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Pop Quiz

- Please Think about your meals from last 3 days.

- How many of them
- you have no idea where they were from.
- come from Industries. 2
- you really know how they’'ve been cooked. o
- imported or fransported over 100 km.



Problem - Food Systems and Biodiversity Loss

 Industrial agriculture — biodiversity loss
* Intensive livestock — high carbbon footprint

* Environmental degradation threatens:
* Food security

« Nuftrition

* Farmer livelihoods
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https://yeri.be/our-global-food-system-is-the-primary-driver-of-biodiversity-loss/



What is Regenerative Development®?

 Restore ecosystems X
« Empower communities ®
« Work with nature (

* Beyond Sustainability



Why Food Design Matiers Now !

« We must design regeneratively—and think creatively.

 Change should come noft by force, but through willingness
and shared purpose.

» Design empowers us to create better, life-affirming
alternatives.

* DESIGN AS A REGENERATIVE LEARNING TOOL



Food Design Bootcamp

* Design & Creative Activity for REGENERATIONS.
» Collaborative workshop on “Everyday Foods Reimagined.”

» Explored new narratives for Thai food culture.
« Combined local identity with global sustainability goals.

« Go fo BANG KACHAO
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Local Wisdom in BANG KACHAO

What Orchard teaches us

« Agroforestry and crop diversity
» Seasonal eating and low waste
 Circular thinking in daily life
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Plants

Coconut

Coconut shells are
very resistant, washable
and reusable.

Bamoo \ S

Bamboo is easy to work with and
impermeable, so it can be used for
glasses, mugs, cutlery,...

It is highly durable because the material is
strong and can be washed and reused.

The young shoots from the leaves of the @ are
commonly used by the villagers in od
Bang Krajao to make plates and bowls far servi
These can be reused because they linethe fc
clean banana leaves, then dispose of the
afterward while keeping the plates for futur

Flowers can be turned into different
color paint by using its
PH levels (acidic: pink, neutral: purple, base: blue)




Distributed Design and Community
Empowerment

« Co-Creating Biodiversity-Friendly Futures
* Distributed design empowers local food innovation.

 Aligns global goals with local knowledge.

CREATE - TEST the Concept - EVALUATE - DESIGN
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Learn, Play and Taste

An educational card game to teach
Thai food culture, environmental
issues, and the importance of
sustainable and healthy choices.










Instagnam

glveat
Bang Kachao

Bang Kachao
Elementary

Meet us here this week
from 9 to 13, where we'll
organize another cooking
exchange session!
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Liked by username, username and 15 others

@giveat this week's pop-up loc " 7o
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BRING US
YOUR FAVORITE
INGREDIENTS

and let’s enjoy a nice meal!

CGROW TOCETHER
EAT TOGETHER

We'll be waiting for you :)









Biodiversity-Friendly Design

» Explore cultural and sustainable dimensions of food.
» Students engaged with farmers, and communifies.
* Blend design, creativity, and ecological understanding.



Toward Regenerative Futures

Designing with Nature, Not Against It

* Infegrate biodiversity and regeneration into every design
decision.

» Food systems as active contributors to planetary well-being.






Design Is not just about what Food looks like,
but what it regenerates.

THANK YOU VERY MUCH
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