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Barbados, 3-7 November 2015 
 

The Chefs: the link between Agriculture, Tourism and Cuisine 
 

 
As part of the Caribbean Agribusiness Forum looking at expanding markets, and in 
particular tourist-related markets, various activities will highlight the key role of Chefs 
in stimulating demand of local products, promoting ways to more creatively utilize 
local products and strengthen linkages with the producers and processors in view of   
upgrading farmers supply chains to larger hotels and resorts.  
Experience of Chefs from the Caribbean, the Pacific and the Indian Ocean in 
sourcing with local farmers and promoting local cuisine will be presented. The food 
tourism industry will also be discussed as a major economic sector worldwide and for 
the region. Finally tangible and specific projects for 2016 & 2017 will be identified by 
the Chefs for Development initiative. 
 

 The Ministry of Agriculture, Food, Fisheries and Water Resource 
Management of Barbados, in collaboration with the Barbados Hotel and 
Tourism Association (BHTA) and IICA is organising on 3-4 November 2015 
three culinary trainings and recipe sharing exercise on:  

o Training on use of lionfish for culinary Chef in collaboration with the 
Development of Sustainable Fisheries Division;  

o Training on Cassava & Sweet Potato for Bartenders with an exhibition 
of Local Varieties;  

o Training on use of cassava and sweet potato for pastry Chefs; 
o Use of herbs and spices were possible onions, hot peppers, thyme, 

marjoram, parsley, ginger, chives, celery, and coriander. 
 

 The 2nd Caribbean Agribusiness Forum on Strengthening the Agrifood sector 
and Expanding Markets organised by CTA, CABA and IICA on 5-6 November 
2015 will have a session on Chefs for Development which will highlight in a 
policy forum how Chefs can promote linkages between production an trade 
and food and nutrition security through quality and healthy food. 
 

 A Chef’s Table Dinner organised by CTA, IICA and the Ministry of Agriculture 
will provide the proof of the ability of chefs and mixologists to utilise local 
foods to create authentic and delightful culinary experience for an 
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international audience.  A 5-Course Storied Dinner will be created and 
prepared by Chefs Michael Harrison & Michael Hinds 
A Chef’s Table event is an intimate experiential culinary exploration, where the guests 
get to experience a culinary journey through the eyes of the culinary artist:  
The Chef.  It showcases the farm-to-table concept, promoting buying local and agro-
tourism linkages. Chef Table events are as educational as they are enjoyable, as you 
get to interact with the culinary artisans, experience new exciting cuisine ideas and 
presentations, and discover unimaginable culinary experiences. The goal is to make 
“Buy Bajan” not a national duty, but a choice from which pleasure can be derived. 

 
 Chefs for Development and Caribbean Culinary Alliance session (7 

November 2015) organised by IICA, CTA and CABA will focus on how the 
Chefs and culinary professionals can act as advocates for development for 
increased use of local foods and on the business side of the food and tourism 
industry. More than 40 Chefs and professionals from the culinary sector from 
the Caribbean, Pacific and Indian Ocean regions will design an action plan at 
regional and SIDs level.  

 
 
 
 

 


