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Food for thought - thoughts on food… 
In Italy, in 2017, the average fresh food item travels 1900 kilometres to get to our table. The 

ecological cost is therefore frequently excessive. 

Bearing that in mind, which of the following statements do you agree with? 

A. Local and seasonal constraints make it difficult to find all the ingredients needed to offer exciting menus.  

B. Locally grown food is more expensive and spoils faster because there are frequently no preservatives. This 
makes it difficult to use them in the catering industry. 

C. When restaurants choose to use locally grown food, there is a benefit to health and the taste of the food 
benefits.  

D. By selling directly to local consumers farmers can focus on crops and quality, rather than packing, 
shipping, and shelf-life issues. 

Intensive conventional agricultural production in Italy is a high consumer of synthetic nitrogen 

fertiliser.  The excessive use of nitrogen fertilisers is dangerous, as the nitrogen that is not taken 

up by plants, is largely transformed into nitrate, which pollutes water supplies. 

Bearing that in mind, which of the following statements do you agree with? 

A. Organic farming works to increase sustainability, biodiversity, and the promotion of good soil and water 
quality.  

B. Organic farms are usually small units. This inhibits technological innovation, and capital investment. Their 
future development is very limited. 

C. Organic farms rely on natural growing practices, crop rotation, and other natural farming methods which 
avoid the use of harmful chemicals.  

D. Intensive use of synthetic nitrogen fertilisers may lead to short term profits, but it is a long term health risk. 

E. Restaurants can be profitable and socially responsible while choosing to buy locally from organic farms. 

In the following statements, which of the following would you agree with? 

A. Organic food can cost a restaurant more than food produced on a large scale. However, surveys show that 
most consumers are willing to pay more at restaurants that serve organic and locally grown food.  

B. When a restaurant opts for organic products, it supports the local economy by helping local farmers.  

C. The choice of local products is usually too limited to allow chefs to be creative.  

D. Not all products are available locally throughout the year. The menu has to change with the seasons and 
this may mean that customers become dissatisfied.  

E. Restaurants which buy locally encourage the use of local farmland for farming, thereby keeping industrial 
development and housing speculation in check. This preserves open spaces and biodiversity. 

 

  



What is sustainable about ‘L’agriturismo 
Caresa’? 
Please read the following text carefully and answer the questions. 

 

 

The organic farm Caresà was born in 2009 in the 

province of Padova, it stretches over a surface of 

25 acres and is characterized by the home-grown 

production of vegetables, cereals, fruit and 

recently eggs, following a biodynamic-organic 

method, with which they make their traditional 

dishes. They also have 6 big greenhouses, 

stables for horses, pigs and chicken. Animals are 

not raised for food but for the didactic activities 

organized for the schools nearby. They also have 

a shop and a restaurant. 

The restaurant uses 80% of certified organic food 

of their own production, and 20% from local 

producers. In addition, all the wine served comes 

from local wineries, managed in keeping with the 

organic method. The oil used is produced by a 

local oil mill. 

The dishes are prepared with care and attention 

using cooking techniques prone to enhance the 

products organoleptic characteristics. 

In the view of Agriturismo Caresà, 

Organic Farming means 

developing a production model 

that avoids the over-exploitation 

of natural resources, especially 

soil, water and air, using such 

resources instead, within a 

development model that can last 

in time. 

Chemical fertilisers, herbicides, fungicides, 

insecticides, pesticides are not used for the 

management of weeds, but simply ancient and 

sustainable techniques, such as the hoe, 



harrows, and other driven machinery useful to 

eradicate weeds and air the soil. Finally, they use 

green manure: a technique that consists in 

sowing various natural grasses at various stages 

of the year in order provide nitrogen, contribute 

to the maintenance of the soil structure, limit 

erosion, and keep weeds away. 

In line with their energy saving policies, they are 

working on a solar panel construction project.  

The owners consider it important to highlight that 

their philosophy is to have an inclusive 

“community area” where you can enjoy the local 

Venetian tastes and drinks.  

At the moment the farm has seven members and 

employs 4 disadvantaged people coming from a 

situation of social precariousness. 

The farm wants to be an example of “social 

farming” which for them means being committed 

in their territory by: 

� Safeguarding the land and its fertility 

� Offering concrete and permanent job 
opportunities to people who otherwise risk to 
be excluded from society and labour market 

We chose to produce organically as an act 

of responsibility and awareness: working 

not only to "exploit" the production but 

also to enhance it, enrich it with vitality 

and biodiversity, improve the landscape 

and to bet on and invest in the most 

effective agronomic techniques leaving 

the use and abuse of chemical products 

derived from synthesis and treated seeds 

apart. ... We believe in networking to 

strengthen and enrich everyone's path... 

In Italy, Organic Farming is an activity which: 

� promotes an integrated farming system that strives for sustainability, the enhancement of soil fertility 
and biological diversity whilst, prohibiting synthetic pesticides, antibiotics, synthetic fertilisers, genetically 
modified organisms, and growth hormones 

� favours  the  permanence of agricultural producers in rural areas through the integration of company 
income and the improvement of living condition 

� promotes tourism in the countryside, aimed at favouring rural and local development  

� promotes the safeguard of the environment  



� uses local and home grown typical products 

� protects and promotes the traditions and cultural initiatives of the rural world 

� develops social and youth tourism 

https://www.caresa.it/  

About the presentation of the hotel 
Look at the three “pillars” of sustainability.  Study the statements below and decide 

which pillar category is concerned. Circle one letter in each category: 

 

 

Environmental 

 

 

Social 

 

 

Economical 

A -  B – C A -  B – C A -  B – C 

 

A. The company treats its employees fairly and is a good community member, both locally and 
globally.  

B. A business must be profitable but not at any price. Environmental actions should have a positive 
financial impact. 

C. The business takes actions to reduce its environmental footprint and preserve the resources for 
the benefit of future generations. 

 

Find at least one key element about « Agritourism Caresà » that illustrates each pillar. 

 

Environmental 

 

Social 

 

Economical 

 

 

 

  

 

 

 

  



Feedback from customers 
These fictitious reviews are inspired from comments written by customers who stayed 

in the hotel. Read them and react to the statements below. 

Last winter, I went to Agriturismo Caresà with my 
girlfriend.  Their menu is based on local products, 
organically produced, therefore without any 
chemical fertiliser. What’s more, they keep 
underlining that they are environmental friendly 
and sustainable. This is charming and very 
bucolic, BUT I wanted strawberries with cream, 
which I'm fond of, Instead they told me it was not 
the right season. To be honest, I was a little bit 
annoyed as whenever I am having dinner in a 
restaurant, and I pay for it, I would like to have 
what I like. Another thing, I do not understand all 
this exaggeration about the fact of organic 
farming, I think it is the same as normal crops, 
and there I would find strawberries. Then they 
also told me that they are also installing solar 
panels, but I don’t understand what that has to 
do with eating good food. Paolo B 

I had dinner at the "Agriturismo Caresà" with my 
family last July. The people there do a brilliant job 
in promoting local food and sustainability. 

They certainly demonstrate that with their very 
tasty food from local organic suppliers and the 
use of seasonal products.  

I like my food organic because it means no 
chemical fertilisers, and it’s good for the 
environment. I think it is also a great investment 
on our health. At the end of the dinner I felt very 
well, food was light and delicious. 

It was also nice that children could play outside 
the restaurant and see the animals. All the 
people working there are very kind and helpful, 
very motivated and prepared. I fully recommend 
it to anyone who likes good food! Teresa F 

Paolo B. does not care about sustainability. Cross out the one reason which does not 

match his ideas 

A. Paolo prefers to dine in restaurants that do not use the organic method, not worrying about 
environmental impact  

B. Paolo is not happy if he doesn’t find strawberries on the menu when he goes out for dinner 

C. Paolo believes in an eco-sustainable approach and always looks for seasonal products 

D. Paolo says that when he doesn’t really see why he should be concerned by solar panels when he 
eats out. 

Teresa F. appreciates sustainability. Here are her reasons, only one does not match 

her ideas - cross it out 
A. Serving seasonal organic food is important - as well as energy saving 

B. At Caresà people think that their sustainable choices must be transmitted above all by giving 
concrete visibility to their eco-sustainable efforts 

C. The Agriturismo Caresà aims to please only customers who are convinced in the benefit of organic 
farming - those who do not believe in it should not go there 

D. Sustainability also means the quality of the food offered to the guest is guaranteed 

Which of these two customers already knows about sustainability issues? 

 Paolo 

 Teresa 

Sustainability can definitely be an advantage for a business 

 I agree 

 I don’t think so 



Imagine that you work for Agriturismo Caresà. Write a reply to Teresa F. and Paolo B. 

Dear Teresa,  

 

Dear Paolo B,  

 

 

 


