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Slowly does it — the

sustainable way

A month cruising Italy on an old-style bicycle may not be a typical university experience
but for former Sydneysider David Prior, it's par for the course, writes Sue White.

i the [t Austrilian
student of Tahrs Lniver-
gty ol Gastronomic
Stodiss, Devid Prior re-
centhy travelled with 150
peers from A coantries, to “leamn
ghaut the emitonmsent, sustainshiliy
and what's happening to the Po River”,

Thie hands-on approach 13 pacy of &
dilgee universty experience, with
protecdon of the blodbersity hizlh
wimotg s aims, The universing hnsed
in Polleozo in the forth-west, was
develeped by the Slaw  Food
Movemeant and 15 funded the
Italian goverdment and | pro-
ducers from around the word.

Il ap Invesment the foundess ar=
confident il pay off throughous
the [ood d;mn}:n Feurs lo come “The
aniversity i i A Wil
be lEa.ﬂEl}[“E in ﬂﬁ??fﬂdm]rn rmdd
will tale imtn noooune more sstain-
able . aaye Priac.

T leam from the ‘best, students
travel three o four montls of the yeas
1o seme ol the most frmios frod ined
wine regions in the world . Alchough it
sounds exctle, Prior saws his four-vear
desree = por all triffles snd ol oll.
“We stady animal hushandrg botans,
chemistry all the smuff you need & real
Inrerest in food to keep up with.”

Refore mowving to Italy Prior wae
woaking ln aad aroind food fn Syd-
ey, % FHns B8 0 sndiets aesdstant was g
partieularh fHar lfe “B was com
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¥ Pogtions: First Australian
studying at University of
Gastronomic Sciences in
Pollenzo, Itahy Styllst and
styfing assistant to Megan
Morton, Kristen Anderson and
Sua Fadrlle-Cunninghanma.

* Caraer pathe Assistant to
guest chets in the cooking
schoal Accoutrement; warked

plesely crazy, [ was at the mercy of
rane, &1 the tme. bacauss [ was
Lhe Towfiest person.”

Encournzed by mentors bere, Prior
applied for admission to the course
Fush himeelf a litle. Studving sbour

vod and Food swystems in Tlian
is “rough, bot I'm gefting cherc"
Given thot ke spale no Rtalian on hiz
arrival 18 months apa, be hes found i
a hambling ekperience.

Mhich of the leaming is hends—on
and svralght from wedd experts.
Some, stich a8 Alice Waters of the TS,
ae the Liish chel Dacios are
internntionally komewn, but Prior fnds
the lpgser-known tutors egually
intéresing: "1 am inspired by people

on phabo shoots for Vogue
Entarfaining Ard Trave,
Austratian Gourmet Traveler,
Dellefols, nside Out and Yarious
caokbooks. Encouraged by Als
mantars to pursie scholarship
in Italy and learn more about
lood.

k Green vislen: A situation
whare a cholce of high quality,
diverse and sustainably-
preduced food Is within the
reach of everyona.

who rake the dme and care abeur whae
IJ.I-E}" |.1|:|_I 10l the chepse prurJu.-L'-:r: uz
in the monntains, oormal people Wi
show vou exactly how they wark "
The dedication to food quality s
geen all over lahy and ' o passion
that movemenrs like slow food are
hoping wm inspire in people of all ages.
Ax o student delegars ar last Movem-
bars [oterpational Slew Food Con
gres in Mexico, Prior and 8 group
of sudents feam Yale Scanfaed and
Oeford universicas formed an all-
apee to get voutlh moes beavily o
viuhted in siestminoble (ood production,
With the suppart of Waters and the
Slow Food president, Carln Petring,
the studencs aim o send & large

delepation of young foadles ©
international Terre Madre oo
thom in lesly in October.

“Youryg farmers ofren are s
with o opportundiy Lo Crave
knowidedge is being Irst,”™ Prior
“Ihe want (o ereate 8 ghobal ne
students and young produceTs s
can share knowiedge from
mEnity o commuoniy.”

Prior hopes the Australisn
emation will range From. “farme
seedd zawvers, chefs and acthvist
Uiy mbzht also get o personal &
the expanse of the global meccsi
food movement.

While his owm learming em
et 18 deiwely packed wiih
[East year Spiin and [reland, chi
the US and Jagawl, he savg the
exigeEnee itself is e slow.

“[ live as an lalian in & gmall |
and shop at the markess thres G
week, | oook very simphy and u
stand where my food bemes from
who produces © Tho ocher gt
and T ceabe for ome arotber most ai

It iz o Lifestyle he aspives to mas
once his degres s compleie o7
meoves ingo A canreer in food - pe
as u pl.‘u-'n‘:ﬂs::. ar a freslincer
rulking on re m find i
ﬂlnlluwpeda.m Ina blgcllyl.qmm}

"It doesn’t mean you ean’t I
ihule 1 e clry. Ui ot saliacsed
city person, there®s just o disso
bchm%md:lmmmuﬂ
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