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WHAT IS THE (Benelux) ACADEMY FOR REGIONAL GASTRONOMY - centre for culinary heritage
The Academy for Regional Gastronomy [Dutch: Academie voor de Streekgebonden Gastronomie (ASG) – Centrum voor Culinair Erfgoed] is a multi-disciplinary study society whose purpose is to promote the study of food in general and regional gastronomy in particular. It aims to establish a solid scientific basis for, and broaden the background information related to, local gastronomy as a part of the cultural patrimony.

The society aims to develop:

· improved information, because many people are not aware that regional products and preparations harbour cultural, economic, tourist and other values

· a broad basis of knowledge in order to facilitate propaganda for local products in areas such as export, tourism, restaurants, shops, etc.

· a scientific approach which will benefit education. Educational facilities such as hotel- and restaurant schools, home science training, schools for training bakers, butchers, etc. do not have facilities at university level at their disposal.

The study terrain of the Academy is not restricted, but has as its starting point the BENELUX and the entire Dutch language area: The Netherlands, Flanders in Belgium and the province of Flanders in France even South-Africa and the former colonial territories.

How did the A.S.G. originate?

The founding of the Academy is the result of an interaction between people, ideas and events. More than ten years ago, some people considered a society which would support regional gastronomy. Already in 1966, the Association for the study of Local Folklore, under the impulse of Dr. Jozef Weyns and Jan Lambin, founded the annual Joachim Beuckelaer award: reserved for those who “in a special way, increase knowledge of, increase appreciation for, or put into practice, “Flemish Gastronomy”. That was the first step in the right direction.

The idea of regional gastronomy began to gain ground, and there was an increasing need for appropriate support. Exporting companies, with their overseas contacts, could make good use of reliable and relevant background information to support our agricultural and horticultural products. 

Finally, regional gastronomy is extremely important for domestic and incoming tourism. This was underlined by the Belgian Commissariat General for Tourism which nominated 1981 as the year of Regional Dishes and Specialities. This action was successfully extended into 1982.

Under the impulse of Jan Lambin (tourism journalist national broadcast service NIR) and drs. Jacques Collen [principal and lecturer Dep. Management Tourism-Hogeschool Limburg/Hasselt (B) and Hoge Hotelschool Maastricht (Nl)] the A.S.G. was founded on the 9th September 1981, in the offices of the Tourist Federation of Antwerp Province. At the time, about 20 people (mostly authors of culinary books) were involved.

On 1 October 1981, in the Mortsel Town Hall, A.S.G. was officially inaugurated by Karel Poma, Minister of Culture for the (Flemish) Community. Also present was André Verheyden as Belgian General Commissioner for Tourism (CGT), René Piot as general manager of the Belgian National Office for the Marketing of Agricultural Horticultural Products (NDALTP) and approximately 150 other people, including representatives from the Netherlands and French Flanders. The A.S.G. has the support of provincial and regional bodies for tourism, and of various gastronomic societies and some companies. 

The A.S.G.-periodical

Anyone can become a reading member of the “ASG - centre for culinary heritage” by paying an annual subscription. In exchange for this, members can participate in the various activities and also receive a 3 monthly periodical: “Mededelingsblad en Verzamelde Opstellen” (Information sheet and Collected Papers periodical). One of the four issues per year is a special study. The periodicals appear in January, April, July and October. The first year of publication began on 1 October 1982. The number of pages per volume: minimum 32; format 19 cm x 13.5 cm. The contents are very varied, with articles on different subjects: food history and –culture; background information of regional dishes, including recipes; gastro-geography; about recent books and articles; information concerning the activities of the A.S.G.; etc. …

Study volumes (small books of about 100 pages) have been produced on millet, cider, witloof (Belgian) or endive) (part I, part II), eating and drinking in the folklore of the Netherlands, the Dutch-cookbooks before 1800, sorrel, tomato, strawberry, etc.

In brief, this magazine is a source of information for all those who deal with food and/or who have an interest in regional dishes and specialities of a local nature.

Because of financial considerations, all publications (magazine and studies) are in the Dutch language, except articles submitted in another language.

Workshops
It is noteworthy that the entire functioning of the A.S.G., depends entirely on the voluntary and dedicated efforts of many working members. The functioning of the society can be divided into: study and documentation centre, magazine editorial committee, award committee (the A.S.G.- honorary certificate Thomas Vander Noot and the A.S.G.-tourism honorary certificate Jan Lambin), language committee (for gastronomy terms in Dutch), the committee concerned with the organization of A.S.G.-activities and –promotion and the commission for education, inventory and practical advice.

Thus the A.S.G. is developing in an independent and critical way, and is at the service of anyone who wants to become involved in study and promoting regional gastronomy.

Study and Documentation Centre

Altogether, it is a very valuable centre for research, consultation and study purposes. It contains more than 7000 books, magazines, clippings of articles related to food, food dishes, gastronomy, the cultivation of plants and crops, agriculture, history, geography etc. Members have access to the centre free of charge. 
The study and documentation centre was housed in “De Oude Brouwerij” (the old Brewery), ‘s-Gravenwezel/Schilde (near Antwerp) till 2008. In 2010, we will reopen our Study and Documentation Centre, housed in the town archives of the city Hasselt. 
Gifts related to the above subjects are gratefully accepted!

How can you become a member of the A.S.G.?

On payment of an annual sum of 25 euro. For Belgium this sum can be transferred to bank account number 409-6523471-71 of the Academie Streekgebonden Gastronomie, Hasselt. In the Netherlands, the giro-number of the Academy is with the Post bank in Maastricht: 9556588.

For the other countries in the EU, you can use IBAN: BE49 4096 5234 7171 and BIC: KREDBEBB

Web-site: www.asg.be
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