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MEDIA ALERT                                                                                  
For Immediate Release 

Contact: Emily Smith 
303.903.4970 

emily@freshideasgroup.com  
 

Slow Food USA launches Slow Food Nations 
A festival to taste and explore a world of good, clean and fair food for all. 

DENVER, Colo. — April 10, 2017 — Slow Food USA proudly announces Slow Food Nations in 
Denver, Colorado from July 14-16, 2017. Inspired by Slow Food International’s biennial Terra 
Madre gathering in Turin, Italy, Slow Food Nations will combine the energy of a street food festival, 
rigor of an academic conference, and inspiration of a cultural exchange. 

Entrance to the festival is free and includes a taste marketplace with 100 exhibitors and producers, 
an outdoor culinary stage, gardening and cooking activities for kids and families, heritage food 
tastings, author talks, and many more events. Carlo Petrini, Alice Waters, Ron Finley, Simran Sethi, 
Jack Johnson, Hosea Rosenberg, and Alon Shaya are just a few of the many food movement 
leaders joining the festival.  

Slow Food leaders from around the globe will participate in an all-day delegate summit on Friday, 
including small group discussions, focused working groups, and a lunch by Alice Waters that will 
explore school lunch as an academic subject. Delegates will then serve as hosts and speakers 
during the weekend festival. 

The first round of ticketed events go on sale Monday, April 10 and include taste workshops, block 
parties, regional food and farm tours, roundtable discussions, and one-of-a-kind dinners.  

Slow Food Nations reimagines the food festival to inspire individuals and communities to change 
the world through food that is good, clean and fair. As Slow Food founder Carlo Petrini says, “If you 
want to change the world, don’t do it with sadness; do it with joy!” 

Many more events featuring leaders and innovators from around the world will be announced in the 
coming weeks. For the full lineup and details, please visit slowfoodnations.org. 

About Slow Food 

Slow Food is a global, grassroots non-profit organization, founded in 1989 to prevent the disappearance 
of local food cultures and encourage renewed interest in the food we eat. Millions of people from over 
160 countries are now part of the movement, working for a world in which all people can access and 
enjoy food that is good for them, good for those who grow it and good for the planet. Slow Food USA 
includes more than 150 local chapters and over 9,000 supporters. Through gathering, campaigning, and 
partnering, it inspires individuals and communities to change the world through food that is good, clean 
and fair for all. For more information, visit slowfoodusa.org. 

mailto:emily@freshideasgroup.com
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A festival to taste and explore a world of good, clean 
and fair food for all 

Denver, Colorado  |  July 14-16, 2017 

Slow Food Nations will gather leaders and eaters, farmers and chefs, educators and families 

for a weekend of tastings, tours and talks from July 14-16, 2017. For three days, Denver, CO 

will become the center of the Slow Food universe. We are closing down the streets of downtown 

Denver in celebration of the Slow Food mission of good, clean and fair food for all! 

We are excited to feature producers, organizations and prominent food figures from around the 

world at this event, giving attendees a taste of the Slow Food movement. Whether participating 

in Friday’s delegate summit, or exploring the festival on Saturday and Sunday to enjoy free 

access to tastings, activities and unique ticketed events, this event gathers food lovers together 

for a fusion of innovation and tradition. 

There are myriad stories to discover at Slow Food Nations, and a diverse group of dedicated 

producers and experts to tap into for information, trends and news. We look forward to 

welcoming you to the event and assisting you as you savor this truly authentic experience.  

Warmly,  

 

 

Richard McCarthy 

EXECUTIVE DIRECTOR, Slow Food USA 

 ABOUT SLOW FOOD NATIONS 
 



 

Page | 4 
 

 
 

 

● Dates: July 14-16, 2017 
● Location: Downtown Denver, Colorado 

● Venues: Larimer Square, Union Station, and more. Visit 

slowfoodnations.org/events/map/ for specific event locations. 

● Cost: Free for general admission and select talks; ticketed for workshops and other 

events 

● Parking: Public transport, biking and carpooling encouraged. Public parking available in 

the downtown area. Use promo code SLOWFOODNATIONS for a Lyft discount. 

● Formats: Free experiences, workshops & talks ($), parties & meals ($), and a delegate 

summit ($) 

● Participants: Carlo Petrini, Alice Waters, Ron Finley, Simran Sethi, Jack Johnson, 

Hosea Rosenberg, Alon Shaya, and more. See full lineup. 

● Attendees: Anyone can attend Slow Food Nations for free on Saturday, July 15 and 

Sunday, July 16, and enjoy a wide variety of tastings, activities and food for purchase. 

They can also purchase tickets to workshops, parties and other events. We expect 
20,000 people over the weekend, including 500 delegates. 

● 100 exhibitors of good, clean and fair food will be featured in the Taste Marketplace to 

tell their stories, offer samples and sell their products. Slow Food Italy, Mexico, and 

Turtle Island will be featured in cultural  pavilions. The Taste Marketplace at Larimer 

Square  will be open from 10AM – 6PM on Saturday July 15 and 10AM – 4PM on 

Sunday July 16. 

● Families can experience the joy of gardening and cooking at Larimer Square where the 

kids’ gardening area will feature free garden demonstrations and tasting classes. 

● More information: slowfoodnations.org 

 

 FAST FACTS  
 

http://slowfoodnations.org/events/map/
http://slowfoodnations.org/participants/
http://www.slowfoodnations.org/
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Festival Highlights 

At Larimer Square, an outdoor stage will feature culinary demonstrations, guest appearances, 

tastings, and more. A demonstration garden will offer family-friendly gardening and cooking 

experiences. Producers and nonprofits will sample and sell good, clean and fair food in the 

Taste Marketplace. Slow Food Italy, Mexico, and Turtle Island will be featured in international 

pavilions.  

 

In Union Station, the “Ark of Taste” series will explore delicious and distinctive foods facing 

extinction. During Slow Food Nations, farmers and eaters alike can share, learn about, and 

taste some of these uncommon flavors. The outdoor Farmers Market will feature over 40 local 

and producer-only vendors hosted by Boulder County Farmers Market. On the lower level, 

“Food Underground” will offer a series of donation-suggested and inclusive conversations 

focused on specific food issues and ticketed workshops featuring the farmers market. 

 

Block Parties 
Throughout the weekend, Slow Food Nations 2017 will celebrate the joys of eating with parties 

featuring an incredible lineup of chefs, plenty of drinks, and great entertainment. Highlights: 

● “Colorado-Made Block Party”: Kicking off Slow Food Nations 2017 will be the Colorado-

Made Block Party, an experience to welcome the world to Colorado. A celebration of this 

state’s finest farmers, ranchers, producers and chefs, guests will be treated to a special 

evening of food and drink with demonstrations, tastings, and live performances.  

● “Big Bad Breakfast Block Party”: Join James Beard Award winner, “Top Chef Masters” 

contestant, and acclaimed author John Currence as he brings the joys and rituals of the 

Southern breakfast to life in Denver. Guests will enjoy live entertainment, interactive 

experiences, and an incredible meal featuring recipes from his best-selling book, Big Bad 

Breakfast.  

● More parties to be announced soon 
 
Jack Johnson and the Johnson Ohana Charitable Foundation 
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● Slow Food USA is teaming up with Jack Johnson on his 2017 Summer Tour and All At 

Once, a social action network connecting nonprofits with people who want to become 

active in their local and world community. All At Once comes to life online at AllAtOnce.org 

and at Jack Johnson concerts where you can get educated, get inspired, and connect 

face-to-face with local and national non-profits. All At Once promotes sustainable local 

food systems and plastic-free initiatives and encourages action. Johnson has two concerts 

in Denver at Fiddlers Green on Thursday July 13 and Friday July 14; we are excited to 

have him join Slow Food Nations as a guest on Saturday July 15. 

 
Delegate Summit 
500 Delegates will attend the Slow Food Nations Delegate Summit to participate in a focused 

all-day event on Friday, then serve as hosts and speakers during the weekend festival. Over 

meals and in small group discussions, the delegate summit is an opportunity to meet leaders in 

the food movement, participate in networking events, and shape the future of Slow Food. 

● Lunch by Alice Waters: Delegates will explore school lunch as an academic subject on 

Friday, July 14, during the delegate summit. Waters will prepare a delicious meal that 

incorporates cultural and culinary lessons. 

 
Chefs’ Alliance 
The Chefs’ Alliance is an international initiative of Slow Food to unite chefs around the world 

who are committed to defending and celebrating biodiversity, food traditions, local cultures, and 

artisanal food producers in their kitchens. We will be launching the US branch of the initiative 

and announcing a global campaign in partnership with Meatless Monday. 

 

International and Cultural Exchanges 
Italian, Mexican, Native American pavilions will showcase traditional food and offer a wide 

variety of tastings. Visitors can also sample beers provided by Mexican and Denver brewers, as 

well as other indigenous foods from Mexico. Chef Rick Bayless and Slow Food Mexico will also 

host a Mexican cuisine and heritage party @ Comal Heritage Kitchen. Delegates from Cuba, 

Mexico, Melanesia, Japan and Kenya will further promote international relations.  
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For a full listing of all free experiences and ticketed events for sale visit 
slowfoodnations.org/events/ 
 
Friday:  

● McNichols Building 
○ Delegate summit, 7:30-5pm (pre-registration required) 

● Larimer Square 
○ Colorado Made block party, 6:30pm 

 
Saturday & Sunday, 10-6 p.m. 

● Larimer Square 
○ Taste Marketplace  
○ Outdoor Stage 
○ Kids Area: Gardens & Cooking 
○ Denver Bites and Beverages($)  
○ Block Parties($) 

● Union Station 
○ Ark of Taste  
○ Farmers Market  
○ Food Underground 
○ Culinary and Cocktail Workshops($)  

● Tattered Cover LoDo 
○ Author Talks and Signings 

● WeWork Union Station 
○ Roundtable discussions($) 

● Hospitality Learning Center @ MSU 
○ Culinary and Taste Workshops($) 

● Urban Farmer restaurant 
○ Slow Food Nations Film Cafe @ Urban Farmer, presented by Flatirons Food & 

Film Festival   
 
Themes 

Slow Food Nations 2017 is designed to reveal different angles on how to advance the Slow 

Food movement, through workshops, talks, tours, parties, meals, and other events: 

    FREE EVENTS AND EXPERIENCES 
    
 

http://slowfoodnations.org/events/
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● A Biodelicious Future: Preserve our global biodiversity. 

● All About Kids: Hands on with food and gardens. 

● Flavors of the World: Taste and explore the global Slow Food movement. 

● The Joys of Slow Food: Eat, drink and party in support of Slow Food. 

● Justice is Served: Bringing policy and fairness for all into focus. 

● Snout to Tail: Explore the pasture of better meat, less meat. 

● Something Fishy: Dive into the world of sustainable seafood. 

● Unlikely Allies: Build bridges to unite eaters across borders and disciplines. 

 

 
 

 
 

● PLATINUM 

o Whole Foods Market, W.K. Kellogg Foundation, Larimer Square, Denver Union Station 

● GOLD 

o Visit Denver, The Christensen Fund, Regenerative Agriculture Foundation, Colorado Tourism 
Office 

● SILVER 

o Camellia Brand, Big Green Egg, Tabasco, La Bonne Vie, Gourmet Foods International, 
Ohana Foundation 

● BRONZE 

o Chipotle, Blenditarian, UNFI, National Resource Defense Council, White Oak Pastures, 11th 
Hour Project, Amy’s Kitchen, Flatirons Food & Film Festival, Urban Farmer Restaurant 

● SUSTAINABILITY PARTNERS 

o Metro Caring, U Konserve, Denver Food Rescue, National Resource Defense Council, Zero 
Hero, Plastic Pollution Coalition, We Don’t Waste 

● PRODUCING PARTNERS 

o Danny Wimmer Presents, Symbiotic Event Services, Fresh Ideas Group, Red Herring 
Design 

● MEDIA PARTNERS 

o Edible Communities, 5280, Heritage Radio Network, Civil Eats 

 

    2017 PARTNERS 
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Slow Food is a global, grassroots organization, founded in 1989 by Carlo Petrini and a group of 

activists to prevent the disappearance of local food cultures and traditions, counteract the rise of 

fast life and combat people’s dwindling interest in the food they eat, where it comes from and 

how our food choices affect the world around us. 

Since its beginnings, Slow Food has grown into a global movement involving millions of people 

in over 160 countries, working to inspire individuals and communities to change the world 

through food that is good, clean and fair for all. There are over 150 chapters in the USA. 

Slow Food believes food is tied to many other aspects of life, including culture, politics, agriculture 

and the environment. Through our food choices we can collectively influence how food is 

cultivated, produced and distributed and bring about great change. 

The first Slow Food Nations was organized by Slow Food USA in 2008 in San Francisco. At the time, it 

was one of the largest events in U.S. history, with over 50,000 attendees. In 2016, Slow Food leaders 

and supporters from all over the world gathered at Terra Madre in Italy, paving the way for Slow Food 

Nations in Denver. More information about the history of Slow Food can be found here. 

CORE VALUES: 
GOOD 

● Believe that delicious nutrition is a right for everyday life 
● Cultivate joyful connections to community and place 
● Advocate for diversity in ecosystems and societies 

CLEAN 
● Protect natural resources for future generations 
● Help people and the environment depend on each other 
● Promote food that is local, seasonal, and sustainably grown 

FAIR 
● Build local cooperation and global collaboration while respecting all laws 
● Require no prerequisite or credential for participation 
● Fight for dignity of labor from field to fork.  

 ABOUT SLOW FOOD USA 
  

http://www.slowfood.com/about-us/our-history/
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Richard McCarthy 

EXECUTIVE DIRECTOR, SLOW FOOD USA 

Richard McCarthy embodies the phrase “think globally; act locally.” He 

joined Slow Food USA as Executive Director in January 2013, having 

previously served as Executive Director of Market Umbrella, an 

internationally recognized non-profit mentor organization for farmers’ 

markets, community building and sustainable economic development. After 

Hurricane Katrina, Richard played a key role in restarting the local 

agricultural economy in the New Orleans area, aiming to help provide returning residents with a sense 

of normalcy and resilience through the revival of farmers’ markets. 

From 2005 to 2007, Richard served as a founding President for the Farmers Market Coalition, the 

national voice for farmers’ markets, which contributed to the development of the US Department of 

Agriculture Farmers Market Promotion Program, yielding $32 million over seven years to farmers’ 

market innovation and professionalism. 

Richard was named a “Hero of the New South” in 2012 by Southern Living Magazine and a “Public 

Health Champion” in 2004 by the Tulane University School of Public Health. He earned his master’s 

degree at the London School of Economics and his bachelor’s degree at Richmond, The American 

University of London. When he’s not dreaming up new projects, he enjoys playing squash, gardening 

and cooking vegetarian meals with his family at home. 

Krista Roberts 

SLOW FOOD NATIONS EVENT DIRECTOR AND DIRECTOR OF SLOW 
FOOD DENVER 

A former management consultant, professionally trained cook, and mother 

of two sons, Krista brings over 15 years of leadership experience and a 

passion for good food to Slow Food. She has been actively involved with 

Slow Food since 2007 after moving back to Denver from the UK and 

following her passion for food to Cook Street’s professional culinary 

program and the kitchen at Duo Restaurant. Prior to embarking upon a 

 BIOGRAPHIES 
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food-focused career, Krista spent 10 years as a corporate business consultant with Accenture, 

followed by two years as director of executive development programs at Durham University in 

England. She is proud to have been a founding member of the City of Denver’s Sustainable Food 

Policy Council and to serve on the Colorado Heritage and Agritourism Committee, helping to advocate 

and influence policy for sustainable food and farming in Colorado. Also the director of Slow Food 

Denver, Krista works with a strong leadership team, passionate volunteers, and like-minded 

community partners to create positive, lasting change in our food system. She believes in the joy of 

celebrating farmers, food producers, food traditions, and the future of food.  
 

Anna Mulé 
DIRECTOR OF COMMUNICATIONS AND CAMPAIGNS, SLOW FOOD USA 

Anna Mulé joined Slow Food USA in May 2016. She specializes in 

shaping culturally complex stories into pieces that are publicly accessible. 

Previously, she worked at Wagner College as director of digital marketing 

and adjunct professor, at Brooklyn Arts Council as folk arts associate, at 

StoryCorps as outreach coordinator, and co-directed a digital media 

consulting company, Media Folk. Anna grew up in rural upstate New York, 

where her family raised turkeys and made their own sausage, and has 

lived in Vietnam, Uganda, and Papua New Guinea. She received her master's degree in journalism 

and folklore/ethnomusicology from Indiana University. 

 
 

 
 
 
Sylvia R. Tawse 
sylvia@freshideasgroup.com 
303.913.9650 
 
Sarah Eykyn 
sarah@freshideasgroup.com 
205.239.6445 

 
 
 
Emily Smith 
Emily@freshideasgroup.com 
303.903.4970 
 
Anna Mulé 
anna@slowfoodusa.org 
718.260.8000 x152

 
To apply for a press pass to the event visit http://slowfoodnations.org/about/media/apply/ or call/email 
any of our media contacts for assistance.  

 MEDIA CONTACTS 
 

mailto:anna@slowfoodusa.org
http://slowfoodnations.org/about/media/apply/

