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On the menu

ow food
campaigners
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A revolution in eating
habits is turning
students away from
baked beans, finds
Joanna Sugden

new trend in gastronomy is
gaining ground across Brit-
ish universities with the aim
of refining students’ eating
habits and their attitude to
food. The Slow Food on Campus initiative
encourages people to buy locally gmwn
produce, prepare meals from sci
trytocreate their own vegetable patch.
‘That may sound like hard work whlle

passlonforroodandaddsmhxssoualhfe

meals
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on pulses: they are so cheap and can be
made real]y tasty. Huge packets of things
like rice and pasta can make meals
much more affordable in the long run,”
says Hughes, who studies event
‘management.

Her society is hosting a series of dinners.
next term based on the Channel 4 reality
television show Come Dine with Me.
Everyone takes turns to invite people to
their homes and cooks a meal in a mini
compdidonwﬂndlhebesthost

Eating together can also drive duwn

Hughes insists. “You see the chefs doing
amazing thingson TV butit doesn't haveto
belikethat. It canbe alotsimpler.”

Youmay not have to be Heston Blumen-
thal to enjoy slow food but you do have
1o think carefully about the food you buy
andeat.

The slow food movement was launched
in 1989 by Italian farmers who wanted to
preserve and promote local

‘traditions. It now has more than
100,000 members mta'nanonally wha

“Thebest meis

meeting people and having a

aim to eat bly and ‘“cos ‘batlhe

experience,” says Sean, who is about to
stamhesewndyurof ‘a history degree at
Grey College Durham University.

McArdell arranges eat-ins, inspired by
the sit-ins of the Civil Rights movement in
America in the 19605, as part of Slow Food
onCampus (SEC).

“We hold them in a public place or offer
an open invitation to a house. The idea is
thatyoucmneandhnmandshszood
logether'he

“Only the top chefs can really change
the taste of food but a lot can be added if
ywhaveagoodupeﬁmofu!klng(o
peoplewhileeating”

Durham SFC is keen to get away from
the image of students surviving on beans
ontoast.

Cheap convenience food can seem like
the only option when money is tight and
reheahnglsxmsh(bpmusasdosea

have ever come to cooking But
SlowFoodadvomusagu&mhisa
false economy and “proper food” can be
much more cost effective than heavily

‘The on campus version also operatgs
at Liverpool John Moores University
(LJMU) the University of Plymouth and

Metropolitan University.

Studems ‘who want to set up a group at
their university are supplied with a starter
kit and help from a student co-ordinator
ifrequired.

Alex Armstrong, a third-year home

LIMU,set
last year and began selling bags of fresh
vegetablestostudentsand lecturers.

'Wemadeahsmfvegthatwasmmn
and that 7
nmarket,” she says. “People filled in an order
form and we would go and buy the items
andbagthem up forthem.”

Isabout 40 bags of produce
adxyfortwodaysawedx.kzepmgcom
plmcu!ar like the cmvemence of it
Armstrong says.

Bukainchzm. Hugheswthzl

wlogetpeoplelniemmd.

inthemicrowave.

Issy Hughes, 20, of the University of
Winchester's Slow Food group, says it is
important to buy in bulk if you want to
remain solvent and eat well. “Base meals
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two of the principles of the
trade and organic can be expensive,” she
advises. “If you pick one or two essentials,
such as buying British, you are doing the
right thing”

beers,chill outandgrow some veg,”
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have struggledto get their
ﬂmimwﬂwuwdom




