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Food Hub in Sant Cosme
Integrative intervention in the Sant Cosme neighborhood, 
through community connectors that engage citizens living in 
vulnerable situations in initiatives co-created with and for them, 
such as:
• Food workshops for exchange and learning
• Agroecologic food production in the surroundings
• Communitarian cooking for every day's meals
• Food buying groups

Goal: To facilitate the accessibility and consumption of 
healthy, sustainable, affordable and fairly produced food 
through community engagement with a systemic approach 
through intercomplementary activities that will provide an 
economic viability on the long term

Agricultural contract for ecosystem services

Solidarity restaurant near Fondo
Sustainable food restaurant in the municipality based in a public 
facility at a very low rental price, ran by a migrant's integration 
foundation. Part of its benefits will be addressed to sustain the RLI 
nº2 (Food hub in Fondo)

Young farmers are paid for the ecosystemic services derived 
from their agricultural activity. This approach has been 
successfully adopted in one of the agrarian protected lands in 
the Barcelona city-region (AMB).

Goal: To promote generational turnover of urban farmers by 
scaling the agricultural contract in the metropolitan agrarian 
parks

Digital Alison Platform
Digital web-based platform that enhances local networks within and 
among neighborhoods for food system transformation. It was 
developed with other projects (Fit4Food2030 & CaixaResearch Living 
Lab)

Food hub in Fondo

Goals: To promote migrant integration and to fund the Food Hub in 
Fondo 

Goal: To promote the digitalization within the FPN by boosting 
dissemination, knowledge exchange and cooperation among citizens 
and organizations within and among neighborhoods

Integrative intervention in the Fondo neighborhood, through 
community connectors that engage migrant communities living in 
vulnerable situations in initiatives co-created with and for them, such 
as: 
• Food and nutrition learning programme
• Agroecologic food production 
• Community cooking 
• Food waste management
• Food buying groups
• Entrepreneurship and prototyping programme (Foster project)

Goal:  To facilitate the accessibility and consumption of healthy, 
sustainable, affordable and fairly produced food through community 
engagement with a systemic approach through intercomplementary 
activities that will be sustained in the long term by the Solidarity 
restaurant

LinkedIn: @FoodCLIC

https://www.linkedin.com/company/foodclic/posts/?feedView=all
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