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At Monte Verità 
 

The reasons of being vegetarian 
 

After a century vegetarians return to Monte Verità. For one day prestigious speakers will explain 
the reasons of this lifestyle and people will taste the cuisine of Pietro Leemann, the Swiss star chef 
who, more than any other, has turned vegetarian cooking in a gourmet kitchen. 
In 1900 Monte Verità, a hill above Ascona, became a magnet for the "new thinkers", who combined 
their ideas of purity and freedom with the practice of a vegetarian diet in sharp contrast with the 
carnivorous eating habits of the time. The cultural message of these pioneers has not been lost. 
Today, after such a long time, this alternative diet is gaining strength. The global number of 
vegetarians and vegans shows a constant and progressive increase. This phenomenon can not be 
underestimated or labeled as a trendy fad, given that in the USA, the home of the hamburger and 
the barbecue, total vegetarians now number 7.3 million, while those who have a propensity to a 
vegetarian diet are around 22,8 million. 
• The reasons for this choice are manifold and they are all connected to a broader environmental 
awareness, to an interest in more health-conscious lifestyles, and a need to explore and discover 
tastes that are more natural and less adulterated by food industry processes. 
• Vegetarian cuisine integrates all these growing needs of modern life. Dishes in which meat or fish 
don't find their place any longer, are not lacking something, but are actually fuller and possess a 
multiplicity of flavours, nutrients and relationships with nature. 
• There is no contest between carnivorous and vegetarian cuisine. The choice of eating vegetables 
rather than meat is an evolution of the omnivorous cuisine that involves us as human beings  
blessed with a conscience and a free will, which allow us to make our own choices. 
• It is well established that the hyper production of meat and fish is rapidly impoverishing the 
planet. It will no longer be sustainable to use up fifteen thousand liters of water and fifteen kilos of 
soybeans to produce one kilo of meat, when from just one kilo of soy it is possible to produce two 
kilos of tofu. 
•We aren't ordinarily conscious of these things because we pay very little money for the meat we 
buy. The real costs, however, are not the ones that we find on the receipt, but the ones that we all 
pay in terms of adverse effects on the environment and human health.  
Furthermore we should not overlook the price of the suffering we inflict upon other living beings. 
Through mass slaughtering man gives up the idea of growing, evolving, pursuing happiness: the 
aspiration of every human being, always evoked by all the philosophers from Aristotle to Kant. 
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• Vegetarian culture proposes the use of feeding to build a different relationship with nature, more 
advanced, more peaceful. No longer an ephemeral enjoyment of the food, but a prolonged 
happiness. 
• We have no choice, our eating habits will have to change: more awareness and less conditioning. 
Today we are much too used to fill our plate with food, that is more easily available, without 
making a real choice, without looking for quality in constituents and allowing ourselves to be 
seduced by images. 
 

The vegetarian chance: an opportunity for a radical change in our eating habits. 
 
 
In Milan 

The international contest of vegetarian and vegan cuisine 
 

• At the restaurant Joia, the only Michelin star vegetarian restaurant in Europe, professionals from 
all over the Continent, will compete in a vegan cooking contest vegan. The chefs, with their skill 
and energy can contribute to to the epochal change taking place. 
Their job will be to create nourishing vegetarian dishes, full of substance, which will catch the 
many opportunities of the vegetable world, full of flavours, colours and varieties marked by the 
rhythm of the seasons.  
• Fruits, vegetables, grains, legumes will be the prominent ingredients of all dishes and will have 
the power to gratify us in full. The chefs will show us how the vegetable world may be the new 
main component of good cuisine. They will have the chance to create dishes both by harmonizing 
with tradition and exploring new frontiers, using age-old, modern or innovative cooking techniques. 
• The international dimension of the competition has been conceived to create a link between 
several countries where a new clientèle is asking for nourishment both palatable and healthy.  
• The contest will offer chefs, as well as a cash prize, a stage to raise their profile and to network.  
• The judges of the contest will be celebrated chefs and journalists not necessarily vegetarian 
themselves, but key participants in this historical moment, one that is particularly exciting for the 
world of gastronomy.  
• The contenders are ten European chefs pre-selected by the Organizing Committee with no age 
limit, centered on a written submission of two original vegan recipes: an appetizer and a main dish. 
During the competition each contestant will be asked to create his two dishes. The recipes, all 
vegan, should respect the rules and will be judged according to taste, presentation and nutritional 
balance . 
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Program 

 
 
Saturday, June 7 Monte Verità Ascona Switzerland  
 
15.00 Screening of the RSI documentary La dea ferita by Werner Weick and a video message from 
Vandana Shiva  
16.00 Speeches about vegetarian culture and cuisine:  
Peter Leemann chef and nutritionist  
Marco Ferrini President of Centre for Studies Bhaktivedanta  
Davide Paolini food journalist of Il Sole 24 Ore  
Introduction: Gabriele Eschenazi, journalist and coordinator of the Festival  
18.00 End of the conference  
20.00 Introduction of the international contest of vegan cuisine in Milan and  
gala dinner (on calls) by Pietro Leemann and restaurant Joia 
 
Sunday, June 22 Joia restaurant Milan Italy  
 
10.00 The chefs prepare the dishes in competition  
12.00 The dishes are presented to the jury for tasting 
14.00 Award ceremony and light lunch for all participants 
 
Organizing Committee 
 
Pietro Leemann nutritionist and owner of the vegetarian restaurant Joia in Milan 
Gabriel Eschenazi italian food journalist  
Luca Sacchi gastronome and researcher 
Carlo Somaini producer of the RSI (Swiss National Tv) 
Lorenzo Sonognini Director of the Fondazione Monte Verità 
Alice Tognacci food contributor at RSI 
Cristina Buraschi Sustainability Project Manager of Equology 
 
 


