behaviours and health outcomes or other food-related
outcomes such as food security, sustainable food systems, or informed consumerism (Begley et
al. 2019; Cullen et al. 2015; Vidgen 2016). Another major focus of previous studies is schoolbased food education for children and adolescents regarding the content of school food literacy
curricula (Nanayakkara et al. 2017; Sadegholvad et al. 2017) and the impact on dietary
behaviours and health outcomes (Ronto et al. 2016a). However, research is not focused on how
to provide, support or facilitate development of individuals’ perspectives or knowledge about
food and food-related issues in broad social settings. A pedagogical approach has the potential
to inform urban food actions in practice, raise awareness and acknowledgement of food and
food system issues amongst individuals, communities and policymakers, and improve existing
food-related policies and initiatives for creating healthier and sustainable cities.

The current study explores community food leaders’ perspectives as to why food-related
activities in everyday settings have not gained traction, that is, what are the barriers to food
actions. The study addresses the research questions: What are the barriers to food-related
activities in urban areas? In what ways can a food pedagogy framework pre-empt or address
barriers to food-related activities, and inform food policies and food initiatives for urban societal
health and sustainability?

6.3 Methods
6.3.1 Study design
This qualitative study applied a semi-structured interview approach shown in Figure 6.1 to
examine in-depth, the understanding of community food leaders’ viewpoints and experiences
around the importance of food in everyday lives and how this can be effectively implemented
into everyday settings (Ritchie et al. 2013).
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Figure 6.1 Flow diagram showing the qualitative research process

Qualitative research design
Development of interview guide
Pilot test using a convenience sample
Ethics approved
Data collection: semi-structured interviews
Using purposive and snowball sampling
- 92 participants invited for interview
- 39 participants interviewed

Data analysis using thematic analysis
Initial manual coding
Computer-assisted data analysis using NVivo 12
Refining themes using framework matrices
Themes, subthemes developed
Peer review by the research team

A qualitative research approach has been acknowledged as appropriate for developing new ideas
or understandings to an issue or problem which has not fully explained previously (Hesse-Biber
2017) and for improving or stimulating policies and programs solutions (Ritchie et al. 2013).
This approach is also primarily used to elicit information from participants who have unique
perspectives or their highly specialized role in society such as public figures, leading
professionals, or senior representatives of organizations (Ritchie et al. 2013). These features of
qualitative research aligned with the purpose of this research and the nature of the participants
who play important roles in developing and/or implementing food-related activities as key food
leaders.
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6.3.2 Participants
Community food leaders with extensive experience and expertise in a diverse range of foodrelated fields in Australia were recruited via purposive and snowball sampling (Hesse-Biber
2017). These food-related fields included food production, consumption, distribution, education,
nutrition, food culture, public health, urban planning, environment, food media, food festivals,
food business and hospitality, and policy development or implementation. Potential participants
were identified through web-based investigation, the research team’s knowledge of experts in
the field, and suggestions from initial interview participants. Potential participants were
categorized into three occupation-related groups: government officials, chefs/food leaders, and
academics. Participants were at a managerial level or above with several years of experience in
food-related fields. An invitation letter for interview was emailed to 92 potential participants.

6.3.3 Interview guide
The development of an interview guide was informed by previous literature (Halloran et al.
2018; Hawkes & Halliday 2017). Open-ended questions and relevant prompts (as necessary)
were used to elicit detailed information from participants that fully reflected their views and
experiences (Ritchie et al. 2013). A pilot test of the interview guide was conducted using a
convenience sample of four food practitioners engaged in food-related fields, to confirm the
coverage and relevance, as well as understanding of the questions within the interview guide
(Kallio et al. 2016). The order of the questions was reviewed and minor modifications to
wording were made, with no deletions or additions of questions.

Examples of relevant open-ended questions include: (1) What do you think are the food-related
matters your community/city are concerned about? (2) Thinking broadly and to the future, what
do you consider are the key aspects of food and the food system that everyone should know
about? (3) How is your local government encouraging local food-related activities? What do
you think can be done to make food more of a priority/core business of local governments?
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This study was approved by the Human Research Ethics Committee at the University of
Wollongong (approval No.: 2018/557).

6.3.4 Data collection
Upon accepting the invitation to participate and prior to starting the interview, each participant
was asked to read the participant information sheet and provide their written informed consent,
as well as provide permission for the interview to be audio-recorded. Each participant was given
a chance to clarify any questions relating to the research. Interview duration ranged between 30
and 70 minutes. Following the interviews, the audio recordings were transcribed verbatim. The
first author reviewed and crosschecked all transcripts against the recordings for accuracy and
made corrections if required.

6.3.5 Data analysis
Thematic analysis was used to identify patterns and interpret features of the data with regard to
the participants’ views and experiences (Clarke & Braun 2017). To generate an initial coding
framework with potential themes, the first transcripts from each group were analyzed manually.
After the initial coding, the full set of data was imported into NVivo 12 software (QSR
International Pty Ltd., Doncaster, Australia) to assist with management of the analysis. Data
were coded, themes were generated and refined from the initial coding framework, and new
codes were included as they emerged (Braun & Clarke 2012). Analysis went through an
iterative and reflective process including familiarizing with data via reading, generating initial
codes, building potential themes, constructing refined themes, reviewing and defining themes,
and producing reports of the data (Terry et al. 2017). Framework matrices were constructed to
summarize and display data systematically through each interview participant and each theme,
and to get a more refined understanding of the content of themes and the context in which
themes occur across the whole data set (Ritchie et al. 2013). Coding was completed by the first
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author and the identified themes were discussed and finalized with the research team. All
authors reviewed, refined, and confirmed identified themes (Noble & Smith 2015).

6.4 Results
In total, 39 participants (5 male, 34 females) were interviewed through individual face-to face
(n=11) interviews and phone/Zoom interviews (n=28): 9 government officials, 19 chefs/food
leaders, and 11 academics. Nearly all participants actively engaged with diverse food-related
activities in urban or peri-urban areas in Australia. The participants from city councils (n=7)
were all responsible for current urban food strategies or food initiatives’ development and/or
implementation. Participant characteristics are shown in Table 6.1.
Table 6.1 Characteristics of interview participants

Government Officials (9)

Participants’ Professions
Chefs/Food Leaders (19)

Academics (11)

Males (n = 0)

Males (n = 3)

Males (n = 2) Females (n = 9)

Females (n = 9)

City councils
- Health and wellbeing planner (1)
- Health equity and planning
coordinator (1)
- Health promotion officer (1)
- Food system officer (1)
- Strategic planner (1)
- Strategic project officer (1)
City councillor (1)
Metropolitan local health district
- Health promotion officer (1)
- Public health nutritionist (1)

Females (n = 16)

Chefs (3)
Food industry
- Food manufacturing, director (1)
- Food retail, CEO (1)
- Food content, CEO (1)
- Food tourism, CEO (1)
- Food social enterprises, CEO (2)
Food journalist (2)
Food exhibition organizers (2)
Non-government organization
- President (2)
- General manager (2)
- Program manager (2)

City planning (2)
Culinary skills (1)
Food culture/history (2)
Food politics (1)
Health education (1)
Nutrition/Diet (1)
Public health (2)
Tourism and hospitality (1)

Overall, the participants suggested food policies or urban food strategies could be supportive of
and a transparent system for advancing health and urban sustainability. However, they identified
barriers to policy development or existing food initiatives, which can be categorized into six key
themes. These six themes are presented under two main domains: Pervasive barriers and
Structural barriers (Table 6.2). Participant quotations are labelled with pseudonyms.
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Table 6.2 Themes that related to barriers to food actions
Themes that related to barriers to food actions
Pervasive
barriers
Structural
barriers

(1) Lack of broad understanding about food
(2) Lack of acknowledgement of values of food in everyday lives
(3) Not thinking of food issues through a broad pedagogical lens
(4) No responsible entity
(5) Organizational constraints within government organizations
- Physical structures
- Accountabilities
- Practical issues
- Higher-level legislative frameworks
(6) Lack of coordination with stakeholders and communities

6.4.1 Pervasive barriers
(1) Lack of broad understanding about food
Many participants expressed a view that most people do not learn about food systematically and
do not have an interest in food. They mentioned that people are unaware of or do not care about
broader food-related issues such as where food comes from, social and cultural issues, the
environmental impacts of food, and food sustainability.
“I think it's from young now, we're not getting taught where our food comes from
in school systems, we're not getting that kind of awareness and that connection
with food in terms of where people made getting it from. …. People need to be
interested in food and probably need to see food as something that's enjoyable and
pleasurable too, and then go to the next step of looking at what impact is the food
that I'm [eating is] having?”
(Emilia, NGO program manager)
A range of participants also noted that government officials’ narrow perspectives and
inadequate understanding of food-related matters produced food initiatives that did not align
with multiple stakeholders’ views of and communities’ needs about food. They indicated more
attention and effort by food policy/strategy decision makers is required to enhance government
officials’ capacities and expertise. Officials also need to recognize the importance of ensuring
the broader aspects of urban food issues are reflected in their decision-making. Drawing on
expertise in agriculture, social and cultural aspects of food, food systems, and sustainability is
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necessary to design, manage and implement effective and locally relevant food strategies and
food initiatives.
“The problem with the public service in Australia is that usually the people in the
various public service jobs, they're not content [food] experts in their subjects.
They're just process [administrating services] experts, but they get to make
decisions about agriculture, … they don't know anything about it. They only know
industrial farming. So that's why we have to keep turning up and helping them
understand the alternatives to how food can and should be grown.”
(Tessa, NGO president)

(2) Lack of acknowledgement of values of food in everyday lives
Many participants mentioned that most people do not value the important roles food plays in
their everyday lives. They referred to a disconnection between people and food, resulting in a
lack of interest and appreciation of food, and in limited consideration of food’s values and its
relationships in our lives.
“I think there's such a strong disconnect at the moment between the food that
people are eating and [people]. I think there's no mindfulness around their food.
You know, the vast majority just buy something quickly, cook it up and they don't
really think about it, they are eating it and even there's just so many foods so that
they are not really cooking much that cooking skills has been lost.”
(Callie, City council official)
The disconnection between people and their food also extended to a lack of understanding and
valuing of the complexities of the food system, reflecting that people in urban areas are often
physically separated from the production of food.
“We go through this massive amount of food, and we forget how long it
takes, how much effort it takes, and how much you've got to care for that
thing before it even gets to your table. Because we're not connected to our
food cycle, we've lost that reverence for food. It's no longer something that
we're very grateful for. It's something that is just a commodity.”
(Cali, Food culture academic)
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Some participants from government organizations, as well as NGO managers, considered that
key government actors had a narrow perspective regarding food that was a barrier to addressing
food issues. They considered that government actors, particularly at executive and councillor
levels, primarily valued food as a tool for improving the economic opportunities for a city. They
had less interest in and under-valued the social and environmental aspects of food, such as
public health and wellbeing, social and cultural roles, and sustainable lifestyles. The participants
stressed it was important to incorporate broader perspectives, including food culture, into the
development of food policies or strategies. They felt it was necessary to inspire policymakers to
pay attention to and value food more broadly, including its tastes, pleasures, tradition and
culture, intercultural exchanges, social integration, conviviality, and community engagement.
“Council has a food strategy. It's quite hard to get momentum in Council when the
food strategy's not going to make money for Council. It hasn't got any of those
things where a councillor grabs onto it and says, ‘wow, this is a really fantastic
strategy’. … Well, that's possibly why I put that last pillar in [to the food strategy]
around food culture. …[it’s] not something which in general [gets] a lot of interest
amongst our counsellors and our executive.
(Callie, City council official)
Participants indicated that the lack of practical food experiences within people’s daily lives and
everyday interactions was a barrier to advancing food awareness. Practical experiences within
people’s daily lives and everyday interactions with diverse people and in various spaces was
considered important to acknowledge the value of food within people’s lives and their
communities beyond the biological need for food. Creating more practical food interaction
opportunities across the community would support development of people’s recognition of the
relationships between the way they eat and their own health and the health of planet.
“By engaging the audience with meaningful content in a way that feels like an
enjoyable cultural experience, we wanted them to feel positively about their food,
to perhaps have a shift in thinking about their food choices. We wanted to give
visitors discussion points so that they would talk about this content with people
after the exhibition. We wanted visitors to see the relevance of this health
information to their everyday life and not write it off as too science-y and just not
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for me.”
(Julia, Food exhibition organizer)

(3) Not thinking of food issues through a broad pedagogical lens
Participants indicated that efforts or opportunities for enabling adults to eat well and enjoy their
food were not very visible within government organizations and across communities. They
noted that most people, including food practitioners engaged in diverse food-related fields, did
not recognize the pedagogical nature or processes of their involvement with food and its
influence on themselves, communities, society and environmental health, and sustainability.
“A lot of small businesses actually do quite a lot, but they never say anything about
it…. I also think that a lot of them don't think they're doing anything, but they're
actually doing quite a lot to make things better.”
(Parker, Food social enterprise)
Some of the academics, NGOs and city council officials stated that a lack of a focused food
framework was a problem. Generally, food issues were informed by, and sat within, other
frameworks such as nutrition, public health and wellbeing, food safety, agriculture, economic
and environment. They considered it was critical to have a specific food framework that can
assist adults in valuing food and learning about broader aspects of food within systems. For
example, one participant highlighted the limitations of a nutrition framework.
“There's no communication taught in nutrition degrees, No, none of that. There's
absolutely no gastronomy taught [about] how to create these meals and how to
create a healthy meal. It's [an] extraordinarily poorly conceived model … it needs
to change.”
(Cali, Food culture academic)
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6.4.2 Structural barriers
(4) No responsible entity
A key theme identified by many participants was that of there being ‘No responsible entity’ to
provide leadership for addressing complex food-related issues. Participants shared a general
understanding that food covers a range of areas including health and nutrition, agriculture, food
production, consumption, disposal, and economy. However, there was no person/unit
responsible for connecting these (policy) areas or having a role in developing or implementing
integrated food policies or initiatives within government organizations.
“We would like to see a food security strategy or policy platform. Because food
security does not sit nearly anywhere in the government. Social services say it is
health issues. Health says it is educational issues. Education says agriculture
issues… or rural and regional infrastructure, you know. They keep passing it
around, and no one will take responsibility for it.”
(Samantha, NGO general manager)
The lack of leadership, responsibility, and political momentum was considered by some of the
government participants and NGOs managers to lead to difficulties in executing food strategies
or programs and for their ongoing support within government organizations. These participants
indicated the importance of having a specific person/unit in place at government level who has a
broad understanding of food and food-related issues, is able to manage food policies or
initiatives, can take supportive actions, and has a strong political will for building healthy and
sustainable societies. Participants believed the roles and perspectives of government actors,
including city council officers charged with developing food strategies, city councillors, mayors,
and politicians, are critical in executing food initiatives to address food-related matters. They
emphasized the need for change, with different food perspectives driving the change within
government organizations.
“If there's not an individual who is advocating for or has expertise in the area,
then it won't get done. Or if there's no pressure from elected representatives or
from the community, then the work won't get done, or it will just get done in the
same way that it does. So I think, to drive change, we really do need people who've
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got skills and passion and expertise in the area.”
(Vickey, City council official)

(5) Organizational constraints within government organizations
‘Organizational constraints within government organizations’ were barriers identified by
participants, including physical structures, accountabilities, practical issues and higher-level
legislative frameworks.

Participants viewed government structures as siloes. They considered that government
departments worked well within themselves but that a broad approach to food matters requires
cooperation across different government units and departments, which is lacking.
Compartmentalisation of departments impacts the formulation and/or implementation of broadly
conceived and integrated food policies and initiatives. They noted a need for an integrative
approach whereby different government departments come together to create a holistic view of
food in terms of food policy and food strategies development.
“It is very hard to work together and to try to work with all departments and bring
everyone together. We need something that everyone comes together at the table.
… I think with food and food strategies, you cannot just focus on agriculture, you
cannot just focus on healthy eating. You have got to have everyone, … from
growing to eating it.”
(Ruby, Public health official)
In addition, participants considered that government structures did not reflect or embed the
importance of food issues within their policies or strategies. Reflective of the lack of valuing of
food at the personal level, institutions also did not place importance on food in the same way it
valued the economy, public safety and basic public health issues. Thus, in addition to a lack of
administrative structures responsible for food, there was a lack of accountability related to food
matters.
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The absence of supportive and transparent structures and lack of embedded valuing of food with
associated administrative accountability hindered both the development of food policies or food
initiatives and their continuity within city council institutions.
“To make real change … start influencing the system and start making this system
different. … So for me, what's important is that [food-related activities] becomes
[embedded] in the system. In the system then if I can go tomorrow, it's still going to
continue happening. … Because that's when things become sustainable. … So we
need something else, something else needs to go deeper in the fabric of how the
system works. Once in there, it's really hard to get out.”
(Charlotte, City council official)
In addition, participants identified other practical structural constraints at the municipal level,
including staff working on food-related activities who struggle with a lack of financial
resources, limited staffing, and high workload.

Participants stressed the importance of overarching legislative approaches. One academic
scholar emphasized the importance of creating an overarching legislative framework to secure
and ensure broadly-based commitment to food matters from government. As an example, she
commented “Currently there isn't any legislation to ensure that people have access to an
adequate food supply in Australia. So, nobody is responsible for making sure communities have
enough food.” Other participants indicated the need for creating supportive structures, such as
laws, food policies or food strategies, with responsible city departments or units, to ensure
coordination and consistency of work and to improve urban food-related issues pertinent to food
security, health, social integration, local economies and the environment.
“In terms of overall coordination [about food strategy/policy] I know we
don't have anybody in that…. I think it [a formal structure] is needed at
either the state or the federal level to have [responsibility]. I don't know if a
Food Policy Council is the right thing. I'm not really across what the best
contemporary model is. But I do think that we need some top-down support
for … what is going to be unstoppable on the ground.”
(Vickey, City council official)
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Most of the participants, across all three groups of food-related experts, believed that supportive
structures provide opportunities for people to increase awareness and interest about food and
food systems.
“Government food policy would do something. Like if it [food] goes higher on the
government agenda, more people will be aware that it matters. If it is not on the
government agenda, then we are not going to foster a diverse good food system.”
(Dior, public health academic)

(6) Lack of coordination with stakeholders and communities
Many participants mentioned the challenges involved in working with all departments and
bringing everyone together. These challenges reflected the institutional structures, with diverse
food-related activities scattered across different government departments, as well as the
existence of different groups in communities. They highlighted the need to ensure that the
diversity of actors and their views were engaged in the process.
“[Food strategy] has to be broad because everyone eats. All the world, rich or
poor, they're all going to have some sort of interest and there's many angles to it.
So, the broader that engagement can be, the more diverse the views. So that's
something that now there's been a lot more understanding of the need to engage.”
(Jade, City Councillor)
Participants stressed the importance of cooperation between actors involved in food in the
public and private sectors. They noted that government officials should have a commitment to
connect, coordinate, and support more opportunities for all key actors to have their voices heard
and to engage with food-related activities. One local government participant gave the positive
example of the actions for her council.
“[XX council] has a food system strategy. … and that's really going to set up a big
framework for the region. It's not just a city strategy but also … multi stakeholders.
So we've got 32 different organizations and community groups that are on board
that are going to lead through system actions over the next 10 years. … In terms of
my position and officer level, I think it's sort of a connecting role and coordination.
... connecting different groups, and sort of helping make sure that there's not
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duplication going on, but we're all actually working together within Council as
well as externally, in linking up different stakeholders.”
(Rachel, city council officer)

6.5 Discussion
This study is the first to report community food leaders’ perspectives on the barriers to
advancing food initiatives and food policies within urban areas. Community food leaders
recognize that a wide range of stakeholders play a role in addressing urban food-related issues,
such as food insecurity, hunger, the increase of food-related chronic diseases, unsustainable
urban food systems, and food-related impacts of climate change. They consider efforts or
opportunities for enabling adults to value food and engage with broader food-related issues are
not particularly visible within government organizations or in communities. They also identify
multiple other barriers to advancing food issues in an effective manner.

The barriers to advancing food actions identified in this study are reflective of a range of
previous research. Lack of attention to the topic of food within government institutions is
identified by Muriuki et al. (2017). Lack of central authority and responsibility for the
development and implementation processes of food policies or food initiatives is identified by
the Commission for the Human Future (2020) and Park et al. (2021b). Lack of capacities of
government actors for food policy implementation is identified by Reiher (2012) and Doernberg
et al. (2019) as barriers to advancing policy issues.

Unique to this study is identification of the importance of values of food. Food values refer to
embracing interconnected social, cultural, political, agricultural and environmental factors
beyond economic value (Prentice & Peters 2018), and reflect individual thoughts, meanings,
feelings, beliefs, and motives over life experiences (Monterrosa et al. 2020). Multiple values
underpin food choices as well as influence food-related actions towards health and sustainable
living (Heuts & Mol 2013; Pratt 2007). The important role of values of food within food
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policies and initiatives has not been highlighted in previous literature. Further research is
required to explore the concept of the intrinsic values of food, such as what people perceive
them to be, how people link individual health and a healthy environment, and how they may be
nurtured and promoted through food policies or food initiatives.

Having identified the barriers to addressing food issues, it is important to consider how to
overcome them. Three key areas require consideration – how the importance of food knowledge
and values can be acknowledged; what strategies/frameworks may assist in preventing or
overcoming the identified barriers; and what actions can embed food within government and
community structures (refer to Table 6.3, column 3).

Table 6.3 Three key considerations to overcome barriers to the implementation of food
initiatives within urban settings
Barriers to food actions

Three key considerations

Pervasive barriers
(1) Lack of broad understanding about food
(individuals/communities/decision-makers)
(2) Lack of acknowledgement of values of
food in everyday lives
(individuals/communities/decision-makers)

1. Acknowledge the importance of values of food
within individual and community daily practices
- The need for (critical) food literacy
- Acknowledge the intrinsic values of food as core to
life
- Food literacy and values of food need to be ‘taught’
and ‘nurtured’ together in social context

(3) Not thinking of food issues through a
broad [pedagogical – how to achieve critical
literacies/capacities/competencies] lens

2. Consider how to prevent or overcome barriers to:
food-related actions; achieving food competencies;
and/or embedding food values

Structural barriers
(4) No responsible entity
(5) Organizational constraints within
government organizations
- Physical structures
- Accountabilities
- Practical issues
- Higher-level legislative frameworks
(6) Lack of coordination with stakeholders and
communities

3. Consider actions required to embed food matters
within government and community structures
- Build responsible entity to inform government/nongovernment/community actions
- Embed a food pedagogy framework within
government structures, legislative and administrative,
to underpin relationships between governments and
communities
- Ensure accountabilities of food practitioners using the
components of a food pedagogy framework
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The first key consideration arising from this study is the importance of inspiring people’s
understanding and valuing of food within their daily lives and in their communities. The need to
improve informed understanding and integrated perspectives of urban food matters is consistent
with the concept of critical food pedagogies by Sumner (2016), which aims to build critical food
knowledge around food systems and sustainability for adults to address food-related issues and
broader social issues. She acknowledges that food is intrinsic to life. This finding aligns with a
previous study of a conceptual framework of food pedagogies, which emphasizes embracing
social and cultural values of food into food policies and food initiatives (Park et al. 2021b).

The facilitation of practical experiences within daily lives enables people to engage with food,
and realize the values of food related to pleasure, culture, social identities, healthy lifestyles, and
sustainable food systems. This finding is consistent with other studies linking everyday
interactions surrounding food with people’s motivation to engage with food, increasing their
food knowledge, and promoting social, cultural, ethical and environmental values, and
sustainable food practices (Barcan 2018; Dyen & Sirieix 2016; Higgins-Desbiolles et al. 2014;
Kajzer Mitchell et al. 2017; Morone et al. 2018; Shani et al. 2013).

Previous research has documented the significance of raising knowledge of food matters, food
literacy, for individuals or communities (Cullen et al. 2015; Slater 2017; Sumner 2015). Yet,
how government bodies and key food practitioners consider food-related values within food
policies or food initiatives remains a gap in the literature (Park et al. 2022b). A recent food
strategy guidance document argues for strengthening the capacity of government actors and
diverse stakeholders to advance information and knowledge about complex urban food matters
(Tefft et al. 2017). However, little attention is given to the importance of valuing food within
the development or implementation of food policies, food initiatives or education programs. A
previous study demonstrates that values-based practices can support food knowledge and skills
and transmit more meaningful values to individuals’ and communities’ lives, including
appreciation, consciousness, respect, and their relationships with food (Brien & McAllister
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2015). This finding suggests that in order to achieve wider and systematic changes for societal
health and sustainability, the importance of food knowledge (food literacy) and the intrinsic
values of food should be ‘taught’ and ‘nurtured’ together in social context, as one component of
pedagogical processes of food.

The second consideration of the findings is how to overcome these barriers to food-related
actions. A recently developed food pedagogy framework (Park et al. 2021a) has potential
relevance to address and embed resilience against the barriers when developing or implementing
urban food initiatives. The framework utilizes a social perspective that encompasses everyday
spaces, interactions with a range of people related to food, practical experiences, supportive
systems, and engagement with social issues. To explore the potential of a food pedagogy
framework, together with important food literacy outcomes (Table 6.4, column 1), a range of
existing urban food strategies are reviewed in relation to recognizing or overcoming the barriers
to action, as shown in Table 6.4, columns 2 & 3.
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Table 6.4 Reviewing existing urban food policies/strategies using the food pedagogy framework
3. Existing urban food policies/strategies
International
National
Major City

Rural City

Proposal for
Greater Bendigo’s
Solutions Menu
Milan Urban
Sustainable Urban Food System
(Halloran et al.
Food Policy Pact
Food in the ACT Strategy (City of
2018)
(MUFPP 2015)
(Australian Capital Greater Bendigo
Territory) (RDA 2020)
ACT 2019)

1. A Framework for effective communitybased food actions within urban settings
(2021a, 2021b)

2. Barriers to food actions

Food literacy outcomes:
Awareness of food and food systems
- Basic food knowledge and skills
- Growing, buying, cooking, eating, disposing
- Knowledge of food systems
- Competence to take action for change
Pedagogy processes:
Make use of (in)formal pedagogical spaces in
communities
Experiential practices in everyday life
Create enjoyable and practical experiences in
daily lives
Utilize broader social issues
Engagement in action for change
Pedagogy support mechanisms:
Develop new/modify existing systems to be
supportive and transparent
Encourage interaction with a range of people
related to food

Pervasive barriers
(1) Lack of broad understanding about food

√

√

(2) Lack of acknowledgement of values of food
in everyday lives

√

(3) Not thinking of food issues through a broad
[pedagogical – how to achieve critical
literacies/capacities/competencies] lens

√

Structural barriers
(4) No responsible entity

√

(5) Organizational constraints within
government organizations
- Physical structures
- Accountabilities
- Practical issues
- Higher-level legislative frameworks
(6) Lack of coordination with stakeholders and
communities
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√

√

√

√

√

√

√

√

√

Food policies or food initiatives often reflect a strong focus on improving individual awarenessraising and information about food to change individuals’ behaviours for personal health
benefits or a sustainable food system (Brand et al. 2019). For example, Greater Bendigo’s food
system strategy indicates poor food literacy issues as barriers to health and food security and it
focuses on increasing individuals’ nutrition knowledge and food preparation skills in cooking
and growing (City of Greater Bendigo 2020). To overcome such barriers, the strategy proposes
a collaborative, cross-sector, multi-stakeholder approach to achieve collective impacts to
support, coordinate, and strengthen local food systems. However, there is limited attention paid
to how, beyond nutrition and cooking/growing skills, critical food literacy is achieved in
practice in community settings, or who could promote critical food knowledge. The document
briefly mentions the cultural value of the region. However, there is little mention of initiatives to
enhance key food practitioners’ practices or their understandings, perspectives, and attitudes
toward social, cultural or ecological aspects of food. This might be due to the absence of a broad
pedagogical lens, which could assist food practitioners to consider their everyday food practices
from a holistic approach and recognize their educational roles to transfer both knowledge and
the valuing of food amongst urban residents.

As noted above (shown in Table 6.4, column 3), structural barriers also exist within government
and other organizations. The report, “Proposal for sustainable urban food in the ACT
(Australian Capital Territory)”, acknowledges the need for a responsible entity to take charge of
food policy development and implementation (RDA ACT 2019). It suggests developing an
external governance structure, outside of government, with appointment of a central external
expert to implement and coordinate an integrated food policy. However, the report overlooks
the need for internal structural change within government organizations regarding leadership
roles for government officials, administrative structural constraints, accountabilities, or practical
issues for food policy implementation. Creation of an external agency may perpetuate the
limited acknowledgement of the importance of food issues within government structures,
identified as a barrier in this study. Alternatively, if systemic change within government is
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identified as a long-term goal, creation of an external agency may represent an interim step
toward achieving this outcome.

A component of the broad pedagogical approach highlights that government officials and
organizations have responsibilities for and capacities in the development or coordination of
urban food policies and food initiatives. Lack of attention within urban food policies regarding
government organizations and government officials, compared to a strong focus on food
governance approaches dealing with multi-stakeholder engagement, has recently been identified
as an issue by Doernberg et al. (2019). Food policies and many food initiatives rely on at least
some level of government support. This reinforces the need to include structural considerations
in a systematic approach to developing and supporting existing food policies or
governments’/community organizations’ food actions, as detailed within the food pedagogy
framework.

Lack of attention to the need for relevant infrastructure is also an issue with the international
food initiatives. “The Milan Urban Food Policy Pact”, an international agreement signed by
mayors of cities all over the world in 2015, aims to develop more sustainable food systems and
promote healthy diets. More than 200 cities have signed this agreement (MUFPP 2015). It
provides a working tool to help guide public and private sectors to develop and implement
urban food policies and initiatives. Unfortunately, the diverse actors’ roles, responsibilities, and
capacities for implementing food practices and engaging communities in food issues is
underdeveloped in the document (Cretella 2019), potentially undermining the effectiveness of
this important food policy initiative.

Other food policy initiatives do reflect more components of the broad pedagogical approach,
including the need for government and organizational structures. The Nordic national food
policy report, “Solutions Menu”, highlights the importance of an overarching and integrated
infrastructure to underpin the interactions between top-down and bottom-up approaches and the
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imperative to embrace policymakers, organizations, and private sectors to coordinate food
initiatives (Halloran et al. 2018). Within the supportive systems, food culture and gastronomy
are core, to be learnt and shared together with all stakeholders in their everyday lives. The
initiative includes raising awareness and values of food together, to address health, social,
economic, and environmental issues.

One important component of pedagogical actions for developing supportive systems is
government actors’ roles and their responsible leadership around broader perspectives of food.
This can help inform awareness about food and food system issues amongst urban communities
and adequately execute and manage the processes of food policies or food initiatives (Reiher
2012; Van de Griend et al. 2019). Another important consideration is the need to change
organizational structures to be supportive and transparent. There is limited evidence of
integrated structures or frameworks for food systems such as legislation, bureaucratic structures
to coordinate existing policies and programs or support for stakeholders and communities
(Commission for the Human Future 2020). Such structural changes could systematically help
inform government/non-government organizations and community food-related actions,
reinforce relationships between governments and communities, and ensure accountabilities of
food practitioners to create healthy and sustainable food systems (Doernberg et al. 2019; Van de
Griend et al. 2019).

Use of the components of a food pedagogy framework to review existing food policies and
strategies highlights examples of how existing initiatives pre-empt or overcome the barriers to
action identified in this study. However, no one initiative addresses all issues that act as barriers.
Use of a food pedagogy framework during the development and planning of urban food policies
and programs may provide a systematic and broad perspective that contributes to the future
success of urban food actions.
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6.6 Limitations
This study has some limitations. First, this study explored the importance of barriers to food
initiatives for adults in community-based settings from the perspective of a variety of
community food leaders. However, other fundamental barriers for advancing urban food
policies and food initiatives may have been missed, such as the influence or lack of schoolbased food education systems including home economics and health education. Future research
could explore how a food pedagogy framework can build on and/or inform school-based food
initiatives. Second, barriers to food-related actions and a proposition for the relevance of a food
pedagogy framework to overcome these barriers with four existing urban food strategies were
explored. However, the proposed framework has not been utilized in practice. Future case
studies in urban settings are needed to demonstrate the application of the food pedagogy
framework, with consideration of diverse food practitioners and different pedagogical spaces in
communities. Third, the purposive sampling used in this study led to limited diversity in terms
of groups within the food system, as well as in gender representation, with few male participants
interviewed. As such, the data were analyzed as a collective, rather than by gender or other
descriptive participant characteristics. Future studies should seek a broader base of community
food leaders in other areas of food systems, which also may include more male food leaders. For
example, leaders in agriculture industry, food manufacturing, food technologies, particular
cultural groups, and politicians in local/state/federal government organizations, may have
influence over or provide further insights into the implementation of food pedagogies within
urban settings.

6.7 Conclusions
This study identified barriers to food-related actions to address complex urban food issues.
Importantly it highlighted that food policies and practice need to consider both the values of
food and food knowledge. Additionally, the study found that a food pedagogy framework can
provide a systematic approach to review the extent to which existing food policies and
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initiatives incorporate measures to prevent or minimize these barriers to food-related actions.
Application of a food pedagogy framework may strengthen current food policies/strategies and
responsible government organizational structures to create a shared vision of healthy and
sustainable urban food systems and to advance urban food actions. An implication of the
findings is that key food practitioners, particularly policymakers, government officials and
government organizations, should consider themselves as food leaders, as well as co-learners
and food pedagogues. They have key roles to create and sustain broad understandings about
food, nurture meaningful valuing of food, and create more sustainable relationships with food
across urban societies. Future research is needed to explore the potential contributions of food
pedagogies frameworks, for example, how a food pedagogy framework can build on food
learnings within school education systems. Future case studies also could apply a food
pedagogy framework in diverse community-based learning environments, such as public spaces,
food festivals, and urban pop-up structures, to provide insights into how diverse food
environments and practitioners can contribute to creating healthy sustainable societies.

141

Chapter 7: Overall discussion and conclusion

7.1 Introduction
This research study explored three research questions to address several gaps in the research
related to food pedagogies for adults in social contexts and how it can be incorporated into food
policies or food initiatives in urban settings.

This final chapter provides an overall discussion of the main findings of the scoping review and
qualitative study and offers implications and recommendations for future research. The chapter
begins by integrating the findings of the thesis as a whole. Further clarifications of the findings
are considered, and potential implications for future research are then provided. Finally, the
strengths and limitations of the thesis are presented. The chapter concludes by highlighting the
significance of this doctoral study.

Research Questions:
1. What are the key elements needed to support and improve food-related activities in urban
areas?
2. What are the barriers to food-related activities in urban areas?
3. In what ways can a food pedagogy framework pre-empt or address barriers to food-related
activities, and inform food policies and food initiatives?

The research completed as part of this thesis includes, firstly, a scoping review to identify key
elements and influences over food-related activities within food pedagogies (Chapter 2).
Secondly, semi-structured interviews with community food leaders explored their experiences
of and views about how people learn about food, health and environmental sustainability
through food-related activities in communities, as well as their experiences of urban food-
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related activities in everyday lives. These interviews formed the basis of a qualitative research
study undertaken to explore:
•

The development of a conceptual framework for the enactment of food pedagogies
(Chapter 4)

•

The development of a theoretical framework to create food learning opportunities for
adults within urban settings (Chapter 5)

•

The barriers to food-related actions in everyday settings and the relevance of food
pedagogies in food policies and food initiatives (Chapter 6)

7.2 Summary and integration of the findings
The findings reported in this thesis support the need for pedagogical approaches to urban foodrelated activities. A food pedagogy framework can provide a systematic approach to advance
effective and sustainable urban-based food-related initiatives to support social health and
environmental sustainability.

The draft food pedagogy framework proposed in this thesis (Chapter 6) was based on the
conceptual and theoretical frameworks developed in Chapters 4 and 5. In the field of health
professions education, conceptual and theoretical frameworks are used to help understanding of
problems, contexts and analyses in different research approaches (Varpio et al. 2020). Varpio et
al. (2020) indicate that a conceptual framework is utilized for justification as to why a study
should be conducted and why it is important, while a theoretical framework is the logic of why
this study is using a particular theory or multiple theories. For this research, it was essential to
explore both types of frameworks in the study: one to describe the state of knowledge and
identify gaps in the research topic; the other to ground the research using relevant theories
within food pedagogy fields.
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7.2.1 Food pedagogy – key elements for urban health and sustainability: A scoping
literature review (see Chapter 2)
The scoping review (Chapter 2) identified key elements and influences over food-related
activities within food pedagogies and, in doing so, informed the proposed research. The review
identified four key elements: ‘Everyday food experiences’, ‘Social relations’, ‘Culture’, and
‘Sustainable lifestyles’ and two main influences: ‘Professionals involved with food-related
activities’ and ‘Spaces of learning/experiencing food-related activities’, of food-related
activities. The review also revealed a need for greater exploration of the conceptualization of
food pedagogies, as the field of study is underresearched but offers opportunities for further
investigation into the complex food-related issues facing urban areas. These findings supported
evidence from two existing conceptual approaches to food pedagogies by Flowers and Swan
(2012a) and Sumner (2016). The review indicated that no primary theoretical framework
informs food-related activities. This finding supports the need for developing a theoretical
conceptualization of food pedagogies along with empirical exploration. The review also
provided insights into important knowledge about and practical implications of food
pedagogies. By drawing out these insights the review’s outcomes can assist food practitioners to
develop food policies and food initiatives for societal health and sustainability. Urban food
practitioners can be drivers in delivering more sustainable relationships with food across urban
societies.

The scoping review helped to outline how the scarcity of prior studies in the field of food
pedagogies necessitated an exploratory approach, appropriately undertaken with qualitative
research and drawing on the experiences and expertise of food leaders in the field. It provided
the foundations for the methodological approach in this research, a qualitative exploratory
research approach, which informed the aims and research questions of this thesis (Chapters 4 to
6).
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7.2.2 Key aspects of food-related activities for developing a conceptual framework
of food pedagogies – Perspectives from community food leaders in
Australia (see Chapter 4)
Following the scoping literature review, Chapter 4 focused on the development of a guiding
framework for the concept of food pedagogies, based on community food leaders’ perspectives
and experiences of food-related activities (Chapter 4, p.66). The findings of this study
developed a framework comprising four aspects: ‘Awareness of food and food systems’;
‘Enjoyment and social connections’; ‘Experiential practices in everyday life’: and ‘Action for
change’. These key aspects of a guiding framework can act as objects of learning, as well as a
medium for learning through motivating people’s interactions with food. The suggested
framework provides important guidance or insights for food practitioners in the development
and/or implementation of food policies or food initiatives for healthier and more sustainable
communities and societies.

More directly, the key aspects of the framework emphasized the importance of a holistic
approach to food pedagogies in urban areas. A holistic approach to food-related activities
embraces the importance of understanding food and food systems, incorporates the social and
cultural aspects of food, provides practical experiences through interactions with a range of
people and spaces, and directs greater attention to food actions such as policymaking, food
strategies or food initiatives and education programs. Furthermore, community food leaders’
perceptions of food-related activities strongly inferred pedagogical approaches to food, or food
pedagogies, consistent with previous studies (Flowers & Swan 2012a, 2016; Kajzer Mitchell et
al. 2017; Sumner 2008, 2013a, 2016; Szkupinski-Quiroga et al. 2016). In particular, various
spaces, methods and processes of teaching and learning about food across social settings align
with Flowers and Swan’s definition of food pedagogies (2012a). The need for nurturing
understanding of food and food systems toward sustainable development is consistent with
Sumner’s critical food pedagogies (2008, 2016). Kajzer Mitchell et al. (2017) suggest the
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importance of bringing food into daily activities (actions) like alternative food networks as
creative pedagogical processes for healthier and sustainable practices.

The findings also add new insights about who is responsible for food policies, food initiatives
and food education programs. They inform the roles, values and capacities of urban food
practitioners to support healthy and sustainable ways of life. These issues have not previously
been well addressed (Cretella 2019; Joosse & Hracs 2015; Van de Griend et al. 2019).

In addition to developing a draft conceptual framework of food pedagogies, Chapter 5 explored
how to enact such a conceptual framework across a spectrum of social settings and practices.
Enactment of food pedagogies will raise the visibility, importance and relevance of food within
urban settings and thus support healthy communities and sustainable societies.

7.2.3 Creating food learning opportunities for adults within urban settings: a
framework for food pedagogies (see Chapter 5)
Prior to this study, there have been few education frameworks available to inform food
initiatives or food policies. There was a lack of studies based on theoretical or empirical
exploration of food pedagogies (Flowers & Swan 2012a) and no primary theoretical framework
informing food-related activities including food-related policies or strategies (Park et al. 2022b).

The analysis of community food leaders’ perspectives presented in Chapter 5 aimed to develop
a theoretical framework for food pedagogies through linking the reported perspectives with
components of existing theoretical frameworks. Through the findings five key themes were
identified that assist adults to learn about food in everyday settings: (1) Making use of
(in)formal pedagogical spaces in communities; (2) Encouraging interactions with a range of
people related to food; (3) Creating enjoyable and practical experiences as part of daily lives;
(4) Developing supportive and transparent systems that reflect communities’ needs; and (5)
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Utilizing broader social issues. Collectively these five key themes provide systematic
consideration of food in social contexts and inform a draft theoretical framework of pedagogical
practices and processes about food-related activities for further development and research. The
key themes of the proposed theoretical framework are strengthened by key components from
four existing theoretical frameworks pertinent to food pedagogies, namely the definition of food
pedagogies, public pedagogy, governmentality and critical food pedagogies, as shown in Table
5.1, Chapter 5 (p.108). Relevant key components from these theories include the importance of
relations with food with regard to a range of pedagogical actors and spaces in daily lives (food
pedagogies definition, public pedagogy), broader social issues (critical food pedagogies, public
pedagogy), and different authorities (governmentality, food pedagogies definition) presented in
detail in Chapter 3.

As food-related activities interconnect with a diverse group of people and spaces, everyday food
practices and culture, broader social issues, and healthy and sustainable lives, a range of
approaches should be considered to achieve more effective and sustainable urban food policies
and initiatives. For example, the themes identified by community food practitioners in this
study, such as making use of (in)formal pedagogical spaces in cities and developing supportive
and transparent systems, should be reflected in government sectors and within policymaking
processes. This is consistent with the public pedagogy framework, which features enabling
supportive systems to create and facilitate learning messages, learning practices (experiences),
and learning environments around food in social settings, for supporting healthy communities
and sustainable societies (Hsu 2018, 2019; Sandlin et al. 2013). The need to utilize broader
social issues to profile food issues raised by participants has also been identified by Sumner
(2016) in her critical food pedagogies framework. The framework incorporates a key element of
the nexus between food and social issues. It highlights the importance of raising food
practitioners’ awareness of the broader issues around food, such as social and political issues,
food systems and sustainability, and its multiple relationships within larger contexts such as
globalizations and neoliberalism.
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Above all, this study provides valuable insights into the development of supportive and
transparent systems as a key component of a theoretical framework to facilitate food policies
and food-related initiatives, as well as to raise food practitioners’ understandings, expertise, and
authorized actions pertaining to food. This is consistent with Hsu (2018)’s findings that urban
policy has pedagogical action or influence, transmitting food learning experiences, and also
influencing food system change through different public pedagogical spaces and processes in
cities.

This study’s findings provide support for the premise that a theory-based food pedagogy
framework can act as a tool to inform policymakers and diverse food practitioners in systematic
ways to develop urban food strategies that aim to create food-centred changes toward societal
health and sustainability. Thus, urban food practitioners should be encouraged to consider the
theoretical framework of food pedagogies in their current practices and food initiatives, to
reshape the educational processes and educational value of existing and/or future food policies
or food initiatives. Such pedagogy based actions promote social interaction, cohesion, and
cultural diversity, improve community health outcomes, and ensure food systems are
economically and environmentally sustainable for all urban residents (Hsu 2019; Lim 2015).

7.2.4 Barriers to urban food action – relevance of food pedagogies (see Chapter 6)
Finally, the qualitative analysis presented in Chapter 6 explored the community food leaders’
perceptions of the barriers to food-related actions in everyday settings and the relevance of
utilizing a developed food pedagogy framework to pre-empt or overcome such barriers when
developing or implementing food policies or food initiatives. This draft framework was
summarized in Table 6.4, column 1(Chapter 6, p.134), which combined the proposed conceptual
framework (Chapter 4) and the proposed theoretical framework (Chapter 5), to represent a
single food pedagogy framework. Analysis of the data from the community food leaders
identified six key themes related to barriers to food-related actions: (1) Lack of broad
understanding about food; (2) Lack of acknowledgement of values of food in everyday lives; (3)
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Not thinking of food issues through a broad pedagogical lens; (4) No responsible entity; (5)
Organizational constraints within government organizations; and (6) Lack of coordination with
stakeholders and communities.

To identify the existence of these barriers to food-related actions and consider strategies to
overcome such weaknesses, a range of existing urban food strategies were reviewed using the
draft food pedagogy framework. As highlighted in Table 6.4, column 1 (Chapter 6, p.134), the
food pedagogy framework embraces the need to consider food literacy outcomes, pedagogy
processes and pedagogy support mechanisms together. Application of the food pedagogy
framework developed in Chapter 6 (Table 6.4) provided a systematic, comprehensive and
integrated approach to reviewing existing food policies and initiatives for barriers to foodrelated activities. The analysis highlighted three key considerations to overcome barriers.
Consideration is needed to ensure (1) food knowledge and values of food are integrated within
food policies and practice; (2) strategies/frameworks are required to prevent or overcome
barriers to food-related actions; and (3) structures are required to embed urban food actions
within government and community structures.

This study was the first to report on the application of a food pedagogy framework to review
food policies and initiatives. In addition to its application in the development stages of food
policies and food initiatives, use of the food pedagogy framework may enhance food
practitioners’ roles, responsibilities and capacities for implementing food practices, and
strengthen government organizational structures to support communities to overcome foodrelated issues.

7.3 Implications of findings
This thesis contributes to the existing evidence by supporting the need for and a greater
understanding of pedagogical approaches to food-related activities for key food practitioners,
particularly policymakers, government officials and government organizations. As reported in
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Chapter 1, complex societal challenges are on the rise in urban areas and food has important
roles in meeting these challenges. Thus, it is important that food-related policies and initiatives
are prioritized, more pervasive and effectively implemented. The findings of this research
provide important insights into and a framework to improve the effectiveness of food policies
and initiatives. Therefore, the findings of this thesis provide important implications for
education, policy, practice and research in the context of community-based, food-related
activities, including urban food policies or initiatives, and food education programs. A summary
of the implications of findings is provided in Figure 7.1.

7.3.1 Implications for education
The findings from Chapters 4 to 6 have, for the first time, drawn on community food
practitioners’ perspectives and experiences of food-related activities to provide a draft food
pedagogy framework based on conceptual and theoretical explorations of food pedagogies. This
is a significant contribution, as pedagogical processes with a focus on food for adults, or how to
assist adults to gain food knowledge and skills in social settings, have been overlooked in the
literature (Flowers & Swan 2012a; Roberts 2016; Sumner 2016). This is particularly so in
comparison to children’s food knowledge and practices in school settings. A shared
understanding of the concept of food pedagogies has not previously been developed (Park et al.
2022b). This research built on the preliminary concept of food pedagogies, which suggested that
food is not only an object of learning but also a vehicle for learning (Flowers & Swan 2012a).
The draft framework of food pedagogies presented in Chapter 6 can act to inform pedagogical
practices (both during development or review) and the practices themselves can provide
pedagogical outcomes (in addition to identified food literacies) for different food practitioners in
social settings to create healthy and sustainable societies.

This thesis provides important new insights into the neglected area of the food literacy and
pedagogical expertise of community food practitioners. There are many community food
practitioners who work in a range of different social settings such as government organizations,
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public spaces, food events or festivals, and cafés and restaurants. Community food practitioners
were perceived by study participants to lack a holistic view of food that includes social and
cultural aspects of food, food systems and sustainability. They were also viewed as not thinking
systematically about pedagogical processes when developing or delivering food education or
policy activities. Upskilling these practitioners with more holistic views of food and
pedagogical expertise could have broad-reaching impacts through more effective and more
extensive reach of food policies and programs.

The proposed food pedagogy framework (Chapter 6, Table 6.4, p.134) has dual functions. It
may serve to support food policy/strategy development and implementation as a guiding tool, as
well as enable key food practitioners to act in support of the creation of healthy and sustainable
urban food systems. It provides guidance for diverse food practitioners to think more
systematically about food and food systems, assists them to recognize the knowledge and values
of the cultural, social and environmental aspects of food, and promotes sustainable food
practices toward healthy and sustainable societies. Further applications of the framework might
be included in the creation of accredited professional food education and training programs for
key food practitioners, including policymakers, government organizations and government
officials, and public health experts.

Another potential educational implication that emerges from this thesis links to tertiary
education settings including universities, colleges, vocational education and training (VET)
organizations, and lifelong learning institutions. Individuals and organizations involved in foodrelated careers are increasingly required to address complex challenges in urban food systems as
a component of their professional work (Hamada et al. 2015; Valley et al. 2018). However,
many current curricula and programs in tertiary education have narrow, professional foci on
nutrition, food science or agriculture rather than broader perspectives that encompass food
culture, food ethics, social art (art education), food systems and sustainability (Fink 2014; Shani
et al. 2013; Shin & Bae 2019). Limited academic consideration of a holistic view of food does
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not provide the appropriate educational and personal or professional development opportunities
for future food practitioners, such as nutritionists, government officials, food industry leaders,
culinary professionals and community food educators. Food practitioners need to have the
relevant knowledge and capacities to accept responsibility and leadership for food-related
societal health and sustainability (Shani et al. 2013; Valley et al. 2018). Thus, educational
institutions need to assign significant pedagogical importance to upgrading food professionals’
knowledge, skills, competence and recognition of the values of food in broad social settings.
Such food pedagogical processes and outcomes also need to be reflected throughout and
reinforced by food professionals’ daily activities.

The developed food pedagogy framework in this thesis may be utilized to facilitate the concepts
or enactments of lifelong learning, which have indicated that learning should take place during
all stages of the life cycle and in all places of our daily lives via formal and informal ways, to
improve people’s knowledge, skills, and competence during life (Laal 2011). As identified in
Chapter 5, community food leaders indicated that most learning about food derives from
ordinary spaces in daily lives through interactions with people, practical experiences, supportive
systems, and interconnections with broader social issues. These elements should be key aspects
of a food pedagogy framework that has at its centre acknowledgement of food as a central part
of our everyday lives.

Although not the original intention of the thesis, the community-based pedagogical approach to
food proposed in this thesis, while focused on adult learning, may be useful to build on and/or
inform (structured) school-based food educational contexts for children and adolescents. In
Australian high school systems, home economics education has been positioned as a significant
learning area in improving students’ food knowledge and skills and promoting healthy dietary
behaviour (Fordyce-Voorham & Lai-Yeung 2016; Ronto et al. 2016b; Worsley 2015) as well as
influencing adults’ food knowledge (Worsley et al. 2016). However, previous studies identified
several barriers to teaching food literacy to students. For example, the subject of home
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economics and food literacy education is undervalued in comparison to other academic subjects,
and support within education systems has declined because of insufficient time allocated and
lack of resources (Ronto et al. 2017). Furthermore, home economics education is focused
mainly on nutrition knowledge and food preparation skills at the individual level. There is a
need to improve education programs/curricula to include broader aspects of food such as
environmental sustainability and food systems issues (Nanayakkara et al. 2017; Sadegholvad et
al. 2017). These topics may/may not be covered in other study areas such as science or
technology and the range of food topics has not been integrated across school curricula.

Critical to the improvement of school-based food education programs are the roles and
capabilities of different stakeholder groups including teachers, parents, school administrators,
and school food providers. It is important that diverse group of stakeholders has a collective,
holistic view of food and understanding of the broader issues around food such as food culture,
social aspects of food, food systems and sustainability. Stakeholders also require opportunities
to reshape their food knowledge and food practices and systems that support them to acquire
and implement such knowledge and skills.

Development of a systematic and encompassing framework for food pedagogies proposed in
this thesis may assist in overcoming such barriers to school-based food-related activities. Such a
framework could be applicable for both formal and informal education spaces. It could act as a
guiding tool for a broad range of urban food practitioners, including teachers, institutions staffs,
and professionals in higher education, assisting them to effectively address complex challenges
in food and food systems. A food pedagogy framework utilized across school, community and
government environments within supportive organizational structures, would provide
consistency to approaches, act to reinforce key food learnings, and embed the importance of
food in everyday lives and wider environmental sustainability.
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7.3.2 Implications for policy
To achieve and ensure pedagogical processes for food-related activities, the findings of this
research support the need to consider wider food policy approaches that support, guide,
facilitate, regulate and educate food-related activities in communities. A key finding of this
thesis is the need for change within government. As identified in Chapter 6, the structural
barriers within government organizations, such as physical structures, accountabilities, practical
issues and higher-level legislative structures, are challenges to addressing food issues
effectively. Policies relating to food issues are often siloed within individual departments
(Brand et al. 2019), and no single department has overarching responsibility for addressing food
issues across government departments and agencies (Dimbleby 2020; Doernberg et al. 2019).
Food policies still face much uncertainty regarding their implementation and operational
responsibilities (Cretella 2019; Van de Griend et al. 2019).

In Australia, several barriers to advancing food actions have been identified. First, there is a lack
of attention given to food issues within government organizations at federal, state and local
levels (Muriuki et al. 2017). Second, there is an absence of comprehensive policy frameworks
or integrated structures such as bureaucratic structures, guidelines, or legislation, to support
food practitioners to develop sustainable urban food systems at the community level, despite
food-related policies and initiatives being scattered across government departments and the
private sector (Commission for the Human Future 2020; Muriuki et al. 2017; Reeve et al. 2020).

The findings of this research demonstrate why the development of supportive and transparent
systems for implementation of food policies and initiatives must be considered within
government organizations (Chapter 6). Additionally, the research highlights the need for
practical support to overcome structural barriers within government agencies, such as building a
responsible entity, embedding a food pedagogy framework within government structures,
legislation and administration, and ensuring professional standards and accountabilities of food
practitioners.
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This research further demonstrates that the components of the food pedagogy framework can
lead to a coordinated approach to existing or future food policies and programs to overcome
organizational constraints within government organizations. Structural change will not be
achieved from food awareness campaigns and consumer demand alone. Food policies and many
food initiatives rely on at least some level of government support across local, state and national
governments. The need and effort for change required to secure and ensure extensive
commitment to addressing food issues within government organizations must be in parallel with
community-led approaches such as food governance with diverse community actors from civil
society (Halloran et al. 2018; Parsons 2020; Sonnino et al. 2019).

One potential approach to promoting structural change may involve establishing an accredited
professional entity within government organizations, such as a specific department within city
councils, responsible for developing and implementing urban food policies or strategies with
systematic and inclusive approaches to food across governments and their constituent
communities. As another approach, creation of food policy councils may play a bridging role
between local governments and the public for implementing and coordinating food policy and
food initiatives (Brand et al. 2019; Gupta et al. 2018). Most government institutions lack
understanding of the interrelations of food within food systems and do not place food policies or
strategies as priority issues compared to other issues such as health, economic development, and
the environment (Van de Griend et al. 2019). Structural change informed by a food pedagogy
framework may contribute to building professional expertise and responsible leadership of key
food practitioners around broader perspectives of food. It may also increase active participation
in implementing food strategies or food learning practices across government organizations.

If government fails to instigate structural change, obstacles to community-based food actions
will remain, and the changes needed to achieve healthy and sustainable urban food systems
cannot be realized (Adams 2021). Key food practitioners, particularly policymakers,
government officials and government organizations, should be encouraged to recognize that
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developing new or modifying existing systems to be supportive and transparent across
governments is a pedagogical act. This pedagogical act can both foster active engagement in
reshaping policy to tackle complex urban food-related issues at the local, state and national
levels. It would facilitate interactions and coordination between government sectors and the
diversity of food practitioners, academics, and decision makers. Greater engagement and
improved coordination and interaction would lead to improved access to and affordability of
healthy foods across communities, through urban food systems that were more environmentally
sustainable and socially just.

7.3.3 Implications for practice
This thesis highlights the importance of teaching and nurturing values of food together with
food knowledge (food literacy) in social contexts. There is a need to embed social and cultural
aspects of food into policymaking or food initiatives and food education programs so as to
better understand and nurture values of food and its connections with community, society and
food systems. This significant finding is consistent with the broader perspective of the concept
of food culture by Bergflødt et al. (2012), which places food culture, food knowledge and food
experience inside society. Food and gastronomy play important roles in connecting people,
place, identity and culture through practical experiences (Richards 2015). These gastronomic
experiences interact with social values, local identities, beliefs, traditions and social
relationships, and support local economies and sustainable food systems (Cavicchi & Stancova
2016; Richards 2015).

The United Nations Educational, Scientific and Cultural Organization places food and
gastronomy at the centre of the policymaking strategy of cities, called a Creative City of
Gastronomy, connecting traditional food knowledge and practices, local identity, creative
industries and economic development (UNESCO 2016). Some cities have already recognized
the critical importance of incorporating cultural values of food into policymaking, in the form of
urban food policies or strategies for population health and wellbeing, locality, social bonds,
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economic benefits, and the development of healthy and sustainable food systems (Halloran et al.
2018; Municipality of Parma 2015; Napier et al. 2017; Savino et al. 2018).

Similarly, the United Nations New Urban Agenda (UN Habitat 2020) and the Sustainable
Development Goals (UN 2015) acknowledge culture as a fundamental element for creating
more sustainable development of cities. The New Urban Agenda highlights that culture should
be taken into consideration as a priority in urban plans and strategy development to promote and
implement new sustainable consumption and production patterns and address the social,
cultural, economic, and environmental issues relating to climate change (UN Habitat 2020).

However, the findings reported in this thesis demonstrate that existing urban food
policies/strategies lack acknowledgement of the values of food as a key for everyday foodrelated experiences or learning processes. The community food leaders’ perspectives aligned
with the key elements and influences identified in the literature review. Both the review and
food leaders identified the potential relevance of social and cultural aspects of food for
advancing urban-based food-related initiatives. Importantly, the perceptions of community food
leaders offered additional insights into how values of food are implemented in practice as key
factors in everyday food-related experiences or in learning processes within food policies or
food initiatives.

Community food leaders indicated that broader social issues are affecting what people eat, think
and feel around food and provide opportunities for the public to rethink food issues and current
food systems, and to reset unsustainable food environments. A contemporary example of such a
broad social issue is the COVID-19 pandemic and the impacts it is having on the food system
and people’s access to and interactions around food. A recent study suggests the need to
increase efforts to enhance public understanding of the intrinsic food value as well as critical
food knowledge relating to food supply chains, healthy food and nutrition, food security, food
safety, food processing and packing, and food waste for creating better sustainable food systems
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(Knorr & Khoo 2020). For example, Australia is a diverse multicultural society with 46 percent
of Australia’s 22 million people born overseas from more than 190 countries (Australian Human
Rights Commission 2014). This rich cultural diversity is central to its national identity and
contributes to Australia’s economy and society. However, a lack of understanding of different
cultures can be a reason which causes an increase of negative views toward immigrants,
discrimination, race-based social exclusion, or social isolation, particularly during the COVID19 pandemic (Markus 2021). Cultural food experiences and understandings can contribute to
greater acknowledgement of cultural values and help to ameliorate such negativities.

Food practitioners in a diversity of roles can use the findings from this research, alongside
current food actions, to support the development and implementation of values of food within
individual and community daily food practices. In particular, it is important to draw
policymakers’ interest and awareness of food to link with broader social issues such as social
isolation, racism, and the pluralism of urban food cultures. As such, the proposed food
pedagogy framework based on enjoyable and practical experiences (Chapter 6, Table 6.4, p.134)
may be utilized to create more opportunities for all people, not just particular groups or socioeconomic classes, to share food values and their appreciation of food. It also has the potential to
extend these learning opportunities to and across urban spaces, in the form of billboard signs,
pop-up structures, public spaces, food events or food festivals, food marketplaces, and mass
media within everyday lives. The findings of this research may contribute to reconnecting social
and cultural values, understanding food and food issues, fostering social relationships, and
creating sustainable food systems for community health and wellbeing.

Given that many people have little concern for food or take food for granted (Barilla Centre for
Food & Nutrition 2009), they have limited acknowledgement of the values of food in daily
lives. Urban food practitioners, including city planners, municipal government officials and
policymakers, culinary professionals, food service providers, and the food industry, should
acknowledge the importance of social and cultural values of food and apply them voluntarily to
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their everyday food practices. These practitioners have key responsibilities to create and enrich
urban food culture and identity, convey broader understandings about food, bring about social
change, and build more sustainable relationships with food across urban societies (Lang 2009;
Lim 2015; Park et al. 2022b).

7.4 Research strengths
The study undertaken for the purpose of this PhD thesis leads to important contributions for
understanding of the field of pedagogical approaches, food pedagogies, for adults in social
contexts. The study: (1) identified the importance of a holistic approach to learning about food
for adults through everyday food activities and engagement across different urban spaces; (2)
developed a conceptual framework for food pedagogies to provide important guidance or
direction for urban food practitioners in the development and/or implementation of food policies
or food initiatives; (3) developed a theoretical framework for food pedagogies which
incorporates all the key elements as a package with systematic consideration of food in the
social contexts; and (4) brought these two frameworks together into a food pedagogy framework
that identified barriers to food-related actions to address complex urban food issues. Finally, this
thesis is the first to report on the application of the food pedagogy framework by reviewing a
range of existing urban food policies and initiatives and the relevance of it to pre-empt or
overcome such barriers.

A specific strength of this thesis is that it provides valuable practical insights into how to create
food learning opportunities for adults within ordinary spaces in the community. In particular,
the development of a supportive and transparent system component of the food pedagogy
framework (Chapter 6) reinforced a systematic and encompassing approach to facilitate food
practitioners’ knowledge, expertise, and responsibility for food actions and overcome
organizational constraints within government and community structures in terms of the
development of food policies and food-related initiatives. This led to the incorporation of key
factors for effective community-based food actions within urban settings that may not have
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otherwise been considered, such as food literacy outcomes, pedagogy processes, and pedagogy
support mechanisms (Chapter 6). As a result, this thesis provides three key considerations for
the implementation of food pedagogies within urban settings. Key factors to consider: (1) the
roles of daily practices in conveying the importance of food knowledge and values of food for
individuals and communities; (2) strategies/frameworks to prevent or overcome barriers to foodrelated actions; and (3) appropriate entities and infrastructures responsible for embedding food
matters within government and community structures.

A further strength of this exploratory study is the use of a qualitative research approach
exploring a range of community food leaders’ perspectives and experiences of food-related
activities in urban areas. This allowed the research to develop new ideas as well as more
comprehensive understandings about the field of food pedagogies, currently underresearched, to
improve or inspire current and future food policies and food-related activities. In addition, the
broad range of issues in the interview datasets laid the foundations for the development of the
food pedagogy framework centred on a systematic and inclusive approach. This framework was
strengthened through reference to key theoretical perspectives. Thus, the findings of this study
provide an important starting point from which future research may refine the framework to
facilitate new and creative food-based transitions toward societal health and sustainability.

7.5 Research limitations
This research has some limitations that should be acknowledged. As described in Chapter 2, the
scoping review identified key elements and influences over food-related activities for adults in
urban areas. Most people in developed countries live in urban areas but have less direct contact
with food production, so exploring how to expand their understanding of food and food systems
is a key challenge. Rural-based food-related experiences are likely to vary from those of urban
dwellers and warrant future exploration. The review may have missed some primary elements or
influences of food pedagogies such as the influences of social media, digital/mobile learning,
school education programs, and family environments. Although social media was not an
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inclusion criterion for the scoping review, research into learning about food via social media is
encouraged in future studies (Chapter 2, p.18). In addition, the review may have been limited by
the exclusion of non-English language studies, which may explain the lack of food pedagogy
studies from Eastern European, Asian and developing countries.

Another limitation applies to the qualitative research methods of the study (Chapters 4 to 6).
The study explored a range of community food leaders’ perspectives and experiences of foodrelated activities in urban areas via purposive sampling and semi-structured interview. However,
a smaller number of government officials was interviewed compared to the other groups, which
may have limited the data for analysis. This was unavoidable, as COVID-19 made it difficult to
engage with government groups as resources in these organizations were stretched and staff
were deployed to address immediate COVID-19 concerns. Due to the lack of response from
government officials, fewer people were interviewed from government groups (n=9) compared
to the other two groups: chefs/food leaders (n=19) and academics (n=11). However, data
saturation (Saunders et al. 2018) was achieved within the limited sample and data collection was
completed with a total of 39 participants. Inclusion of more government actors actively involved
in developing and implementing food policies, urban food strategies and initiatives may provide
further insights in the future.

Similarly, there was also limited diversity of participant groups within the food systems.
Specifically, food leaders in agricultural and food manufacturing industries, politicians,
religious and cultural leaders, and teachers in classroom and vocational education fields were
not represented in the interviews. Additionally, community members’ views were not included.
While the data may be considered limited in some respects such as comprehensiveness of small
sampling sizes (Hammarberg et al. 2016), data collection was purposive, including snowball
sampling, and analyzed as a collective, rather than by other descriptive participant
characteristics such as gender, class or ethnic background. These qualitative sampling
techniques and comparison and analysis processes enabled in-depth perspectives from the
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participants on the research topic (Kitto et al. 2008). Although the results of this study were not
intended to be generalized, the findings may have been enhanced with more diverse participant
groups and different community members, who have influence over or may provide further
insights into the concept of food pedagogies and their implementation across different social
settings.

Lastly, the proposed food pedagogy framework (Chapter 6, Table 6.4) for effective communitybased food actions has not been applied in practice in urban settings. While a proposition for its
relevance to overcoming barriers to food-related actions within four existing urban food
strategies was explored, the food pedagogy framework needs to be implemented in practice in
future case studies, with consideration of diverse food practitioners and different pedagogical
spaces in communities.

7.6 Recommendations for future research
This thesis has contributed novel considerations to the field of food pedagogies for adults. This
paves the way for future research to explore various aspects of this research topic.
•

Recommendation 1

At this time the diverse actors’ roles, responsibilities, and capacities for implementing food
practices and addressing food issues in social contexts are underexplored. Interviews with a
broader base of community food leaders within food systems should be considered, such as
leaders in agricultural and food manufacturing industries, food service including supermarkets,
celebrity chefs, particular cultural groups, and politicians in local/state/federal government
organizations. In particular, the role of government actors, such as civil servants, councillors or
mayors, policymakers, and policy professionals within government organizations, in urban food
policies or strategies remains a gap in the literature (Doernberg et al. 2019; Van de Griend et al.
2019). Thus, it is recommended that future research should pay more attention to government
actors’ roles and their responsible leadership around broader perspectives of food and urbanbased food-related initiatives. In this way the pedagogical processes of food will be effectively
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embedded into policymaking and within food policies or strategies, and community education
initiatives, for implementation by diverse urban food practitioners.

•

Recommendation 2

As noted in Chapter 6, the proposed food pedagogy framework for effective community-based
food actions has not been applied in practice in urban settings. Thus, it is important to plan
future case studies that demonstrate the application of the food pedagogy framework, with
consideration of diverse food practitioners and different community-based learning
environments in communities. Case examples could be useful for refining the framework further
and improving existing urban food initiatives for healthy and sustainable societies.

In the same way, future research could also extend this preliminary study to evaluate the
effectiveness of existing food policies, food initiatives, and food education programs, and
examine or identify a range of organizational factors which facilitate or prevent food-related
actions, as a form of evaluative research over long periods of time. This will contribute to
advancing more effective and sustainable urban-based food-related initiatives toward societal
health and sustainability.

•

Recommendation 3

Future studies could link with the diverse adult education research fields to explore the potential
contributions of food pedagogy frameworks. For example, how a food pedagogy framework can
build on food learning opportunities within institutional learning settings, the development of
tertiary-level programs through the topic of food in academic environments, vocational training
programs in community colleges and culinary schools, and the development of community food
programs and strategies for lifelong education. The food pedagogy framework may provide
possibilities and opportunities to make the relevance of values of food more visible and
accessible, both in academic settings and in broader social settings to support healthy
communities and sustainable societies.
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Figure 7.1 Visual representation of potential contributions of the application of food pedagogy framework
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7.7 Conclusion
This thesis provides novel contributions to supporting the need for and greater practical insights
into pedagogical approaches to food-related activities for urban food practitioners. It addresses
the absence of a theoretical framework that informs food pedagogies. The proposed food
pedagogy framework has the potential to provide urban food practitioners with a systematic and
encompassing approach to facilitate food practitioners’ knowledge, expertise, and responsibility
for food actions and overcome organizational constraints within government and community
structures in terms of the development of food policies and food-related initiatives.

Importantly, this thesis proposes three key considerations when implementing food pedagogies
within urban settings. Firstly, it is essential to consider the roles of daily practices in conveying
food knowledge and values of food for individuals and communities. Secondly, appropriate
strategies/frameworks are required to prevent or overcome barriers to food-related actions.
Finally, and often overlooked when considering pedagogy matters, is the development and
resourcing of entities with responsibilities to embed food matters within government and
community structures. The findings of this thesis provide an important starting place for future
research to expand insight into the pedagogical roles and values of food policies, food
initiatives, and food practitioners across urban settings. Such approaches will underpin and
advance effective and sustainable urban-based food-related initiatives that contribute to
achieving societal health and sustainability.
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PURPOSE OF THE RESEARCH
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following researchers of the research team. The contact details are:
Miss. Soo Jin Park
PhD Candidate
School of Health and Society
University of Wollongong
sjp898@uowmail.edu.au

Professor Heather Yeatman
Public & Population Health
School of Health & Society
University of Wollongong
hyeatman@uow.edu.au
+61 02 4221 3153

Doctor Joanna Russell
School of Health & Society
University of Wollongong
jrussell@uow.edu.au
+61 2 4221 5552

If you are interested in being part of this valuable project, could you please fill out a consent
form on the following page. You can email it back to us or present it on the date of interview.
Thank you for your interest in this study.
Bests regards,
Soo Jin Park
PhD candidate, University of Wollongong, Australia
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2. Participant information sheet for chefs and food leaders

To: Chef and Food leader
Cc:
Subject: Invitation to participate in research
_______________________________________________________________________
Dear Chef and Food leader
We would like to invite you to participate in a research project conducted by researchers of the
University of Wollongong, Australia. The project is entitled Food-related activities and urban
food strategies. The study is being conducted by Soo Jin Park, under supervision of Professor
Heather Yeatman and Dr Joanna Russell. We would like to invite you to take part as an
interviewee in this research.
PURPOSE OF THE RESEARCH
The purpose of the study is to develop a framework to inform food-related programs, policy,
and policy development. The study will explore what roles food-related activities can play in
healthy, safe and sustainable food environments and what role/roles of city, chefs and food
leaders, and communities is/are to build and sustainable positive food-related activities for
societal health and sustainability. Therefore, your participation in this research will be highly
valuable and appreciated.
We wish to speak with chefs and food leaders who are highly involved in food through their
everyday food practices, to learn about their views and particular insights of food and foodrelated activities.
WHAT WE WOULD LIKE YOU TO DO
As part of this research, we would like you to take part in in-depth semi-structured interview.
An interview will be conducted in person in a private room, and will be likely take
approximately 30-45minutes. The Interview will be audio recorded with your consent. The
interview will include questions regarding the following:
•
•
•
•
•
•

Your opinion on what interests you about food and the work that you do
Your opinion on what the food-related matters your community/city are concerned about
Your opinion on when/where people eat well and enjoy their food, what enable more
people to eat well and to enjoy their food more often
Your opinion on how you have gained knowledge about food and where food comes
from, where (other) people learn food-related knowledge and ideas
Your opinion on what the key aspects of food and the food system that everyone should
know about
Your opinion on interesting food-related activities happening in your community/city at
the moment, ways to increase people’s engagement with food-related activities

POSSIBLE RISKS, INCONVENIENCES AND DISCOMFORTS
Apart from the 30-45minutes of your time for interview, we do not foresee any risks to you. To
minimize the inconvenience related to time and travel, interviews will be held in a venue
convenient and comfortable for you on a suitable day and time to you.
VOLUNTARY PARTICIPATION, CONFIDENTIALITY AND PRIVACY
Your involvement in the study is voluntary. You may withdraw your participation from the
study, and withdraw any data that you have provided by contacting the researchers at any time
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prior to our results being published. Declining to participate in the study will not affect your
relationship with the University of Wollongong or the research team.
Your participation in this study will be confidential. The information you provide will not be
shared or given to anyone outside of the research team. The information that we collect from
this research project will be used only for the research purposes stated in this information sheet.
Any information about you, including your name, position and contact information, will not be
identified in the research publications or in the thesis, instead, an identification number will be
assigned to the data you provide in the study.
Any interview recordings, transcripts or other data will be stored securely by the research team
in a locked filing cabinet or in password-protected files for electronic information. We will store
the data from this project for a minimum of five years after the publication of our results. If you
would like to access your information at any point during the project, including after
publication, you may contact the researchers.
FUNDING AND BENEFITS OF THE RESEARCH
The research is funded by the HDR student research funding scheme of the University of
Wollongong. This research will be part of the PhD studies of Soo Jin Park. The information we
collect from your interview will incorporated into Soo Jin Park’ PhD thesis. Findings from this
study will be published in academic journal articles and be presented at professional
conferences.
This study will identify important considerations in food policy making and will contribute to
the development of future urban food policies and strategies that aim to achieve improved and
sustainable healthy outcomes. The data collected in this study will be used as a basis for
improvement of food policies/ strategies.
ETHICS REVIEW AND COMPLAINTS
This study has been reviewed by the Human Research Ethics Committee (HREC) of the
University of Wollongong. If you have any concerns or complaints regarding the way this
research has been conducted, you can contact the UOW Ethics Officer on +61 2 4221 3386 or
email rso-ethics@uow.edu.au.
If you have any questions or would like to discuss this research, please contact any of the
following researchers of the research team. The contact details are:
Miss. Soo Jin Park
PhD Candidate
School of Health and Society
University of Wollongong
sjp898@uowmail.edu.au

Professor Heather Yeatman
Public & Population Health
School of Health & Society
University of Wollongong
hyeatman@uow.edu.au
+61 02 4221 3153

Doctor Joanna Russell
School of Health & Society
University of Wollongong
jrussell@uow.edu.au
+61 2 4221 5552

If you are interested in being part of this valuable project, could you please fill out a consent
form on the following page. You can email it back to us or present it in person on the date of
interview.
Thank you for your interest in this study.
Bests regards,
Soo Jin Park
PhD Candidate, University of Wollongong, Australia
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Appendix C: Consent form

Consent form
Research Title:
Food-related activities and urban food strategies.
Researchers: Miss. Soo Jin Park, Professor Heather Yeatman, Dr Joanna Russel
I have been given the information about the research project “Food-related activities and urban
food strategies”. I have had the opportunity to ask the researcher any further questions I may
have about the research and my participation.
I understand my participation in this research is voluntary and I am free to withdraw from the
research any time prior to the publication of the results of the study. My non-participation or
withdraw of consent will not affect my relationship with the University of Wollongong or the
research team.
I understand I will participate in an interview, approximately 30-45minutes in length, and it will
be audio recorded. I understand what I say will not be linked back to any information that
identifies me. I understand that there are no potential risks or burdens associated with this study.
I understand the data collected from my participation will be used for a PhD thesis, and will be
used in several academic journal publications and presentations. I consent for it to be used in
this manner.
If I have any enquires about the research, I can contact Soo Jin Park via
sjp898@uowmail.edu.au. If I have any concerns or complaints regarding the way the research is
or has been conducted, I can contact the Ethics Officer, Human Research Ethics Committee,
University of Wollongong on +61 2 4221 3386 or email rso-ethics@uow.edu.au.
By signing below, I am indicating my consent to participate in the research.

Name (please print)

Date

..................................................................

........./......../.........

Signature

.......................................................................
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Appendix D: Interview guides
1. Interview guide for government officials
Opening Commentary - I would like to hear about any food-related initiatives in your city. I
am interested in identifying the main focus of these activities, what changes/ outcomes are
aimed to be achieved, and the range of food related matters considered important in your city.
Question 1: What do you consider are the important food-related matters for your local area?
Prompts:
- Some examples may include: risk of food-related health problems related to local diets?
(Obesity, chronic disease), a complex food system? Reduction in food knowledge and skills,
social, cultural and environmental issues? Or challenges such as some people not having
enough food to eat?
Question 2: Can you give some examples of when and where people eat well and enjoy their
food? What do you think would enable more people to eat well and to enjoy their food more
often? Please tell me your opinions freely.
Prompts:
- For example, cooking and eating at home? Dining out?
- Shopping? Learning how to cook and food knowledge?
- Having meal with family and friends?
- Special social events, social and cultural celebrations with family or in community?
Question 3: More people want to know where their food comes from and are taking steps to
learn more about the food system. At a personal level - How have you gained knowledge about
food and where food comes from? Regarding your local community - Where do you think
(other) people learn food-related knowledge and ideas?
Prompts:
- Formal knowledge - school, TAFE
- Informal knowledge - family, social media, television
- Food-related skills? Food preparation, budgeting, shopping,
- Food for different life stages? e.g., pregnancy, children, working adults, older people
Question 4: Thinking broadly and to the future, what do you consider are the key aspects of
food and the food system that everyone should know about?
Prompts:
- Basic food knowledge? Cooking skills? How to eat a healthy diet?
- Local & global food production, and food impacts on the environment; sustainable food
practices?
- Enjoyment of food; value of food; food and culture? Social relationship?
- Creative food industries?
- People running out of food & what can be done to reduce it/help people?
Question 5: Please tell me about interesting food-related activities happening in your
community/city at the moment? Can you think of ways to increase people’s engagement with
food-related activities?
Question 6: How is your local government encouraging local food-related activities? What do
you think can be done to make food more of a priority/core business of local governments?
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2. Interview guide for chefs and food leaders
Opening Commentary - Thank you for agreeing to be interviewed. My research is about foodrelated activities and urban food strategies. I would like to hear your views on food-related
activities. The focus is on your thoughts and opinions, and there are no right or wrong answers.
Question 1: You have been working as XX, could you tell me what interests you about food
and the work that you do?
Prompt:
- In what ways is working with food important to you?
Question 2: What do you think are the food-related matters your community/city are concerned
about?
Prompt:
- For example, food is healthy and safe to eat?
- Environmental concerns?
- Where food comes from?
- Food waste issues?
- Cost of food?
Question 3: Can you give some examples of when and where people eat well and enjoy their
food? What do you think would enable more people to eat well and to enjoy their food more
often?
Please tell me your opinions freely.
Prompts:
- For example, cooking and eating at home? Dining out?
- Shopping? Learning how to cook and food knowledge?
- Having meal with family and friends?
- Special social events, social and cultural celebration with family or in community?
Question 4: More people want to know where their food comes from and are taking steps to
learn more about the food system.
At a personal level - How have you gained knowledge about food and where food comes from?
Regarding your local community - Where do you think (other) people learn food-related
knowledge and ideas?
Prompts:
- Formal knowledge - school, TAFE
- Informal knowledge – family, social media, television
- Food-related skills? food preparation, budgeting, shopping
- Food for different life stages? e.g., pregnancy, children, working adults, older people
Question 5: Thinking broadly and to the future, what do you consider are the key aspects of
food and the food system that everyone should know about?
Prompts:
- Basic food knowledge? Cooking skills? How to eat a healthy diet?
- Local & global food production, and food impacts on the environment; sustainable food
practices?
- Enjoyment of food; value of food; food and culture? Social relationship?
- Creative food industries?
- People running out of food & what can be done to reduce it/ help people
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Question 6: Please tell me about interesting food-related activities happening in your
community/city at the moment? Can you think of ways to increase people’s engagement with
food-related activities?
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Appendix E: Letters of invitation
1. Invitation for government officials

Invitation to participate
Dear [Government Official]
We write to invite participation in a research project conducted by University of Wollongong,
Australia. The project is entitled Food-related activities and urban food strategies. The study is
being conducted by Soo Jin Park, under supervision of Professor Heather Yeatman and Dr
Joanna Russell. We are contacting you to invite your government to be included in this research.
The purpose of the study is to develop a framework to inform food-related programs, policy,
and policy development. The study will explore what roles food-related activities can play in
healthy, safe and sustainable food environments and what are the potential role/roles of the city,
chefs and food leaders, and communities in building and sustaining positive food-related
activities. The aim is to strive for stronger societal health and sustainability. Your government’s
participation in this research will be highly valuable and appreciated.
The study findings will contribute to the development of future urban food policies and
strategies in Australia and in other countries.
With permission, we would approach and make times to speak with a small number of key
officials who are engaged in your urban food policies, strategies and activities, to learn about
your city’s experiences and ideas for future development of food strategies. The University of
Wollongong’s Ethics committee has approved the research protocol.
We ask for your support for and participation in this research. If you agree to be involved and
grant permission to approach staff to invite them to participate in one-on-one interviews, please
sign the attached form and return it as soon as possible.
If you have any questions, please contact any of the following investigators on the research
team.
Miss. Soo Jin Park
PhD Candidate
School of Health and Society
University of Wollongong
sjp898@uowmail.edu.au

Professor Heather Yeatman
Public & Population Health
School of Health & Society
University of Wollongong
hyeatman@uow.edu.au
+61 02 4221 3153

Thank you for your interest and support in this study.
Yours sincerely,
Soo Jin Park
PhD candidate, University of Wollongong, Australia
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Doctor Joanna Russell
School of Health & Society
University of Wollongong
jrussell@uow.edu.au
+61 2 4221 5552

2. Invitation for chefs and food leaders

Invitation to participate
Dear [Chef and Food leader]
We write to invite you to participate in a research project conducted by University of
Wollongong, Australia. The project is entitled Food-related activities and urban food
strategies. The study is being conducted by Soo Jin Park, under supervision of Professor
Heather Yeatman and Dr Joanna Russell. We are contacting you to invite you as an expert in
food-related sector to be included in this research.
The purpose of the study is to develop a framework to inform food-related programs, policy,
and policy development. The study will explore what roles food-related activities can play in
healthy, safe and sustainable food environments and what are the potential role/roles of the city,
chefs and food leaders, and communities in building and sustaining positive food-related
activities. The aim is to strive for stronger societal health and sustainability. Your participation
in this research will be highly valuable and appreciated. The study findings will contribute to the
development of future urban food policies and strategies in Australia and in other countries.
We ask for your support for and participation in this research. First, we invite you to take part as
an interviewee in this research. Second, we ask if you can identify local chefs and food leaders
who are highly involved in everyday food practices we could approach to also participate in this
research.
We are interested to learn about your views and insights into local food and food-related
activities. The University of Wollongong’s Ethics committee has approved the research
protocol.
We ask for your support for and participation in this research. If you agree to be involved or
grant permission to recommend potential chefs and food leaders participants, please email me
back. If you have any questions, please contact any of the following investigators on the
research team.
Miss. Soo Jin Park
PhD Candidate
School of Health and Society
University of Wollongong
sjp898@uowmail.edu.au

Professor Heather Yeatman
Public & Population Health
School of Health & Society
University of Wollongong
hyeatman@uow.edu.au
+61 02 4221 3153

Thank you for your interest and support in this study.
Yours sincerely,
Soo Jin Park
PhD candidate, University of Wollongong, Australia
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Doctor Joanna Russell
School of Health & Society
University of Wollongong
jrussell@uow.edu.au
+61 2 4221 5552

Appendix F: Codebook for thematic data analysis
106 nodes: 9 main themes, 97 subthemes
Name
0. Interests in food, P0.0
P0.1 Gastronomic aspects of food (food culture)
P0.2 Social connection
P0.3 Health, Nutrition
P0.4 Education
P0.5 The politics of food, social justice
P0.6 Food system and sustainability, environment
P0.7 Holistic view of food
P0.8 Public health, urban planning
1. Concerns about food-related matters, C1.0
C1.1 Broad concept of sustainable food system
C1.1.1 The Environment, food waste
C1.1.2 Food supply, production, where food comes from
C1.1.3 Food safety, quality of food
C1.2 Issues linked with societal concerns
C1.2.1 Food security (during COVID-19)
C1.2.2 Cost of food, pricing
C1.2.3 Food equity, social justice, low socio-economic issues
C1.2.4 Sustainability of food retail businesses, unemployment
C1.3 Health (diet, diseases, obesity)
C1.4 Disconnection with food
C1.4.1 Lack of food awareness, food literacy
C1.4.2 Unhealthy food environment
2. Ways of learning about food, W2.0
W2.1 Personal interest, curiosity in food
W2.1.1 Self-educated
W2.1.2 Emotional connection with food
W2.1.3 Personal identity
W2.2 Childhood experiences
W2.3 Family environment
W2.4 Work experiences
W2.5. Social/cultural environment
W2.6 Everyday food experiences
W2.6.1 Learning from people directly
W2.7 Other sources (Media)
W2.8 Formal education systems
W2.9 Broader societal issues (e.g., COVID-19)
3. Food-related activities in cities, A3.0
A3.1 Local food markets, farmers markets, community/kitchen
gardens
A3.2 Food initiatives by government organizations
A3.3 Food festivals, food events in public spaces
A3.4 Food activities, programs by chefs, food businesses, NGOs
A3.5 Food-related activities on sustainability, food systems
4. Roles of Food-related activities, R4.0
R4.1 Enjoyable experience and creativity
R4.2 Education (learning, developing food knowledge and skills)
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Files
0
18
18
15
14
7
18
18
8
0
3
21
13
7
0
20
9
17
4
19
23
18
12
0
24
14
27
8
19
26
15
13
30
22
31
26
17
0
24

References
0
43
37
25
27
29
28
23
12
0
3
27
17
8
0
34
9
29
4
30
43
25
21
0
45
25
39
8
26
60
24
20
66
39
50
53
41
0
43

16
15
25
0
3
17
27

28
31
46
0
3
35
53

Name
R4.3 Social relations, connection
R4.4 Cultural values of food
R4.5 Health, wellbeing and happiness
R4.6 Economic, environmental benefits
R4.7 Solutions to food issues
5. Status quo of food-related activities, Q5.0
Q5.1 Narrow perspectives of food education, practices
Q5.2 Class-based activities, hard to incorporate into practice
Q5.3 Problematic practices
Q5.4 Misalignment of activities with people’s perspectives
Q5.5 Whose responsibilities (disciplinary difference)
Q5.6 Priority or not
Q5.7 Lack of resources
Q5.7.1 Financial constraints
Q5.7.2 Lack of human resources, facilities
Q5.7.3 Lack of acknowledgement, systems
Q5.8 Lack of learning, teaching opportunities
Q5.9 Less interest, no care about food
6. Suggestions for Content development of food-related activities,
S6.0
S6.1 Accessible
Q6.1.1 Easy access to places
Q6.1.2 Cost, affordable
Q6.1.3 Timely
Q6.1.4 Time
Q6.1.5 Open to everyone (no class-based)
Q6.1.6 Information
S6.2 Provide a range of food activities (what to teach)
S6.2.1 Get back to the basics
S6.2.1.1 Where food comes from, how to grow
S6.2.1.2 How to cook
S6.2.1.3 Basic understanding, knowledge about food
S6.2.1.4 Cooking at home, having family meal together
S6.2.2 Cultural value of food
S6.2.3 Health & Nutrition
S6.2.4 Broad concept of food system, sustainability
S6.2.4.1 Current food-related activities relating to food system
S6.2.5 Holistic view of food-related activities
S6.2.5.1 Broader societal issues
S6.3 How to lead, connect and teach food
S6.3.1 Make it easy, simple
S6.3.2 Practical experiences
S6.3.3 Enjoyable experiences
S6.3.4 Social experiences
S6.3.5 Make it to people's everyday life
S6.3.6 Learner-centered approach
7. Key elements to support food-related activities, E7.0
E7.1 Corporate with others, collaboration
E7.2 Systematic approaches (policies, initiatives)
E7.3 Economic resources
E7.4 Internal/external support factors
E7.5 Interest, motivation and competence at work
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79
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68
0
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59
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26
73
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30
0
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12
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8
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19
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21
0
0
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5
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12
10
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2
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11
16
5
17
12
28
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33
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0
11
23
14
9
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16
0
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16
12
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0
50
14
8
8
19
12
0
2
24
20
24
8
33
16
55
15
78
22
0
17
49
34
14
42
24
0
90
62
25
25
25

Name
8. The roles of chefs, government officials, academics, R8.0
R8.1 Education & Research
R8.2 Resource development (e.g., funding)
R8.2.1 Food policies/strategies, food initiatives development
R8.3 Facilitation (e.g., other supports)
R8.4 Empowerment (approval, regulation)
R8.5 Advocacy work
R8.6 Independent work
R8.7 Innovators, good influencers
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Appendix G: Conference abstracts
1. Abstract presented at Sustainable Food Future Conference 2021, 17-18 June
2021, University of Newcastle: Central Coast Campus, Australia

Title: Food pedagogies for urban health and sustainability
Urban food-related issues, including unhealthy food environments, diet-related diseases,
disconnection from cultural values of food, and social and environmental unsustainability, are
on the rise globally. Recognition of the critical roles of food in addressing the complex
challenges cities are facing also is increasing. Food pedagogy is an important key element in
tackling these food-related challenges. To date, researchers have explored food literacy, the
important knowledge areas to enable people to make informed food choices and influence their
food systems. However, how to assist people to gain such knowledge, food pedagogy, has not
been well researched or described. Food practitioners implement a range of initiatives, but the
pedagogical aspects of these initiatives are not well articulated. This paper explores community
food leaders’ perspectives and experiences to inform development of a conceptual framework
for food pedagogies. Semi-structured interviews with 39 experienced leaders from diverse foodrelated fields in Australia were undertaken and analyzed thematically. Four key themes emerged
from participants’ reflections on the current state of food-related activities: ‘Awareness of food
and food systems’; ‘Enjoyment and social connections’; ‘Experiential practices in everyday
life’; and ‘Action for change’. These four themes are discussed as aims of, as well as content
for, the conceptualization of food pedagogies. A draft framework is developed to provide
important direction or guidance for policymakers, as well as public and private sector food
practitioners to drive improved and sustainable healthy societies through the medium of food.
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2. Abstract accepted at 24th Symposium of Australian Gastronomy, 8-11 May
2022, Bendigo, Australia
Title: Creating food learning opportunities for adults within everyday lives
Food is acknowledged as a primary focus for addressing challenges facing cities around the
world. City councils create and support food-related policies or strategies to enhance healthy
and sustainable environments, and multiple food practitioners engage closely with these various
initiatives. However, the visibility of educational aspects of food within governments, policy
development, public spaces, or across society is limited. Little is known about pedagogical
frameworks that can inform these initiatives. This study develops a draft food pedagogy
framework, whose application can inform food initiatives beyond the classroom to increase
people’s awareness of, engagement with and empowered action relating to food, with the goal to
advance societal health and sustainability. A qualitative approach included semi-structured
interviews with 39 experienced food leaders from diverse food-related fields in Australia. Data
were analyzed using thematic analysis. Five key themes to assist adults learn about food in
everyday life settings were identified: (1) Making use of (in)formal pedagogical spaces in
communities; (2) Encouraging interactions with a range of people related to food; (3) Creating
enjoyable and practical experiences as part of daily lives; (4) Developing supportive and
transparent systems that reflect communities’ needs; and (5) Utilizing broader social issues. A
pedagogical framework was developed, based on the five themes and existing theoretical
frameworks. It can be used to inform policymakers and diverse food practitioners to develop
urban food strategies that aim to raise the visibility, importance and relevance of food within
urban settings and to support healthy communities and sustainable societies.
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Appendix H: Conference program/acceptance letter
1. Oral presentation at Sustainable Food Future Conference 2021, 17-18 June
2021, University of Newcastle: Central Coast Campus, Australia
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2. The acceptance letter for oral presentation at 24th Symposium of Australian
Gastronomy, 8-11 May 2022, Bendigo, Australia

Symposium of Australian Gastronomy <ausgastronomy@gmail.com>
Fri 25/02/2022 12:08 PM
To: Soo Jin Park
Dear Soo Jin,
We have had wonderful and varied responses to the 24th Symposium of Australian Gastronomy
call for proposals and the program for the 2022 gathering is looking fascinating and engaging.
We are pleased to let you know that we have accepted your proposal.
Presentations will generally be 15 minutes plus time for questions, with extra time allocated for
practical kitchen-based sessions. We will be in touch over the coming months with further
information and some questions. In the meantime, if you have any questions please get in touch.
Looking forward to seeing you in Bendigo in May.
Warm regards,
Amie Sexton
(on behalf of the organizing team)
https://www.gastronomers.net

Event Home | The 23rd Symposium of Australian Gastronomy
2022. SAG 24 Goes to Bendigo The 24th Symposium of
Australian Gastronomy. 8-11 May 2022. Bendigo. Dja Wurrung
Country. UNESCO City of Gastronomy
www.gastronomers.net
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Appendix I: Published journal articles

1. The published scoping review (see Chapter 2)
Park, SJ, Yeatman, H, Russell, J & MacPhail, C 2022, ‘Food pedagogy – key elements for
urban health and sustainability: A scoping review’, Appetite, vol. 168, p. 105672.
https://doi.org/10.1016/j.appet.2021.105672

2. The published article (see Chapter 6)
Park, SJ, Yeatman, H, Russell, J & MacPhail, C 2022, ‘Barriers to Urban Food Action:
Relevance of Food Pedagogies’, Sustainability, vol. 14, no. 3, p. 1300.
https://doi.org/10.3390/su14031300
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