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PERU:  THE FOOD REVOLUTION 
 
          VIDEO   AUDIO 
 

 

COOKING SCENES 

 

LIMA STREET SCENES 

 

 

 

FARMERS DISCUSS THEIR HARVEST 

 

 

 

ANDES 

 

FARMERS AND RESTAURANTS 

 

 

 

SCHIAFFINO ON-CAMERA 

 

 

 

 

PEDRO IN KITCHEN 

NARRATION: 

Lima, the capital of Peru // (very long pause – 4 

seconds)..has become the centre of a 

revolution in gastronomy, with top chefs here 

basing their cuisine on ancient crops from 

traditional farmers. (15) 

 

For generations, these farmers have been 

forgotten, yet now they are the ones who hold 

the key to a variety of sought-after food. (8) 

 

Like here in the Andes… farmers grow unique 

varieties of potatoes, unheard of beyond this 

area.  And now, the world’s top restaurants are 

demanding them. (10) 

 

PEDRO MIGUEL SCHIAFFINO: (In Spanish) M 

“Let’s see what we have here! Look at these 

beautiful potatoes… Wow. Nice.” (9) 

 

NARRATION: 

Pedro Miguel Schiaffino is the creator of 

Malabar, one of the highest rated restaurants in 

 
 

UN IN ACTION 



MALABAR RESTAURANT 

 

PREPARING DISHES 

 

 

SCHIAFFINO ON-CAMERA 

 

 

 

DISHES 

 

HARVESTING THE POTATOES 

 

 

 

 

 

KASIC AT WORK WITH THE HARVEST 

 

 

 

 

KASIC ON-CAMERA 

 

 

 

 

 

 

 

 

 

 

 

the world, and he prizes Peru’s ancient 

potatoes - not only for their taste and variety -  

but also for their nutritional value. (15) 

 

SCHIAFFINO: (In Spanish)  M 

“In the future people will concentrate on eating 

better not eating more.” (8) 

 

NARRATION: 

And it’s not just what people are eating that’s 

important to these chefs, but how it is grown. // 

Not long ago, this area in the Andes was a base 

for Maoist insurgents.  - a place of violence and 

bloodshed. But now there’s a new kind of 

revolution. A solidarity between the chefs and 

the farmers. (20) 

 

Before his tragic death in 2012, top chef Ivan 

Kasic travelled here regularly to pay homage to 

mother earth with other chefs and farmers. (9)   

 

IVAN KASIC:  (In Spanish)   M 

“For many years we chefs have found it really 

unfair that the principal producers, who make it 

possible for us to cook and to have food on our 

tables, do not have a decent life.” (15) 

 

NARRATION: 

And this is what’s driving the chefs to call for 

change. They want to ensure that these farmers 

can continue to produce traditional crops and 

live well. (10)   

 

This is also the goal of IFAD – the UN agency 



 

 

 

 

 

 

 

PELTOLA ON-CAMERA 

 

 

 

 

 

 

 

CHEFS IN KITCHEN 

 

 

TRAINEES 

 

GASTON ACURIO AT FESTIVAL 

 

GASTON WITH FARMERS 

 

 

ACURIO ON-CAMERA 

 

 

 

 

 

 

HARVEST DISPLAY 

 

that finds ways to help smallholder farmers 

improve their income.  And according to the 

organisation’s Maija Peltola, what these chefs 

are doing has had a huge impact on farmers 

and Peru’s stability. (18) 

 

MAIJA PELTOLA: (In Spanish)  F 

“If we think about Peru as a country twenty 

years ago, we would have thought it was a 

failed state. The food revolution that we’re 

experiencing now has really given the country 

an opportunity for building peace and for 

contributing to social inclusion. (17) 

 

NARRATION: 

This food revolution by chefs is now leading the 

debate over the future of food and farming. (6) 

 

The owner of a number of restaurants around 

the world, Gastón Acurio, is also an agent of 

social change. // Today he’s at Peru’s Native 

Potato Festival to emphasize the important 

relationship between chefs and farmers. (17) 

 

GASTON ACURIO: (In Spanish)  M 

“Clearly we, as chefs, are in a privileged 

position and it’s our duty to make sure those 

involved in this chain have the same benefits, 

opportunities and successes that we have.” (12) 

 

NARRATION: 

Potato farmer, Edilberto Soto says working with 

farmers and chefs is crucial. (5.5) 

 



 

SOTO ON-CAMERA 

 

 

 

 

 

TASTING THE FOOD 

 

 

 

UN LOGO 

EDILBERTO SOTO: (In Spanish)   M 

 “I believe the most important thing for us is to 

seal this alliance based on the same approach, 

values and trust between farmers and chefs.” 

(11) 

 

NARRATION: 

And with this new alliance, traditional food and 

farming now has a role in shaping Peru’s future. 

(6) 

 

This report was produced by Joanne Levitan for 

the United Nations. (4.5) 

 


