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Abstract  
The municipality of Gotland, Sweden, in conjunction with the European Union 
funded project known as Sustainable Speis, is interested in promoting sustainable 
practices at Gotland restaurants, and developing the island into a sustainable food 
destination.   

The aim of this qualitative study is to explore perspectives on sustainability 
among chefs, restaurant proprietors and sustainability project leaders on Gotland, 
Sweden, in order to increase the knowledge on how Gotland can be promoted as a 
sustainable regional food destination. 

This study involved the collecting and analyzing of qualitative data from an open-
ended questionnaire that was administered to chefs, restaurant proprietors and 
food sustainability project leaders on Gotland Island, Sweden. 

The results of eight questionnaire responses were read and analyzed using 
narrative analysis, and a word cloud was also used to report data.  The results 
showed a great emphasis on the need for networking, communication, education 
on food sustainability and personal responsibility.  The interpretation of results 
lead to relevant and useful suggestions for future concepts, projects and further 
studies. 
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Preface 
Ever since my undergraduate program at the University of Massachusetts in the 

United States, I have been involved with the holistic intersection of foods, 

beverages, health, wellness, culture, communication, experience & sustainability.  

After graduation in 2000, I spent the next 20 years working in related fields, and 

acquiring valuable skills and experience.  In March of 2019, I became a 

permanent resident of Sweden and relocated from the United States to the island 

of Gotland.  Gotland is known as a progressive place when it comes to 

sustainability initiatives, and soon after I moved here I became interested in the 

efforts and projects on the island related to sustainable food, and regional 

development.  I learned about the EU funded Sustainable Speis project, which is 

directly involved with strengthening Gotland as a sustainable food destination, 

right around the same time I was enrolled in the HKR course, Sustainable Food 

and Meals where I did my final paper on sustainability in the food industry on 

Gotland.  During that course I learned a lot, and was inspired to continue with a 

focus on sustainability on Gotland during my thesis.  I would like to thank Erik 

Öhrn from Sustainable Speis for all his help with getting me in contact with the 

participants, his encouragement, and enthusiasm for my study.  In addition,  I 

want to thank Karin Höijer, my supervisor, for supporting me with her experience, 

guidance and valuable input.  

Greg Glass, March 2022 
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Introduction 
The Food and Agriculture Organization (FAO) of the United Nations has a goal to 

ensure sustainable production and consumption, while maintaining natural 

resources and their ecosystems (Zocca, et al., 2018).  The FAO has identified that 

food supply chains that take agricultural products from farm to table play a central 

role in helping to reach this goal (Zocca, et al., 2018).   

Similarly, the Swedish Food Agency states that food systems must be more 

sustainable to achieve the seventeen UN agenda goals by 2030 (Livsmedelsverket 

2020).  Finding innovative ways to produce food, develop food products, and 

provide food services without adding more inputs, decreasing land use, reducing 

waste, limiting transportation and reducing energy use, and emissions are 

necessary to move towards a sustainable future (Zocca, et al., 2018).   

For example, food production, processing, and service is a sustainability issue, as 

it is one of the major contributors to environmental damage (Vandenbroele, et al., 

2019).  The production, processing, and service of food can have large impacts on 

sustainable development in relation to various socio-ecological dimensions, like 

climate change, the environment, animal welfare, livestock epidemiology, and the 

economy (Tälle, et al., 2019).  To achieve a sustainable food system, and 

sustainable restaurants, an integrated approach that considers all five of these 

dimensions, and all parts of the food production chain, is necessary (Tälle, et al., 

2019).   

An important topic within the realm of the discussion on food sustainability, is 

that of food tourism and regional destination development.  Food tourism has 

developed significantly in the past ten years, and has become one of the most 

dynamic and creative sectors of tourism in the world (World Tourism 

Organization, 2012).  Food tourism consists of activities in which tourists plan 

their trips around, for a culinary experience of a destination, including all 

gastronomy related activities (Herrera et al., 2012).  Tourism in general can 

contribute to the Sustainable Development Goals of destinations (World Tourism 
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Organization, 2019), and there is a great opportunity for food tourism to 

contribute to the sustainable development of places as well (Duong, 2020). 

Over a third of tourists’ spending is dedicated to food, which makes food one of 

the most important aspects of the quality of one’s travel experience (Quan and 

Wang, 2004).  Food tourism offers new experiences as it can integrate local 

culture, heritage, history, agriculture and more (Gheorghe et al., 2014).  This has 

greatly contributed to the development of food tourism, and has stimulated local, 

regional and national development (UNWTO, 2012).   

Restaurants are identified as one of the key players in creating, shaping, and 

promoting the gastronomic experiences of a destination (Montanari and Staniscia, 

2009).  Food tourism can potentially attract tourists and create destinations by 

through specific attributes and associations, while also is regarded as an 

opportunity to generate added environmental, economic and social value from a 

regional development perspective (Hall & Gössling, 2018). 

In Sweden, Gotland is an island that is located southeast of the mainland that is 

famous for its UNESCO World Heritage Site of Visby, along with its rich history, 

culture, nature and food (VisitSweden.com, 2021). Gotland is one of the most 

popular destinations in Sweden and is known as Sweden’s culinary capital 

(Gotland Official Visitors Guide, 2021).  Gotland is praised for high quality 

locally grown foods, and the region has invested in developing Food tourism as a 

strategic tool of regional development focusing on sustainability (Tillväxt 

Gotland, 2021).   

Sustainable Speis is a European Union funded food sustainability project run by 

Tillväxt Gotland (“Growth Gotland”) that seeks to reinforce Gotland as a 

sustainable food destination (Tillväxt Gotland, 2021). Managed by Erik Öhrn, 

they do this by working with restaurants, wholesalers and farmers to create a more 

sustainable dining experience and providing education and opportunities for 

collaboration (Tillväxt Gotland, 2021). The vision of Sustainable Speis was an 

inspiration for this study and also served as a framework for the questionnaire 

used in the study. 
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While research on sustainability in the food sector on Gotland is very limited, 

there is quite a bit of research related to the topic outside of Gotland.  Therefore, 

there is a need to understand the paramount sustainability issues, and challenges 

to sustainability, as perceived by chefs, restaurant proprietors, and food 

sustainability project leaders on Gotland.  This is necessary to guide the 

development of more sustainable practices in restaurants as part of regional food 

destination development. The results will also aid in the development of future 

endeavors, and incentives for sustainability related not only to the food and meals 

on Gotland, but potentially influence further studies and initiatives outside of 

Gotland as well. The study is exploratory and qualitative, as qualitative data 

allows for an in-depth personal perspective of individuals (Creswell, 2018).   

Aim 
The aim of this qualitative study is to explore perspectives on sustainability 

among chefs, restaurant proprietors and sustainability project leaders on Gotland, 

Sweden, in order to increase the knowledge on how Gotland can be promoted as a 

sustainable regional food destination.  With this intent, the research questions of 

this study are: 

• How is sustainability understood and experienced, in relation to food and 

restaurants by chefs, restaurant proprietors and project leaders from a food 

sustainability project?  

• What are the primary challenges to becoming more sustainable for chefs, 

restaurant proprietors and project leaders from a food sustainability 

project?  

Literature Review 

Sustainable Food 
Food is the single strongest lever to optimize human health and environmental 

sustainability on Earth, and radical transformation of the global food system is 

urgently needed (Lancet Commission Summary Report. EAT., 2019). There is 
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substantial scientific evidence that links diets with human health and 

environmental sustainability, and the global adoption of healthy diets from 

sustainable food systems would safeguard our planet and improve the health of 

billions (Lancet, 2019). The EAT Commission proposes boundaries that global 

food production should stay within to decrease the risk of irreversible and 

potentially catastrophic shifts in the Earth system (Lancet, 2019) 

There are many challenges that are identified in creating more sustainable food 

systems and when it comes to food processing and service, energy efficiency 

enhancement is a major challenge (Roohinejad, et al., 2018).  More efficient 

actions, and utilization of alternative technologies such as the use of biofuels, 

reassessing transport routes for supplies and distribution and novel thermal 

processing techniques most be considered, however, a major limitation for wider 

implementation is high investment costs (Roohinejad, et al., 2018).   

It has been argued that to sustainably supply food to a growing population, 

improvements only on the production side will not be sufficient (Röös, et al., 

2018) A transition toward less resource-demanding diets, including diets that 

contain less animal products and more plant-based foods, has been identified as 

one of the best options to reduce environmental pressures from the food system 

(Röös, et. al, 2018).  Some research indicates that the restaurant industry has 

direct economic and environmental effects on food waste (Betz et al., 2015).   

It is through both internal and external drivers of the environment will lead food 

organizations, such as restaurants, towards sustainability (Emamisaleh & 

Rahmani, 2017).  Internal drivers, including managerial attitudes and 

sustainability initiatives support, have a positive impact on strategic sustainability 

goals (Emamisaleh & Rahmani, 2017).  When compared to external drivers, 

internal drivers have a more important role in creating sustainable orientation 

within an organization (Emamisaleh & Rahmani, 2017) 

Sustainable Restaurants 
Sustainable restaurant practices influence values, diner behavior and loyalty to 

sustainable restaurants (Kim and Hall, 2020).  Restaurants might serve as sites for 
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sustainability engagement and education with customers and community in a 

collaborative conversation about sustainability (Moskwa, et. al., 2014). 

Sustainable restaurant practices influence hedonic and utilitarian values, waste 

reduction and loyalty to the restaurant (Kim & Hall, 2020). However, when it 

comes to the topic of sustainability in restaurants, it is interesting to note that the 

majority of the literature only engages with ecological sustainability rather than 

holistic sustainability (Higgins-Desbiolles, et al., 2017).  This research suggests 

that tourism and hospitality studies need to re-engage with evolving concepts of 

sustainability that include economic and social dimensions (Higgins-Desbiolles, 

2017).   

Sustainable Restaurants – Sweden 
Chefs should acquire deep knowledge of the material, reinforce standards and 

teambuilding, and have overview and foresight with supervision of other chefs 

(Wellton, et al.,2017). Head chefs gain credibility based on the depth of their 

overall knowledge, which comes from experience more so than from their 

education (Wellton, et al.,2017).   

Three distinct themes have been identified from examining the different beliefs 

and ideals for restaurant sustainability, and the practices fostered by those ideals: 

locality, meat reduction, and the creative / knowledgeable chef (Carrillo Ocampo,  

et al., 2021). However, disruptions in restaurants caused by unexpected situations 

expose the fragility of chefs ideals, and sustainable practices can easily become 

unsustainable (Carrillo Ocampo, et al., 2021). It is clear that sustainability is a key 

concern within the restaurant industry, however external factors create major 

challenges for restaurants (Carrillo Ocampo, et al., 2021).  Even with these 

challenges, key actors at restaurants assume ethical responsibilities for the 

environment and animals (Neuman, 2017).    

Consumer Perceptions on Restaurant Sustainability 
An investigation of customers perceptions on restaurant sustainability proposed an 

Extended Theory of Planned Behavior (ETPB), consisting of seven variables 

(attitude; subjective norm; perceived behavioral control; perceived usefulness; 
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curiosity; behavioral intention; and behavior), and the results suggested that these 

variables did indeed affect the consumers’ behavioral intention to prefer 

sustainable restaurants, and that behavioral intention affected their actual behavior  

(Tommasetti, et al., 2018).  This understanding is useful to key actors, such as 

chefs and proprietors, who want to understand consumer behavior and the reasons 

behind why certain purchasing choices are made, especially in the context of 

sustainability in the restaurant industry (Tommasetti, et al., 2018).  With an 

understanding of the reasons behind consumer behavior, chefs and restaurant 

proprietors can anticipate future trends, and implement sustainability strategies to 

attract customers (Tommasetti, et al., 2018).   

Many studies investigate a consumer perspective seeking an understanding of the 

motivations of consumers in regards to sustainable restaurants, and concerns 

consumers have about the waste (Sirieix et al., 2017).  Prior research on 

sustainability in the restaurant industry not only lacks research on the chefs’ 

perspectives, but do not differentiate between different segments of restaurants 

such as fine-dining, casual-dining, full-service and quick-service (Schjøll & 

Alfnes, 2017). Other researchers argue that sustainability in restaurants 

emphasizes the ecological dimensions of sustainability and not holistic 

sustainability that includes economic and social aspects (Teng et al., 2014). 

Sustainable food is defined in various ways depending on the perspective (e.g., 

consumer or chef), and the segment (ex. Tourist restaurant, café, school cafeteria) 

(Jacobs and Klosse, 2016). 

Chef’s Roles and Perspectives on Sustainability 
Chefs are often seen to have the role of educators of sustainability (Mac Con 

Iomaire, 2016).  However, chefs perspectives on sustainability reveal challenges 

with supply chains, sustainable sourcing, reduction of waste, education, and 

creativity (Mac Con Iomaire, 2016).  While chefs at least recognize the 

importance of sustainability, it is not always reflected on their menus as it is often 

not perceived to be an important issue with consumers, and because the 

respondents were uncertain as to how they might actually effect change (Sauer & 

Wood, 2018). 
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Within the discussion about chefs as educators and influencers of change, there is 

a need to explore the potential of traditional food knowledge as a form of 

innovation, requiring as much consideration as the conventional areas of 

technological innovation in agricultural production (Pereira et al., 2019). For 

example, there is need for combining the innovative creativity of cooks with the 

biodiversity of underutilized species (grasshoppers and other insects) to create a 

new food culture (Pereira et al., 2019). 

It is generally agreed that chefs should be knowledgeable about the environmental 

impact of their ingredients, however often chefs do not consider environmental 

impact of their food to be primary considerations in their career as a chef 

(Bertoldo, et al., 2021).  Taste has been said to be the primary factor influencing 

chefs food choices (Bertoldo, et al., 2021).  The next generation of chefs, culinary 

students, believe sustainability is important but need to be empowered with 

knowledge and skills for promoting sustainable food systems in their future work 

as chefs (Bertoldo, et al., 2021).   

Chefs find that purchasing local foods from wholesale distributors is perceived as 

beneficial, but they experience challenges with purchasing (Roy & Ballantine, 

2020).  The most commonly reported benefits were convenience in the order 

process, price and consistency of products offered by the distributors (Roy & 

Ballantine, 2020). 

Michelin starred chefs’ define the sustainable food experiences as encompassing 

both functional (sustainable, healthy) and the experiential (e.g., sensory pleasures, 

creativity) aspects (Batat, 2020).  Michelin-starred chefs’ motivations to be more 

sustainable greatly incorporates factors such as the place, the plating, and other 

aesthetics not addressed previously in the literature (Batat, 2020).    

Sustainable Tourism and Regional Development 
While there is a lot of research focusing on sustainability practices in the 

hospitality industry, few researchers have focused on sustainability practices in 

restaurants and how it relates to regional development (Jacobs and Klosse, 2016). 
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However, food tourism is a significant tool for regional sustainable development 

(Hall, 2012) 

Sustainable gastronomy is a complex and new field of research, however this 

phenomenon is showing great prospects for the future of the tourism industry and 

the development of regions (Cortés, 2012).  Governments and regional 

organizations around the world have been integrating this phenomenon of food 

tourism growth into their regional destination development plans.  For example, in 

places like France, Spain, or Italy, which are very popular destinations of the 

world, local culinary experiences are a vital part of tourists’ experience and play 

an important part in marketing regions (Sahin, 2015).  Efforts to define a food 

tourism market results in visitors sensing the uniqueness and identity of a 

destination, which helps in regional destination development goals (Rousta and 

Jamshidi, 2020). 

Local food production benefits sustainable regional development and should be 

considered as one of the main sustainable regional development strategies 

(Cvijanović, et al., 2020). Local food producers have cultural and historical ties in 

their regions, and consumers value food products produced locally (Cvijanović, et 

al., 2020).  There is great complexity in the relationships between all actors from 

production to consumption, and a deeper understanding of perspectives from key 

actors in the food system is necessary for overall economic and regional 

development (Cvijanović, et al., 2020). 

There is a growing number of food tourists and it is important to understand their 

behavior, in terms of food consumption, food-related activities and travel 

(Andersson & Mossberg, 2016). Examining consumers identities, attitudes, 

motivations and travel behavior, reveals a large segment of the urban population 

is highly interested in sustainable food that is healthy, and that is locally produced 

(Andersson & Mossberg, 2016).   

Food today is considered to be in a position of inter-cultural exchange, a 

contributor to constructing social identities, and as an important resource for 

regional development strategy (Bessière, 2013).  One example of how food is 
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strongly associated with tourism and regional development is gastronomic 

heritage (Bessière, 2013).  The term ‘regional food hub” has been used to describe 

places with organizations that build, market, and promote locally and regionally 

sourced food within wholesale, retail, and institutional markets, and are 

increasingly promoted as regional development tools (Motzer, 2018).  Past 

research has shown the importance of organizations like these, as well as 

collaboration efforts as having an important role in the development of regional 

tourism, including those with a food and beverage theme  (Alonso, 2011) 

Sustainable Gotland 
The Swedish island of Gotland is heralded as a showcase for a number of 

innovative renewable energy initiatives (Nilsson, 2019). The sustainability related 

efforts of the islanders, and the municipality’s focus on strategic environmental 

planning have led to the realization of many goals for increasing sustainability on 

Gotland (Nilsson, 2019).  

On Gotland, studies have revealed that sourcing locally, improving energy 

efficiency, changing consumer behavior, and internalizing environmental costs of 

transportation were crucial measures in achieving sustainability goals (Sundkvist, 

et al., 2000).  

There are big differences regarding the way sustainability practices are perceived 

in the tourism sector on Gotland, and a clear distinction in the way in which 

sustainability is expressed in practice (Oxenswärdh, 2020).  Few managers 

conveyed a sense of responsibility, do not take an active role in solving 

sustainability issues, and claim that insufficiently trained staff is seen as a 

hindrance for solving sustainability issues  (Oxenswärdh, 2020).  However,  

managers generally agree that working with sustainability issues is a way to win 

market shares in the tourism and regional development business (Oxenswärdh, 

2020). 

It is understood that there are several challenges that prevent collaboration among 

restaurants and other actors in restaurant industry, which hinders food destination 

development on Gotland (Duong, 2020).  There are differences in business 
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models and philosophies, skepticism about collaborations, a lack of a good 

network, inefficiency of local organizations, and the absence of a major leader as 

the main challenges for restaurants (Duong, 2020).  However, chefs and restaurant 

proprietors on Gotland have shown interest in the founding of the Sustainable 

Speis projec, perceiving the project as well-organized with the potential to 

connect key actors in the food industry on Gotland (Duong, 2020).  However, 

there is a gap in the literature, and more research is needed on sustainability 

perspectives in relation to restaurants, and regional development on Gotland. 

Frameworks and Methodological Principals 
A theoretical framework is the intersection between existing knowledge and ideas 

about phenomena, the researcher’s reflexivity, and an analytical approach (Collins 

& Stockton, 2018).  The framework that guided the questionnaire questions and 

analysis for this study was an amalgamation of perspectives.  This amalgamation 

included using an adaptation of Warren Belasco’s Culinary Triangle of 

Contradictions (Belasco, 2008), that was applied in this case to help understand 

how perceptions of sustainability related to food are formed.  In addition, 

perspectives from the 8 principals of The Chefs’ Manifesto of the SDG2 

Advocacy Hub (Chef’s manifesto, 2021), and the vison/goals of the project 

Sustainable Speis on Gotland were integrated. 

Belasco’s Culinary Triangle of contradictions describes choices related to food as 

being a complex negotiation between three considerations: Identity, Convenience, 

and Responsibility  (Belasco, 2008). For future considerations within the realm, 

Belasco offers a technological fix and an anthropological fix (Belasco, 2008).  For 

this research project, these components of Belasco’s framework for food choice 

have been adopted for use in understanding chefs’ perspectives on sustainability. 

The Chefs' Manifesto is an action plan from the SDG2 Advocacy Hub, based on 

eight thematic areas established on the idea that chefs can be powerful advocates 

for sustainability (Chefs’ Manifesto, 2021). Questions for the chefs on the 

questionnaire were inspired by these eight themes that relate to ingredients used, 

protection of biodiversity, animal welfare, reducing waste, sourcing locally, 
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focusing on plant-based ingredients, education, health and collaboration (Chefs’ 

Manifesto, 2021).   

Sustainable Speis, directed by Erik Öhrn, acts to strengthen Gotland as a 

sustainable food destination by giving knowledge, inspiration and collaboration to 

local food producers, processors and service providers (Sustainable Speis, 2021).  

Their visions and primary interests further influenced the questionnaire and 

research approach.  These were issues of practicality, education, budgeting, time 

management and holistic sustainability.   

The chosen method, open-ended questionnaire questions, and analysis were 

guided by the author’s humanistic worldview, a background in psychology and 

anthropology, and enhanced by an interest in the holistic intersection of foods, 

beverages, culture, communication, experience & sustainability. 

In this type of work, it is accepted that there is a degree of researcher reflexivity 

involved.  The motives, background and interpretive style brought to the research 

ultimately contributes towards the construction of meaning (McLeod and 

Balamoutsou, 2001). This also contributes towards the ultimate goal of proposing 

future studies, projects and suggestions to further develop Gotland as a sustainable 

food destination. 

Narrative Research Theory 
The analyses of reporting of the data were guided by narrative research theory, 

which is one of the theories used in qualitative research (Sandelowski, 1991).  

Narrative research theory is the study of how humans experience the world, while 

narrative researchers compile these stories, analyze them, and write narratives 

about the experience (Gudmundsdottir, 2001). 

Narrative research approach is found within the framework of sociocultural 

theory, where the researcher examines, and attempts to understand, how human 

actions and perspectives are related to the social context in which they occur 

(Moen, 2006).  One meaningful way in which humans can weave together their 

continuous experiences and interactions is through a story, a narrative  which can 
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create some order out of experience (Moen, 2006).  In a qualitative narrative 

approach, the researcher interprets phenomena in terms of the meaning people 

bring to them from their point of view, their voice  (Moen, 2006).  Narrative 

inquiry is a relatively new branch within qualitative research, however, narrative 

research is increasingly used in studies where researchers collect stories and write 

narratives of experience (Moen, 2006).   

The point of departure here, is the narrative analysis approach as a way of 

reflecting, and a frame of reference during the analysis process.    

Hermeneutic Social Constructivist Framework 
The approach was also informed by the hermeneutic social constructivist 

framework, as the research approach here is interpretive and inductive.  The 

research seeks to understand how people represent themselves, and why?  A 

bottom-up approach that looks for narrative blocks and themes within their 

stories, to understand how this is created from personal experience.  The method 

looks to find patterns to interpret how the participants created their narrative 

(McLeod and Balamoutsou, 2001). Social constructivism introduces the theory 

that individuals learn and develop through social participation in the world, and 

that society has an influence on the individuals learning and development  (Moen, 

2006) 

Materials and Method 
Approaching the research questions from a pragmatic-constructivist perspective, a 

qualitative design has been used (Creswell, 2018). This study involved the 

collecting, analyzing, and integrating qualitative data from an open-ended 

questionnaire administered to chefs,  restaurant proprietors and a sustainability 

project leader on Gotland island, Sweden.   

Based on the objective of the research, a search for literature to review has been 

conducted, primarily based on peer reviewed articles from the database Summon 

at the Kristianstad University webpage.  Key words used were ‘Chefs and 

sustainability’, “Chefs’ perspectives’, ‘Sustainable food’, ‘Gotland restaurants’, 



 18 (65) 
 

Kristianstad University | SE-291 88 Kristianstad | +46 44 250 30 00 | www.hkr.se 

‘Sustainable food Gotland’, “sustainability Gotland’, ‘Sustainable food Sweden’, 

‘Sustainable restaurants,’ and ‘Sustainable tourism’. 

Qualitative research investigates personal narratives that seek to understand 

perspectives of individuals (Creswell, 2018). The research and research questions 

focus on the perspectives of a specific group of people, in a specified geographical 

location, towards a certain social phenomenon (food and restaurant sustainability).   

Open-Ended Qualitative Questionnaire 
The initial stage of the study involved open-ended questionnaires that were 

administered via email, in English and Swedish.  These questions were pertaining 

to specific aspects of sustainability as defined by the Sustainable Development 

Goals of the UN  was implemented.  As previously described, the questions were 

formatted based on the needs of Sustainable Speis, and the amalgamation of 

influence from Belasco’s theory and the Chefs’ Manifesto (see appendix xxx). 

A questionnaire, as opposed to an interview, was chosen as the tool for collecting 

data.  This was due to expected time constraints of the participants, as a 

questionnaire can be completed at the most convenient time, or over a period of 

time.  In addition, it allows for more time to think out responses, as opposed to the 

immediate reaction to a live interview question.  Also, it is acknowledged that 

researcher bias and reactivity during an interview are potential threats to validity 

(Creswell, 2018).  

Qualitative questionnaires should receive more attention from scholars as they 

generate in-depth material, that is highly informative of various aspects of 

everyday life, and can be used in research across many different disciplines 

(Ekerdal & Hagström, 2016).  Qualitative questionnaires are designed with the 

idea that the questions should be answered neutrally and objectively, and 

participants choose to respond because they are interested in sharing their 

knowledge and views (Ekerdal & Hagström, 2016). Responses to qualitative 

questionnaires have some unique features compared to qualitative research 

material obtained through interviews, and strength lies in the deep insights that 

may be gained from its material (Ekerdal & Hagström, 2016).  Participants have 
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the possibility to generate their responses over a period of time and can return and 

modify their answers before they are submitted (Ekerdal & Hagström, 2016).  

Qualitative questionnaires often cover specific themes, each with questions within 

the theme and an aim at having respondents share their stories (Ekerdal & 

Hagström, 2016). 

An amalgamation of perspectives and insights from Belasco’s Culinary Triangle 

of Contradictions, The Chefs’ Manifesto and the mission of Sustainable Speis lead 

to the creation of the specific leading themes that were chosen for the open-ended 

questionnaire. 

Recruitment and Data Collection 
First, participants were recruited through assistance from project manager Erik 

Öhrn from Sustainable Speis. Participants were recruited from both genders, 

single, married or divorced, with age variation.  The original target group of 

participants was head chefs and food proprietors in the food service industry on 

Gotland.   

In the study Erik acted as the Gatekeeper.  Gatekeepers are essential mediators for 

assisting with accessing participants within social research, primarily due to their 

knowledge and connections within a specific population (Andoh-Arthur, 2019). In 

addition, gatekeepers may influence research in different ways, have facilitative 

roles, and be influential in choice of theoretical framework and methods 

(Gatekeepers, 2020).  The subject of gatekeeper is an ongoing subject of interest 

debates within social research in general (Andoh-Arthur, 2019) 

Erik was first approached to be of assistance in this study in April of 2021 while 

the original research plan for the project was being written.  Through regular 

Zoom meetings, we established a relationship and Erik agreed to participate as a 

liaison in the study.  In early September Erik began curating a list of target 

participants for me to approach, and I began working on the questionnaire 

questions. 
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An initial email was sent out from Erik at Sustainable Speis to the original target 

group of participants on October 12, 2021. This email was in Swedish and 

contained a brief introduction to the study from Erik, followed by a letter from the 

myself that introduced the study, and the aim, along with ethical considerations, 

deadline for submission, and a link to the questionnaire in English and Swedish.  

An open-ended questionnaire with nine themes was used. 

The questionnaires were accessed via a link to a Google Form and responses were 

retrieved from the responses page on the Google Form that only the author had 

access to.  All participants were encouraged to take their time and respond in as 

much detail as possible to each of questions under the nine hemes.  Participants 

were told that if for some reason they felt uncomfortable, or not sure how to 

answer a specific question, they could omit those questions.  It was made very 

clear that there are no “right or wrong” answers, it is not a test, and there are no 

expectations at all.  The participants were acknowledged as the experts of their 

own experiences. 

The email and link to the questionnaire was first sent to fifteen Chefs and 

restaurant proprietors that were chosen due to their close contact with Erik at 

Sustainable Speis. The deadline for responses was set for October 31.  For the 

scope and time frame of this project, a goal of collecting a minimum of 8 

responses was established. 

After ten days, only two completed questionnaires were received.  A follow up 

email was sent out on October 22, and follow up calls were also made by Erik to 

his contacts during that week as well.  Three additional questionnaire responses 

were received by the deadline of October 31. Since five completed questionnaires 

fell short of minimum target goal of ten, a new component of the project was 

implemented.  This was the administration of the open-ended questionnaire to 

three of the project leaders working with the Sustainable Speis project, in order 

gain perspectives from their point of view. Since a mutual goal and platform of 

both the researcher and Sustainable Speis is that of integration, collective 

understanding, collective action and network effects, this new implement adds a 

well-grounded, and reasonable component to the study. 
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For the total of eight questionnaires received, 5 participants responded in English 

and 3 participants responded in Swedish.  The three responses that were in 

Swedish were translated to English for the analysis, and all quotes reported in the 

results section are of the English translations. 

Narrative Analysis of qualitative questionnaires 
After collecting and reading qualitative data from the questionnaires, the 

information was analyzed using the qualitative analysis known as narrative 

analysis.  As mentioned in the previous section, narrative analysis is used by 

researchers to understand how participants construct narratives and create stories 

based on their own personal experiences (Limpaecher, 2021).  The research 

participants, through their worldview and perspectives, create interpretations 

through narrative, and then the researcher interprets the construction of that 

narrative (Limpaecher, 2021). Qualitative narrative data analysis is traditionally 

presented by using illustrative quotes, which are considered the raw data to be 

compiled and analyzed (Anderson, 2010).   

The complexity of narrative analysis becomes accommodable when reduced to a 

series of steps and procedures conducted in phases (McLeod & Balamoutsou, 

2001).  For this design, two phases with different steps were used in the narrative 

analysis process, followed by the use of a word cloud.  It is important to note, that 

qualitative research is quite different than quantitative research and following the 

steps in these phases does not just lead to a result - there are no ‘findings’ unless 

the engaged researcher ‘finds’ it (McLeod & Balamoutsou, 2001).   

Prior to exploring the data across cases relevant to the questionnaire themes, I first 

read, re-read, summarized, and constructed a representation of the response as a 

whole for each participant (phase 1).  Next, I explored key narrative blocks which 

were coded according to the questionnaire themes, based on Saldana’s structural 

coding method (Saldana, 2016), searched for new emergent themes and patterns 

and noted the primary categories that emerged (phase 2). After identifying the key 

words of importance and emphasis, along with their frequency of use, a word 

cloud was created as a visual tool to further elucidate the data results. 
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Phase 1 
• Reading and re-reading of all of the participants questionnaire responses 

• Summarizing and constructing a representation of the response as a whole 

• Interpretive researcher reflection  

Phase 2 
• Identifying preeminent narrative blocks from each participants responses. 

• Use of a coding system that coded the narrative blocks from each theme 
of the questionnaire, based on Saldana’s structural coding method 
(Saldana, 2016) 

o The coded narrative block system was: 

• Narratives about Vision and Action 
• Narratives about  Education and Resources 
• Narratives about Relationships and Communication 
• Narratives about  The Customer and The Competition 
• Narratives about Holistic Sustainability 
• Narratives about Identity 
• Narratives about Sustainability and Convenience 
• Narratives about Responsibility 
• Narratives about Past and Future 

 
• Searching for new emergent themes and patterns and noting the primary 

categories that emerge 

Word Cloud 
• Identifying key words of importance and emphasis, and their frequency of 

use 

• Creating a word cloud with these key words to further elucidate data 
results 

A word cloud, also known as a tag cloud, was included to further show data 

results.  A word cloud is a visual representation of data that is useful for quickly 

understanding the most prominent concepts in relation to other concepts (Helic, et 

al., 2011).  The combination of visual representation through a word cloud 

complemented by additional qualitative materials is a way to increase 

comprehensibility, especially for those who might not be familiar with charts, 

tables or statistical analyses (Bletzer, 2015). 
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Word clouds are useful ways to display text data in a graphical form, and they are 

also useful tools in assessment (DePaolo & Wilkinson, 2014).   By investigating 

the patterns of words in participant responses, a researcher can easily identify key 

concepts which can provide formative quality data for discussion and future 

considerations (DePaolo & Wilkinson, 2014).   The theoretical basis for the 

effectiveness of a word cloud is in the learning model of graphical organizers 

(DePaolo & Wilkinson, 2014).   A graphical organizer can provide a big picture 

assessment of individual concepts and their interrelationships (DePaolo & 

Wilkinson, 2014).    

The word cloud that was generated in this study was a great way to 

visualize important qualitative data, emphasize the most important and relevant 

words used by the respondents, and exemplify their frequency of use. After 

reading, re-reading summarizing and reflecting on participants responses, a list 

was generated with the 75 words that were deemed most imperative, linked 

directly to the emergent categories found in phase 2, and were considered to be 

crucial in the proposals for further suggestions and projects related to sustainable 

regional food destination development.  The word cloud shows these words, and 

based on their font size in the word cloud, it also shows the frequency of their use.  

A short summary is provided in the results section and then further discussed in 

the discussion section. 

Ethical Considerations 
Since research involves collecting data from participants, consideration must be 

given to potential ethical issues that may arise.  Trust must be developed, the 

research must come from a place of integrity, and guard against ethical problems 

(Creswell, 2018).  Professional association standards were reviewed, and all 

questions asked were especially ethically sensitive.  The study was performed in 

accordance with the Helsinki declaration of ethical principles (Who bulletin - 

world health organization, 2020). The participants were anonymous (with the 

exception of Erik at Sustainable Speis, who gave approval to be identified as one 

of the participants), and no personal information that allows any data to be linked 

to individual participants was presented in the report.  In the results section, to 



 24 (65) 
 

Kristianstad University | SE-291 88 Kristianstad | +46 44 250 30 00 | www.hkr.se 

ensure maintenance of total anonymity, neither real names, or alias’ were used.  

Participants are called. “participant 1”, “participant 2”, etc.  Information about the 

questionnaire and the use of the collected data was given.  The participants’ 

permission was obtained, were made aware that they all received the same 

questions and treatment, were not deceived and, no harmful information was 

collected (Creswell, 2018).   

Results 
The results and discussion that follow are based on the primary research 

questions. For the reporting of the results, the COREQ (COnsolidated criteria for 

REporting Qualitative research) checklist was used. The COREQ is a checklist of 

items that should be included in reports of qualitative research (Tong, et. al, 

2007).  The results are presented in accordance with the phases of the analysis. 

It must be noted here, that after the eighth open-ended questionnaire response, 

since no more significantly unique information or new themes were added to the 

data pool, the research was understood to have reached a data saturation point 

(Guest, et al., 2006), Therefore, it was decided that eight open-ended 

questionnaire responses were sufficient for the data collection of this study. 

Phase 1 
• Reading and re-reading of all of the participants questionnaire responses 

• Summarizing and constructing a representation of the response as a whole 

• Interpretive researcher reflection  

Participant One 
Participant one acknowledged that they have recently created their 

sustainability policy at their restaurant, have worked closely with Sustainable 

Speis, and have received a lot of inspiration and information from them.  

Networking has greatly helped them to have an open dialogue with farmers and 

distributors, and that personally visiting farms and other businesses greatly 

helps to expand understanding.   
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One thing this participant found to be very important is to not “green wash 

guests”, but felt it was important to communicate about sustainability in all 

their marketing, especially via social media. This participant went on to declare 

the challenge, but importance of creating like-minded community with the same 

set of values and a holistic way of thinking.  This is perceived as helpful for 

chefs to inspire guests to become more sustainable as well.  It was also noted 

that while technology can be of assistance in becoming more sustainable, 

sustainability must be incorporated into the whole culture of how we live and 

this will pressure companies to change and adapt technology for sustainability. 

Researcher reflection 

Participant one is eager to learn, and seeks information and inspiration from 

collaborations and participation in projects on Gotland, such as the ones offered 

by Sustainable Speis.  Coming from a place of honesty, and integrity, participant 

one feels strongly about having open dialogues, not only with the producers and 

distributors, but with the restaurant guests.  It seems clear that building and 

maintaining relationships is a core value for this participant.   Being very 

community oriented, participant one seeks to create a community with the same 

set of values, and firmly believes that this is how change can happen.  An 

optimist, this participant really believes a shift towards sustainability in food 

can, and will happen, but it must start with people changing their personal 

behaviours.   

Participant Two 
Participant two’s understanding of food sustainability is centered on climate, 

biodiversity and soil health. This participant believes the food produced and 

served must be beneficial to solving - rather than worsening - the serious 

current global crises.  A key perception of this participant is that sustainability 

must be centered on regenerative farming practices.  

This participant also claims to have learned a lot through Sustainable Spies' 

various business development programs and believes that education is vital to 

becoming more sustainable.  A challenge was acknowledged to be that there are 
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extremely limited options to learn about practical regenerative food production 

in Sweden, and a huge lack of resources and educational training programs in 

the farming and food production area in general.  Defining “sustainability” 

itself is seen as quite a challenge by this participant.  

Communication was noted as an important tool for sustainability, that everyone 

from farmer to chef to consumer is responsible for sustainability efforts, and 

that social and economic sustainability has always come before ecological but 

that needs to be swapped around.   

Researcher reflection 

Participant two has a clear passion and interest in sustainability, is well-

informed, and understands the seriousness of the climate crisis, and 

sustainability challenges.  This participant really strives to stay informed on 

topics related to sustainability, and certainly finds the projects run by 

Sustainable Speis to be very valuable for increasing education, improving 

communication and collaboration on Gotland.  This participants passion and 

commitment to change comes through in the writing, and it is clear that what is 

happening with sustainability efforts are simply not enough.  With a bit of an 

apocalyptic and somewhat pessimistic mindset, participant two is clearly 

frustrated with the various systems and policies currently in place, but the drive 

is certainly there to not only be part of the change, but to inspire others to 

change.  A good communicator that really wants to help people wake up to the 

reality of the current situation and nudge people to take responsibility to be 

more sustainable and to create the systems and policies that will facilitate this. 

Participant Three 
This participant’s restaurant seeks to reflect how the owners/chefs live privately -  

which for many years has been to cause as little damage to the environment and 

people as possible. It was acknowledged that Sustainable Speis has assisted gretly 

with organization, budgeting, planning and measuring progress.  It was also 

acknowledged that it is a challenge to always see where one can improve but to 

always be curious and wanting to learn more.   
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Having a network of like-minded colleagues who exchange knowledge and tips 

was also seen as very important.  It was recognized that having good relationships 

and communications with wholesalers, producers and farmers is very important 

but also a challenge is that it is very time consuming and can make the overall 

work more complicated.   Just like participant two, this participant also recognized 

regenerative cultivation as of upmost importance in sustainability, but another 

challenge is how to discuss things like this with the producers, as it is seen as a 

sensitive issue as farmer's “have it hard, as it is”. 

Learning more about how to be socially sustainable on an island that is mostly a 

summer destination was a challenge for this participant.  Simply learning how to 

run a seasonal restaurant from any degree of sustainability (and perceived higher 

costs) is seen as quite a challenge. 

Above all, it is viewed that chefs have the responsibility to try to be as sustainable 

in their private life as in the restaurant, and that greater responsibility should be 

placed on policies that govern consumers correctly, that food should cost more, 

and farmers needs to be better paid.   

Researcher reflection 

Participant three has a strong commitment to practicing what is preached.  

Coming from a place of good morals, this participant feels a great need and 

responsibility to live and work in as sustainable way as possible.  A socially 

oriented person, and someone who clearly sees great value in networking, 

communication and education.  At the same time, a practical and down to earth 

person who is sensitive to the needs and situations of others. 

Participant Four 
Participant four has in recent years begun reviewing their overall sustainability 

approach, in terms of food waste, social sustainability, etc.  At the restaurant, they 

try to come up with new menu items that adapt to the raw materials available and 

ones that will result in the least waste.  Also, to source more locally, more organic 

and ensure social sustainability.  A big challenge is economic sustainability, and it 
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was recognized that the company must still be profitable and be able to reinvest 

for the future – that it may not only be possible to work with expensive organic 

raw materials if profitability is not reached.  Participant four sees the transition to 

sustainability as one that is not direct, but more a process that moves in the right 

direction.  It was noted that “sustainability will become more central even further 

down the track than today”.  On a personal level, participant four is still governed 

by convenience but less than before as now organic and local are prioritized.   

Researcher reflection 

This participant seems to come from a place of less immediacy for significant 

change towards sustainability.  Seeing sustainability (especially the ecological 

component of the TBL) as process of moving in the right direction and something 

that will be more important in the future than it is today.  Also clearly challenged 

by transitioning to sustainable practices due to economic concerns.  However, it 

also feels that this participant has a strong concern for the social aspect of 

sustainability, and a commitment to the co-workers and seasonal employees at the 

restaurant. 

Participant Five 
For this participant, their restaurant’s entire operation is based on sustainability 

and working completely circularly. They work with internal sustainability 

education, and the belief that with good education, it is really not that hard to 

work sustainably.  Menus are made with direct communication and consultation 

with the farmers, and it is the local ingredients that are available that control what 

ends up on the menu - not the other way around. Like other participants, this 

participant recognized the great importance of communication with all key actors 

involved at each stage. 

Participant five feels the chef has a responsibility to be an ambassador and 

educator for food and sustainability -  not just for the customer but also for other 

chefs and restaurant proprietors.  This participant believes that being sustainable 

as a chef and in personal life is absolutely crucial but understands a big challenge 

to be the large wholesalers and supermarket chains who make it too easy to 
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choose the more convenient (and unsustainable) solution.  However, it was also 

stated that it is equally important for the restaurant customers and food critics to 

take this responsibility as well. 

While this participant feels there are plenty of opportunities for ecological 

sustainability on Gotland, social sustainability is always a challenge in a seasonal 

place.  For the economical – the belief is that organic raw materials do not have to 

cost more. 

Researcher reflection 

An impassioned steward of sustainability, who has a depth of knowledge on 

sustainability practices and sees the chef as being an ambassador of change.  This 

participant understands the great importance of clear, coherent communication 

with all key actors involved in the chain from farmers to wholesalers to the 

restaurant.  This participant sees us all being part of the whole, and all having to 

take personal responsibility to be more sustainable. 

Participant Six 
Participant six maintains a clear vision for a sustainable Gotland, but believes 

there are quite a few challenges in reaching the goals.  This participant feels 

strongly that through networking, behavioral change, collective action and 

innovative thinking that progress can be made.  Finding ways to reduce food 

waste has been identified as an important step towards being more sustainable, 

as is having a code of best business practices to be relied on and changes 

measured.  Education, collaboration and networking with sustainable food 

projects such as Sustainable Speis are very necessary, and there must be a high 

level of trust amongst chefs and restaurant proprietors working with Sustainable 

Speis or any food related agency.  Participant six acknowledges that in addition 

to the need for sustainable food producers, there is a need for sustainable 

distributors. 
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A challenge was recognized to be a lack of access to key actors in the 

government, and a lack of community groups implementing more practical 

applications of food-related sustainability.  

Like other participants, participant six feels that there is enormous 

responsibility that falls on a chef.  That they must take into account where they 

stand on moral and ethical positions, and use that to inform their business 

practices, communicating those decisions, and build trust.  It was argued that 

fundamentally it's about the understanding, and the importance of knowing 

where our food comes from, and sourcing appropriately, that is the central role 

chefs can have in food sustainability. 

Researcher reflection 

As a very well educated and experienced person in the realm of sustainability, 

this participant has a clear vision, plan of action, good direction and motivation.  

With a strong belief in the merits of networking, collective action and 

continuous education, participant six is a mediator who seeks to bridge the gaps 

that exist in communication and education along the chain from farm to table.   

A bit of a romanticist, this participant sees the entirety of food and food culture 

as much more than just a meal.  Understanding food and the meal’s great 

importance across many different aspects of life, provides sustenance for the 

body, mind and spirit. 

Participant Seven 
Participant seven has recognized that there are challenges in making Gotland a 

more sustainable food destination, but through education, collaboration and 

business development programs with chefs and restaurant proprietors, the TBL 

of holistic sustainability can more effectively be addressed. It is felt that there is 

a responsibility of chefs and restaurant proprietors to start new behaviors, 

follow a code of best practices and measure progress.    

Chefs should be challenged to cook meals with low climate impact, but from 

this participants experience, there is a big knowledge gap on sustainability 
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along all of the food chain. It is clear that this participant believes that with 

knowledge, and clear communication, new behaviors will emerge.  The whole 

food system is connected, and clear, coherent communication is vital amongst 

all the key actors involved along the chain.   

Participant seven strongly believes that chefs have a responsibility to share a 

powerful message on sustainability to the consumers, since most people really 

don't know anything about how the food system works.  It was also stated that it 

is really the understanding of holistic sustainability, and the TBL, that is most 

important to understand. A further acknowledgement was that responsibility 

starts with yourself, and we can't change the system if we haven't changed 

ourselves first – however, we certainly need help from our politicians to 

enforce sustainability policy in the system. 

Researcher reflection 

A continual student on the journey of becoming ever more sustainable, this 

participant is delighted and enlivened by the journey but with a deeply grounded 

understanding how far we still have to go to being truly sustainable.  Deeper 

knowledge, constant communication and networking to connect the whole system 

are at the core of this participants perspectives.  Clearly, the role of chefs as 

important ambassadors of sustainability is recognized by this participant.  An 

understanding of how living sustainably, and “closer to nature”, helps to create 

harmony and balances within the individual, while leading to better practices and 

motivation at work as well.  This participant has an appreciation for simplicity, 

balance and living more in tune with the seasons and the natural order of things.  

With a patience and focus, this participant seems to grasp the concept of, “think 

globally, act locally”, with an honest commitment, attention and participation in 

sustainability efforts. 

Participant Eight 
Participant eight finds that it is very difficult for a restaurant to itself define 

sustainability especially when most chefs and restaurant proprietors have not 

had the time or the energy to really stop and consider what sustainability is to 
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them.  This participant feels that due to this situation it is also hard for them to 

talk about sustainability, develop their knowledge about it or devise any real 

plan or strategy. A sentiment was conveyed that once they develop a clear 

vision about sustainability, and are convinced that changes needs to be done, 

they will change their behaviors. It was recognized by this participant that 

many people think that it is very difficult to take on a sustainability, and to 

lower the wastes they would have to have less options and that would not make 

customers happy.  This is where more knowledge and training is needed on 

using the entirety of the ingredient, or the whole animal. 

Participant eight recognized some key challenges.  It was stated that on Gotland 

there is no organization that can follow up and measure the progress on how 

sustainable a restaurant is, and there is not enough knowledge here to do it.  It 

was also suggested that the distributors here must become more alert and revise 

their business models - distributors should focus on more efficient transport, 

and better communication, especially as the intermediary between farms and 

restaurants.   

It was followed up by recognizing that chefs are important ambassadors for 

knowledge about the food system and that guests love storytelling from the 

chefs and also the farmers.  With strong network and one central organization 

that organizes all food projects, networking events and facilitates 

communication then business development will come from itself. 

Clearly this participant felt the most urgent and important sustainability goal is 

the environmental - if we down have environmental sustainability, we will not 

be able to reach the other holistic sustainability goals. It was suggested that on 

Gotland it is difficult to reach financial and social sustainability goals as long 

as Gotland is such a focused summer destination, and that Gotland really needs 

a destination marketing company owned by the businesses and the region 

Gotland to promote Gotland the whole year round as a sustainable destination 

and develop the industry towards sustainability. 



 33 (65) 
 

Kristianstad University | SE-291 88 Kristianstad | +46 44 250 30 00 | www.hkr.se 

Like the other participants, participant eight sees that personal responsibility, 

and changing the way you live on a personal level, is as important as in the 

restaurant and it is reflected there. However, a challenge is that being a chef is a 

hard, underpaid and stressful profession, so the time that needs to be invested in 

becoming more sustainable is not very often there. This is why it was argued 

that the distribution system needs to be smooth and supporting and chefs and 

proprietors must communicate with consumers about the sustainable choices to 

explain the higher costs. 

While this participant thinks technology can be of some help, they insist that we 

ultimately need to rethink the capitalism system and have a paradigm shift – a 

great need to be able to think on another system. 

Researcher reflection 

Participant eight distinctly and understandably sees the challenges there are in 

being a chef.  This participant recognizes that moving towards sustainability, 

while working long hours, with all the stresses of being a chef can be very 

difficult.  Within this context, it is easy to see how this participant feels it is quite 

difficult to define sustainability and have a clear vision and action plan.  I think 

this participant is very passionate about the work as a chef and is committed to 

sustainability on a personal and professional level.  A clear frustration is there, 

especially when it comes to the lack of good policy, regional participation, more 

effectual organizational implementations, communication and measurements of 

progress.  Participant eight recognizes the importance of the experience economy 

and sees chefs as story tellers.  The role of the chef and the restaurant is much 

more than simply the provider of food - they are a liaison and ambassador of 

sustainability, culture, learning, exchange, experience, emotion and connection. 

Phase 2 
• Identifying preeminent narrative blocks from each participants responses. 

• Use of a coding system that coded the narrative blocks (Saldana, 2016) 

• Searching for new emergent themes and noted the categories that emerged 
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Narratives about Vision and Action  
For the theme of “Vision and Action” respondents chose to respond in unique 

ways, with sustainability as a central theme.  Examples of preemptory quotes 

include: 

“We have had a sustainability mindset since we started the restaurant…our 

company should reflect how we lived in private - which for many years has been 

causing as little damage to the environment and people as possible”. 

“…have a menu and planning that minimizes the risk of waste at all…continuing 

to be curious about raw materials and cooking techniques.”  

“The food produced and served must be beneficial to solving - rather than 

worsening - the serious current global crises in each of those. This in turn is 

centered on regenerative farming practices” 

“It is very difficult for a restaurant to define sustainability – (it is hard to) have 

the time or the energy to define sustainability.” 

“Food waste strategies that circularize…I suspect will be incorporated into 

sustainable best business practices…with the goal of tracking these actions”.   

“We are measuring everything we do…there is a big knowledge gap…there is so 

little knowledge of sustainability and how it's all connected.” 

Emergent categories 

Food waste strategies, holistic sustainability (TBL), organizing and 

planning, regenerative farming, measurements of progress 

Narratives about Education and Resources  
For the question under the theme of “Education and Resources”, participants 

responded giving praise to the efforts of Sustainable Speis, the benefits of 

educational training and knowledge gaps that exist.  Some important quotes that 

represented the narratives: 

“We work daily with internal training: 
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“We have very little training, we are self-taught…we use a lot of common sense”  

“We're not exactly trained chefs…learned a lot through Sustainable Spies' 

various biz dev programs and inspiration experts. There is a huge lack of 

resources and educational training programs in farming and food production”  

“Sustainable Speis has brought a lot of inspiration and information out to us …we 

always strive to learn more by reading up on the topic ourselves.”  

“Having more access to government power and community groups could 

implement more practical application of food-related sustainability.  There is a 

big knowledge gap on Sustainability that we need to continue to work on”. 

Emergent categories 
Sustainability training, seasonal courses, business development 

programs, access to resources, insight and inspiration, collaborations, 

community groups 

Narratives about Relationships and Communication  
Question number three was themed as “Relationships and Communication”, and 

the participants put a lot of value on relationships, working together, 

communication and open dialogues.  Some key excerpts respondents reported:   

“We work mostly with wholesalers...but place higher demands on them being able 

to offer local products by season”. 

“We work together. All the menus…are made in consultation with the farmers and 

it is the raw materials that control what ends up on the menu” 

“We work a little with wholesalers and very directly with the primary producers/ 

farmers, which is time-consuming and sometimes complicated but works for us.” 

“The network that Sustainable Speis has created has definitely help to create an 

open dialogue with fellow farmers and distributors. I think one of the best ways is 

to actually visit the different business owners to get a feeling of each other craft 

and thereby understanding” 
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“(I am) able to see the larger picture of how suppliers, producers, distributors 

and restaurateurs interacted…a bit disjointed” 

“I would wish that the distributors become a bit more alert and looked over their 

business model.” 

“(We need) more knowledge in the whole chain but also communication” 

Emergent categories 
Wholesaler alliance, farmer and producer alliance, interconnectedness 

and coherency, networks, open-dialogues, mutual understanding 

Narratives about The Customer and The Competition  
Respondents understood “The Customer and The Competition” by giving 

compelling narratives summarised in the following ways:   

“The chef's role is to be an ambassador for food… the customer gets a greater 

understanding… Talking and learning from each other is always evolving” 

“We as chefs can teach guests a lot by showing what opportunities there are with 

the ingredients.” 

“The more the restaurant communicates about sustainability with the guests, the 

better. Talk to them, write…in the menu and on websites and social media.”  

“Its a fine line to not green wash guests.  In terms of marketing on social media… 

great to communicate more about the food... and the sustainable aspect behind it” 

“Chefs of this time…have a powerful message to tell the consumers that visit 

them…they have to be if we (are going to) meet the climate impact on our plates” 

“Chefs are important ambassadors for knowledge about the food system. The 

consumer or guest love storytelling from the chefs and also the farmers. There 

should be a structure and some person, organization that has the responsibility to 

organize and make it possible for chefs to meet and learn from each other.”  
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Emergent categories 

Chefs’ as educators and ambassadors, cooperative learning, storytelling, 

honesty, participation, organizations and network effects 

Narratives about Holistic Sustainability  
The next questioned pertained to Holistic sustainability - ecological, social and 

economic sustainability as the TBL guide.  The participants answered under this 

theme with an emphasis on the ecological, and challenges of the social and 

economic. 

“Ecological - to work more locally with less climate impact... Socially it's a lot 

about making sure that everyone thrives in the workplace and that the view of the 

restaurant profession changes from being a temporary career choice to becoming 

one's own profession... financial is for us that the company must still be profitable 

and be able to reinvest for the future.” 

“Ecological conditions are already here…Social is always a challenge in such a 

seasonal place…economically) organic raw materials don't have to cost more” 

“Social and economic sustainability has always come before ecological. I think it 

is time that swapped around.” 

“In terms of social I believe the challenge here is to create a community with the 

same set of values so that change can happen.” 

“The environmental is important and perhaps the driver, but without the 

passengers for calculating the economics and understanding in how to take care 

of others…it's hard to reach a long turn sustainable business. Reaching TBL is 

done ye having highly effective habits and concurring these habits everyday” 

“I believe that the most urgent and important sustainability goal is the 

environmental - if we dont have that…we will not be able to reach the other 

sustainability goals. On Gotland specific, it is hard to reach a financial and social 

sustainability goals as long as we are such a focused summer destination” 
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“Without profitability there can be no sustainability, and with sustainability one 

can ensure profitability” 

Emergent categories 
Sourcing locally, reducing climate impact, positive workplace 

environment, work/life balance, economic challenges, community 

values, effectual habits, sustainable destination marketing 

Narratives about Identity  
With the theme of “Identity”, participants seemed to view the question quite 

differently.  Some of the most cogent quotes derived from these narratives: 

“Once you have found a way to work that feels sustainable and fair, you can't go 

back to the food cook you were before” 

“I am the chef I am because of my personal preferences” 

“I am a tree-hugger with a bit of an apocalyptic mindset” 

“a sustainable life is more connected to life itself and living together with nature” 

Emergent categories 
Reflection and introspection, integrity, holistic living, nature connection 

Narratives about Sustainability and Convenience 
“Sustainability and Convenience” stimulated responses such as: 

“it is a matter of course to always look for sustainable raw materials, but I 

understand the problem -the large wholesalers and supermarket chains make it 

"too easy" to choose the convenient solution” 

“As often as I can, I like to buy organic and local, but not always. Of course, 

convenience also governs, but less often than before” 

“We are not 100% sustainable, but we try to be 100% not harmful. We always 

choose higher price and inconvenient over cheap and convenient” 
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“We try to stick to organic…The vast majority however are from our own 

regenerative farming or the local regenerative farmers” 

“We are very lucky to source almost all our vegetables from our own garden. But 

we also source from our local farmers, which we know personally” 

“the restaurant industry has very low margins…you need to be able to 

communicate with the consumer about the choices you made so that you can 

charge with you need to cover your higher costs”.   

Emergent categories 

Value choices, David vs. Goliath, access to resources and knowledge, 

positive relationships. reshaped distribution systems 

Narratives about Responsibility  
“Responsibility” was the theme of the second to last question, and elicited 

passionate responses indicating a great need for responsibility not only from the 

chefs and proprietors, but amongst the customers and everyone involved in 

different aspects of the food system.  Interesting takes included: 

“Sustainability will be more central even further ahead than today, if you are not 

on the train, the risk is…economic collapse as a result” 

“I feel a great responsibility… greater responsibility should be placed on policies 

that govern correctly. Food should cost more...the farmer needs to be paid better” 

“The chef takes responsibility when they choose to work sustainably. We can and 

should be ambassadors…however, there is also an equal responsibility for those 

who visit the restaurants (guests) and those who like the restaurants (critics)” 

“If you leave change to the individual responsibility of the chef, we are 

doomed…the whole system needs to change, this is policy and politics level 

(regional, national, EU, global)” 

“It's important for a restaurant to take into account and inventory where it stands 

on these moral and ethical positions and use that to inform their business” 
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practices. Communicating those decisions…can build loyalty and trust that 

benefits the restaurant and the sustainable food system at large” 

“Everything starts with yourself…can't change the system, if we haven't changed 

ourselves first. But we need help from our politicians to enforce sustainability” 

Emergent categories 

Interconnectedness, whole-system change, politics and policies, subsidies 

and incentives, loyalty and trust 

Narratives about Past and Future  
For the final question with the theme of “Past and Future”, participants interpreted 

the question differently and gave key feedback such as: 

“technology is needed to develop fossil-free fuels…the human mindset needs to 

change. We cannot and should not be able to have everything we want” 

“Technology is not going to save us, but technology can be of assistance…we 

need to shift to a food production system that works with, instead of against 

natural ecosystems - in other words, regenerative agriculture” 

“There has to be a mix of both "fixes"…when people change…it will influence 

what they buy and how they behave which in turn will pressure companies to 

change and thereby technology in the bigger picture” 

“We can't rely on only the technology we need the knowledge as well…we need 

values and knowledge and perhaps we have a lot of it from the past” 

“technology can help us to be able to become more sustainable, but also... we 

need to rethink the capitalism system… there is a paradigm shift going… we need 

the anthropological fix - we need to be able to think on a another system”. 

Emergent categories 
Value change, novel production methods, regenerative food chains, 

nature connection, holistic integration 
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Word Cloud 
• Identify key words of importance and emphasis, and their frequency of use 

• Create a word cloud with the key words to further elucidate data results 

The list of 75 imperative words, along with their frequency of use generated a 

world cloud that showed that some of the words used most often were 

communication, education, networking, policy and responsibility.  This clearly 

shows an understanding across all participants, that when it comes to 

sustainability it is through collective understanding, collective action, network 

effects, inter-dependency and personal responsibility for change that are pre-

eminent in reaching desired sustainability goals, and overcoming challenges to 

being more sustainable.  The concept of reducing waste, which was mentioned 

several times, along with regenerative farming, technology, local, organic, 

composting and soil-health were identified as the main areas of sustainability that 

are vital to act on, as was the implementation measurements of progress. 

This word cloud and its data is especially helpful in developing suggestions for 

future initiatives, concepts and projects for Sustainable Speis and/or other 

emergent organizations related to food sustainability on Gotland.  The word cloud 

as well as a comprehensive list of suggestions are included in appendix 3 and 4. 

Discussion 

Summary 
The aim of this qualitative study was to explore perspectives on sustainability 

among chefs, restaurant proprietors and sustainability project leaders on Gotland, 

Sweden, in order to increase the knowledge on how Gotland can be promoted as a 

sustainable regional food destination.   

First a short summary, followed by a discussion of the results, choice of methods, 

suggestions, limitations and future research and finally, relevance of the findings 

for Food and Meal Science. 
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The interpretation of results of phase one showed that most participants were open 

and vulnerable with their responses, showing an honest commitment, attention 

and a desire to continue to participate in sustainability efforts.  While numerous 

challenges and frustrations were identified, it appears that the participants were 

passionate about their work with food, and committed to deepening their approach 

to sustainability on a personal and professional level.   

Phase two was an exploration of specific narrative blocks within the theme of 

each question on the questionnaires.  This lead to the discovery of several 

emergent categories.  In addition, the 75 imperative words, along with their 

frequency of use, ascertained from the word cloud contributed additional pertinent 

data.   Thus, this information was extremely useful and relevant for the proposals 

of new concepts, projects and endeavors for Sustainable Speis and for the further 

development of Region Gotland. 

Results 
o Sustainability perceptions and experiences  

The analysis of the data in this project revealed that participants told narratives of 

an eagerness to learn, to network, collaborate and communicate.  Participants 

shared an interest in building and maintaining relationships as a core value.   

Creating community with a similar set of values, and a similar understanding of 

the seriousness of the climate crisis, and sustainability challenges, were 

generally agreed upon as being especially important.   

Previous research indicates that the restaurant industry has direct economic and 

environmental effects on food waste (Betz et al., 2015).  It was an interesting 

finding in this study how finding strategies for waste reduction was viewed as a 

top sustainability priority for most participants. 

Also, several participants in this study mentioned a need to transition towards a 

plant-based diet and either reduce or eliminate meant from menus.  This is 

consistent with conclusions drawn from Röös, et. al,  which showed a transition 

toward diets that contain less animal products and more plant-based foods are one 
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of the best options to reduce environmental pressures from the food system (Röös, 

et. al, 2018).   

Spending the time to source the best ingredients, seasonally and locally, was also 

a common thread.  This is consistent with the Swedish ethnographic study of six 

Swedish restaurants that identified three ideals for sustainability which were 

locality, meat reduction, and the creative / knowledgeable chef (Carrillo Ocampo,  

et al., 2021).  One group of researchers looked at how local food production 

benefits sustainable regional development and should be considered as one of the 

main sustainable regional development strategies  (Cvijanović, et al., 2020).  The 

findings of that study and this research certainly are indicative of a need for 

regional initiatives to bridge the gap between producers and restaurants and 

encourage more local sourcing of ingredients. 

A 2017 study resulted in the conclusion that key actors at restaurants assumed 

ethical responsibilities for the environment and animals (Neuman, 2017).   In this 

study, almost all participants talked about having a responsibility to live more 

sustainably and be educators and ambassadors for sustainability to the public.  

However, it was also argued that equal responsibility lies with the consumer, the 

producers, the distributors and the policy makers.   

Kim and Hall’s study in 2000 concluded that sustainable restaurant practices 

influence values, diner behavior and loyalty to sustainable restaurants (Kim and 

Hall, 2020) and the participants in this study seem to have recognized this as well.  

Moskwa, et. al equally reflected in their results how how restaurants might serve 

as sites for sustainability engagement and education with customers and 

community in a collaborative conversation about sustainability (Moskwa, et. al., 

2014).    

Energy use was also identified by the participants as a sustainability need and 

challenge and this has been recognized in the literature as well such as in 2018 

when Roohinejad’s study resulted in the understanding that when it comes to food 

processing and service, energy efficiency enhancement is a major challenge 

(Roohinejad, et al., 2018).   
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All participants emphasized education on food sustainability, and most 

participants were eager to stay informed on topics related to sustainability. At 

least one participant mentioned the importance of regular internal training and 

that is consistent with the findings of the 2017 Swedish study of head chef 

practices that found the three dominant themes of knowledge, standards and 

teambuilding (Wellton, et al., 2017).  The results of the research by Emamisaleh 

and Rahmani (2017) showed that internal drivers, including managerial attitudes 

and sustainability initiatives, has a positive impact on strategic sustainability 

goals.  However, another two participants noted that they are not properly trained 

and educated chefs and they work more from intuition and their own personal 

experience.  It was additionally reported in the same 2017 Swedish study above, 

that chefs gain credibility based on the depth of their overall knowledge, which 

comes from experience more so than from their education (Wellton, et al., 2017).  

It seems from the participants in this study it is a balanced combination of street 

smarts, experience, learning from doing and practical academic education that 

makes the perfect recipe for sustainability progress.   

Another category that emerged from the analysis included sourcing locally and 

seasonally and this has been established as a way to promote food destination 

development, as has been widely recognized in places like France, Spain, or Italy 

(Sahin, 2015).  In addition, sustainable destination marketing was discussed as 

was more impetus and policy from regional organizations and governments and 

this is consistent with results found by Rousta and Jamshidi (2020) which showed 

that efforts to define a food tourism market results helping with regional 

destination development goals. 

Motzer discussed the concept of a ‘regional food hub” to describe places with 

organizations that build, market, and promote locally and regionally sourced food 

(Motzer, 2018).  The results of this study certainly point to Gotland as a regional 

food hub and the perspectives of the participants indicate that that there is great 

enthusiasm for the further development of Gotland as a regional food hub. 

Finally, creating communities of people with shared values and lifestyles was 

another emergent theme that relates to the concept of constructing social identities 
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as an important resource for regional development strategy as mentioned buy 

Bessière (2013).   

In general, the participants seem to have a strong commitment to practicing what 

they preach.  They strive to live a balanced and sustainable live in private, and 

reflect that at work.     

o Challenges to becoming more sustainable 

Jacobs and Kloss concluded in their 2016 research that sustainable food is defined 

in various ways depending on the perspective (e.g., consumer or chef), and the 

segment (ex. Tourist restaurant, café, school cafeteria) (Jacobs and Klosse, 2016).  

In the present study, a few participants reported that it was difficult to even define 

sustainability and that the understanding can change over time.  Some reported 

how their background and personal lives were key determinants in their 

application of sustainability at the restaurants.  Some talked about the objective 

balance of the TBL and also the while experience, including that of the consumer.  

Moss Gamblin (2013) pointed out how an individual’s sustainability perspective 

is influenced via aspects such as their emotional bond to a specific place, available 

choices, ideas on responsibility and dynamic thinking, and the qualitative study of 

Michelin starred chefs’ perspectives suggested that a chefs’ definition of 

sustainable food experiences should encompass both functional (sustainable, 

healthy) and the experiential (e.g., sensory pleasures, creativity) aspects  (Batat, 

2020).  It seems the findings of this research are in accord with these findings. 

Regarding the TBL mentioned above, the participants had an understanding of 

holistic sustainability (TBL), and an interesting finding was how common it was 

mentioned how social sustainability is a unique challenge, especially being on an 

island that is mostly a summer tourist destination.  This was an interesting finding 

as previously researchers in South Australia indicated that the majority of the 

literature only engages with ecological sustainability rather than holistic 

sustainability, suggesting that tourism and hospitality studies need to re-engage 

with evolving concepts of sustainability that include economic and social 

dimensions (Higgins-Desbiolles, 2017).  Other researchers argue that 
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sustainability in restaurants emphasizes the ecological dimensions of 

sustainability and not holistic sustainability that includes economic and social 

aspects (Teng et al., 2014).  So, this study showed that at least on Gotland there 

was a equally clear concern for social sustainability and an understanding of how 

economic and ecological were essentially two sides of the same coin. It was 

posited that without one, you cannot have the other. 

Lack of standards and knowledge of regenerative farming practices, in-efficient 

distribution networks and lack of resources were identified several times as more 

challenges in the findings.  It has been established in the literature that more 

efficient actions and reassessing transport routes for supplies and distribution most 

be considered, and how a major limitation for wider implementation is high 

investment costs (Roohinejad, et al., 2018).  The participants in this study 

recognize the need to share openly and honestly about higher costs and why that is 

reflected in the prices.  They also have mentioned the need for subsidies, penalties 

for those who do not adhere to more sustainable practices and the great need more 

for government policy and incentives. 

Roy and Ballantine demonstrated from their study on perceptions, motivations, 

and constraints of chefs in buying local food products from local wholesale 

distributors, that purchasing of local foods from wholesale distributors was 

challenging  (Roy & Ballantine, 2020). The challenge with distribution here was 

with communication and needing a more direct link between the producers and 

the restaurants. 

Education for seasonal staff, online resources and communication/collaborations 

with other chefs were also identified as challenges.  The researchers who assessed 

the perspectives and attitudes on sustainability of culinary students at the Culinary 

Institute of America concluded that culinary students believe sustainability is 

important, but need to be empowered with knowledge and skills for promoting 

sustainable food systems in their future work as chefs (Bertoldo, et al., 2021).  It 

becomes quite clear that ongoing education, networking with colleagues and easy 

access to resources are imperative and these findings help to stimulate ideas for 

future projects here on Gotland. 
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Duong’s study on food tourism and sustainability on Gotland revealed several 

challenges that prevent collaboration among restaurants and other actors in 

restaurant industry such as the producers and the distributors (Duong, 2020).  

While similar challenges were noted in this study, Duong found skepticism about 

collaborations, a lack of a good network, inefficiency of local organizations, and 

the absence of a major leader as the main challenges for restaurants (Duong, 

2020).  However, the participants in this study showed great appreciation for the 

efforts of Sustainable Speis, and identified them as vitally important in facilitating 

grater knowledge, creating network effects, encouraging path dependency and 

path plasticity, while leading Gotland forward in becoming a more sustainable 

food destination.   

Relationships and communication was a strong theme with the participants and 

there was also a general consensus of the challenges that existed between all 

actors in the food system.  This has been recognized by Cvijanović, et al. (2020) 

who also concluded that a deeper understanding of perspectives from all key 

actors in the food system is necessary for overall economic and regional 

development. 

Choice of Methods 
This study was exploratory and qualitative, as qualitative data allows for an in-

depth personal perspective of individuals (Creswell, 2018).  Narrative analysis 

was chosen as the primary method used to analyze the data.  The chosen method, 

open-ended questionnaire questions, and analysis were guided by the author’s 

worldview and background, enhanced by an interest in the holistic intersection of 

food, culture, communication, experience & sustainability.  Narrative researchers 

are interested in how humans experience the world, and narrative researchers 

compile qualitative data, analyze them, and write about the experience 

(Gudmundsdottir, 2001) 

The accounts people tell us about their lives form a elemental part of social 

inquiry, and an individual account is representing a real life (Humphrey, 1994)  

Through appropriate use of narrative analysis, the researcher can get a deep 
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understanding of the participant, and how they are present in the world 

(Humphrey, 1994).  Narrative analysis can refer to a variety of different 

approaches to analysis including personal biography, life history, oral history, or 

any specific narrative of an accounts of a specific part of their lives (Humphrey, 

1994).  Previous research into the topic of this project, as well as related topics, 

have not relied on narrative analysis although it is a very useful and interesting 

way of gaining a deep understanding of the participants and how they construct 

meaning.   

In addition, the implementation of an open-ended questionnaire with a narrative 

analysis and a word cloud contributing something very new and useful to the 

research field in general and can serve as a catalyst for future studies to use 

similar data collection measures and analysis procedures.  Strengths of the chosen 

method of data collection were that an open-ended questionnaire is a useful tool to 

use when there are expected time constraints of the participants, as a questionnaire 

can be completed at the most convenient time, or over a period of time.  In 

addition, it allows for more time to think out responses, as opposed to the 

immediate reaction to a live interview question.  As mentioned in the methods 

section, qualitative questionnaires should receive more attention from scholars as 

they generate in-depth material, that is highly informative of various aspects of 

everyday life, and can be used in research across many different disciplines 

(Ekerdal & Hagström, 2016).  For the analysis, a narrative analysis was chosen as 

the researcher was very interested in the participants personal experiences and 

construction of “stories” that also reveal insight into their emotions, values and 

beliefs.  It is in harmony with the premise of holism and integration rather than 

fragmentation.  

Limitations and Future Studies 
Some participants were both chefs and proprietors, and one proprietor was also a 

project leader for Sustainable Speis.  This overlap among the different groups, as 

well as the link back to the connection to Sustainable Speis could also be seen as a 

potential bias or at least influencer in some participant responses. 
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Other possible aspects of the study that could be considered weaknesses are the 

lack of an account of verbal signs such as strength of voice, facial expressions, 

pauses, hesitancies, etc. but these can be made up for in some extent by examining 

the use punctuation and other markets of emotion and expression in writing.  

Another possible weakness was the lack of inclusion of farmers, producers and 

other relevant actors of the food industry here on Gotland.  However, for the 

nature and scope of this study, the participants chosen and the data collected was 

rich and useful.  However, it is suggested that future follow up studies involve the 

collection of more data for a more diverse group of participants. 

Another suggestion for a follow up study, is to use the results of this study to 

design and implement a survey to be distributed to a much larger group of chefs 

and restaurant proprietors for the collection of more data that dives deeper into the 

main emergent themes and categories discovered in this study. 

Relevance for Food and Meal Science 
This project and the results of this study is an important addition to a body of 

research.  Uncommonly used methods, and analysis, were used to show their 

applicability, emergent themes surfaced, and suggestions for new projects, 

endeavors, and future studies were concluded.  The ‘voice’ and ‘story’ that each 

participant told was read and reflected upon leading to a deeper understanding of 

each individuals frame of reference, point of view, emotionality and intent. 

Key points arrived at were the general agreement in the importance of networking, 

communication, education about sustainability and food, and collaborations.  

Additionally, issues such as food waste, regenerative farming, technology, local, 

organic, composting and soil-health were identified as the main areas of 

sustainability that are vital to act on, as well as the implementation of 

measurements of progress.  These are important findings to help guide the 

development of Gotland as a sustainable regional food destination. 

The findings of this research were significant, and useful, in understanding 

the perceptions, and challenges, of sustainability among chefs, restaurant 

proprietors, and sustainability project leaders on Gotland Island, Sweden.  This 
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was especially true in relation to what was already known about the research 

questions, as new understanding and insights emerged as a result of the 

research. Since there was a clear gap in the literature, the ideas generated here 

were significant and introduced possible new, innovative, and expanded ways of 

thinking about a research problem. 

Conclusion 
This qualitative study explored how sustainability was understood and 

experienced from chefs, restaurant proprietors and sustainability project leaders 

through an open-ended questionnaire with narrative analysis and the inclusion of a 

word cloud.  This was done in order to increase the knowledge on how Gotland 

can be promoted as a sustainable regional food destination.  The results revealed 

many emergent themes and categories for exploration.  This relevant study 

contributed useful information to a related body of research that was lacking in 

specific information on perspectives of key actors in the food industry on Gotland.  

The interpretation of results lead to a deeper understanding of the situation on 

Gotland, and stimulated many new suggestions for new projects and endeavors.  

Ultimately, with food tourism and the development of sustainable regional food 

destinations being so relevant and of interest around the world, the results should 

be of interest to other organizations, researchers and all those involved with 

regional development goals. 
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Appendix 1 
Open-Ended Questionnaire  

Name: 

Occupation/Place of work: 

1:  Vision and Action:  Do you have a clear vision of your idea of sustainability, 

and what is your understanding on how to organize, budget, and develop a plan 

for sustainability?  Do you have strategies for reducing food wastes?  How do 

you/can restaurants measure and track the progress, and what are the primary 

challenges in doing so?   

2:  Education and Resources:  Reflect and write about your education in the realm 

of sustainability as it relates to food and the public meal:  Do you feel you are 

quite informed on issues related to sustainability, and steps that can be taken to 

become more sustainable?  Would you benefit from more education and outside 

assistance in order to become more sustainable?  Do you have access to resources 

where you can learn, share info and plan actions to be more sustainable?  

3:  Relationships and Communication:  How do you see your relationships 

between you and local farmers, and between you and local 

wholesalers/distributors?  How is the communication?  What do you think can be 

done to get the different “sides” to understand each other’s needs, wants and 

desires related to sustainability? 

4:  The customer and the competition:  How can chefs act as educators on 

sustainability to the customer and what can chefs learn from the consumer?  

Should chefs communicate and collaborate with other chefs to share and learn 

from each other, in regards to sustainable practices?   

5:  Holistic Sustainability:  Ecological, social and economic sustainability are 

often referred to as the TBL (triple-bottom line) guide to “holistic” sustainability.  

Please reflect on these three sustainability considerations, and answer how do you 
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perceive these three dimensions of sustainability? How important do you consider 

them in your overall understanding of sustainability, and what challenges do you 

acknowledge in these three considerations of restaurants becoming more 

holistically sustainable on Gotland. 

6:  Identity:  How do your personal preferences, pleasures, creativity, and a sense 

of “who you are in the world” influence your perceptions on sustainability, as well 

as choices you make regarding sustainability? 

7:  Sustainability and “convenience”:  How often do you seek out and use 

sustainable ingredients?  Do you know where your vegetables are grown and what 

the animals are fed?  Do you try to source locally? How do factors of 

“convenience” (such as price, availability, and ease of preparation) influence these 

choices related to sustainability?   

8:  Responsibility:  It has been suggested that “responsibility” should be the 

greatest consideration in choices related to food and meals.  Responsibility is 

described as, “being aware of the consequences of one’s actions – both personal 

and social, physiological and political”.  Please reflect on what responsibility 

means to you?  How do you perceive and understand a chefs’ and a restaurants’ 

responsibility to be sustainable? 

9:  Past and Future:  For greater sustainability, both the “technological fix” and 

the “anthropological fix” have been proposed. The technological fix suggests that 

great sustainability related advances can be made from technology (for instance, 

more productive food chains, greater allocation of foods transported in more 

ecologically sound ways, and packaging that uses less paper or plastic).  An 

“anthropological fix” suggests we must redesign people’s values, not advance 

technology to meet the challenges of feeding the future.  Seeking an answer from 

the past, it looks to traditional models and inspiration.  Please consider and reflect 

upon these two proposals.  How do you interpret and regard these 2 “fixes”, and 

how do you perceive the pros and cons of each? 
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Appendix 2 
Suggestions, projects and new concepts 

Based on the analysis of the data, exploration of themes and categories many new 

concepts, projects and suggestions for new endeavors have been devised. What 

follows here is a list of several suggestions to be implemented on Gotland: 

• Integration of Sustainable Speis with other related organizations on 
Gotland for the creation of a larger all-encompassing centralized 
food hub, consulting organization, project creator and educational 
platform.  This organization will be Instrumental in the  creation of 
many of these concepts listed below.   
 

• A cooking school (culinary academy for chefs) focused on cooking 
and education.  A school that is not just about learning to cook, but 
with the major focus on sustainability, using local ingredients, 
growing your own food.   

 

• A cooking school for tourists and home cooks…short courses 
emphasizing basic cooking techniques and preparations (classical 
and modern), incorporating local Gotlandic ingredients with a 
focus on sustainability. 

 

• Educational resources specific for seasonal staff – including an 
online training manual of some kind so they can learn before they 
start working and while they are employed. 

 

• Expand regional projects to include the whole “chain” – in other 
words, greater education and more incentives for farmers to use 
regenerative practices, sustainability measures, etc. 

 

• Free courses on organization budget, and business planning, with 
sustainability at the core, plus the  creation of written 
material/website resources on this topic. 

 
• A Gotland / Sustainable Speis version of the “Chef’s manifesto”, 

specific for the unique situation and needs and perceptions of chefs 
here on Gotland 
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• Establishing regular Farmers Markets (outdoor in the summer and 
indoor year-round) and a central local product food market hall 

 
• A new distributer (or a re-working of current distributors) focused 

entirely on local and sustainable with an online service for 
farmers and restaurant and a much greater organization of the 
distribution 
 

• A Region Gotland established sustainability policy for restaurants 
 

• More collaboration with the Uppsala University - Gotland 
sustainability programs, and the launch of a sustainable food 
program 

 
• Creation of an open online website and forum for chefs, 

distributors, farmers, producers and the public (locals and tourists), 
to post, comment, learn and interact.  To create a like-minded 
community with a similar set of core values. 

 
• Incentives for people who grow their own foods/fruit trees = 

perhaps contributing their homegrown and homemade products for 
some discount to dine at sustainable restaurants 

 
• Restaurant and grocery store collaborations where “ugly” produce 

and other foods that would be “food waste” are donated to 
restaurants who show a certain level of commitment to 
sustainability  (and a way to distribute the foods directly to the 
restaurants). 

 
• Working with KRAV and/or creating a local certifying agency  

(GCOF – Gotland certified organic farms with stricter 
sustainability measures or different levels).   

 
• Sustainable restaurant NETWORK along with Sustainable Speis 

and Region Gotland that create mutually beneficial marketing and 
promotional campaigns  

 
• Social sustainability programs:  Investing in health/wellness for the 

chefs, incorporating other elements of society (yoga classes, 
massages, etc.) with exchanges, discounts for classes or massage, 
etc. in return for the practitioners (getting discounts on meals for 
example), education for self-care, disciplines, time management for 
chefs 

 
• Non-Summer seasonal guest chefs, pop up restaurants, food fairs, 

festivals, markets and classes to help encourage tourism throughout 
the year.  
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• Collaborations with other industries (primarily ARTS like visiting 
band concerts and dance performances).  A “Gotland Jazz and 
Food festival” for example. 

 
• More invitations for farmers to come into the restaurants and tell 

their stories. This, in addition to other forms of story-telling 
(from the chefs and proprietors for example. 

 
• Implementation of more aspects of the “experience economy” for 

a more fully immersive food experience for the customer. 
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Appendix 3 
Compendium of all emergent categories of Phase 2 

Access to resources and knowledge, business development programs, 

chefs’ as educators and ambassadors, coherency, collaborations, 

community groups, community values,  cooperative learning, David vs. 

Goliath, economic challenge, effectual habits, farmer and producer 

alliances, food waste strategies, holistic integration, holistic living, 

holistic sustainability, honesty, insight and inspiration, integrity, 

interconnectedness, loyalty, measurements of progress, mutual 

understanding, nature connection, networks, novel production methods, 

open-dialogues, organizations and network effects, organizing and 

planning, participation, politics and policies, positive relationships, 

positive workplace environment, reducing climate impact,  reflection and 

introspection, regenerative farming, regenerative food chains, reshaped 

distribution systems, seasonal courses, sourcing locally, storytelling, 

subsidies and incentives, sustainability training, sustainable destination 

marketing, trust, value change, value choices, whole-system change, 

wholesaler alliance, work/life balance 
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Appendix 4 
Word Cloud 

 

 


