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Meat is both a sensitive and current subject with 
daily reports on its environmental affects, animal 
well-being and our health. Meat consumption in 
Sweden has risen with around 40 percent since 
1990 and the carbon footprint from the meat 
industry is today almost as big as the carbon 
footprint from all cars, boats, train and airplanes 
together. Despite numerous reports from various 
government departments and researchers, there 
are very few policies and instruments in how 
meat consumption can be reduced. 

Meat & Talk explores how food design can be 
used as a medium to create discussions and 
reflections, as well as how it can be used to 
encourage a change in behaviour and to affect 
policy making. During the project a participa-
tory design approach have been used and several 
food events have been carried out including both 
consumers and politicians. The events have been 
designed differently using different methods 

ABSTRACT
such as evoke emotions, provoke, materialise sta-
tistics and empower and guide the participants 
to reduce their meat consumption. The focus has 
been on the emotional aspects of eating meat, 
including norms, status and culture.

The project has been both exploratory and ex-
perimental and is positioned in between sev-
eral different design fields and art movements. 
Probes have been used throughout the process 
in order to get reactions and responses from the 
participants.   

Through the activities during the project, a 
workshop format has developed proposing a 
national tour involving politicians and officials 
within municipalities. The aim is to visualise 
issues with meat consumption, get meat on the 
political agenda and discuss future possibilities 
for each municipality. 
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Meat has the potential both to comfort us and to nourish us. 
It can also confuse and confound us. 

It revolts and satisfies us. It meets a need in us. 
There is something very curious about meat.

(Fiddes 1991, pp.19)
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 MEAT
Meat affects everyone of us. It affects you even if 
you choose to resist it, for your choice of going 
against social norms, for being a difficult guest at 
a normative dinner party and for worrying if you 
will get enough proteins. At the same time, meat 
also affect you if you choose to eat it on many 
different levels. It can make you feel fulfilled, 
pleased and satisfied. It can also provoke feelings 
of guilt towards animals and the environment, 
worries about your health as well as ethical, 
social and economical affects. 

Meat industry involves farmers, producers, 
distributors, salesmen, politicians and consum-
ers, all with different needs and driving forces 
which makes it complex subject. The consump-
tion of meat has today reached the extent where 
it is no longer sustainable. Since 1990 to 2012 
meat consumption has risen with forty percent 
(Lööv et al. 2013). According to Dahlin and 
Lundström (2011) in a report made for Natur-
vårdsverket [Swedish Environmental Protection 
Agency], our food consumption causes a fifth of 

humans total carbon dioxide emissions, which is 
ten ton per year and person. The largest part of 
carbon dioxide emission from food consumption 
comes from meat. The same report also claims 
that a change of behaviour, regulations and po-
litical control is all needed to reach the goal of a 
reduced carbon dioxide footprint, getting down 
to two ton per year and person by the year 2050. 
Although three Swedish governmental agencies 
Jordbruksverket, [Swedish Board of Agriculture] 
Naturvårdsverket and Livsmedelsverket [Na-
tional Food Agency], claims that meat con-
sumption needs to be reduced, there is almost no 
policies supporting that change. Several sources 
argues that a reachable and desirable goal would 
be to reduce Sweden’s meat consumption by 
half, from todays 88 kg per person to 44 kg 
per person until 2050 (Dahlin och Lundström 
2011; Vetenskapens Värld 2014; Richert 2013). 
Because of that, it is also the message that this 
project aims to send out when talking about 
reducing our meat consumption.

1. INTRODUCTION
In this chapter a short introduction about the issues 
of meat consumption, the authors own perspective on 
meat and the aim with the project will be presented.
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THE AUTHORS PERSPECTIVE 
I am not a vegetarian. I have been a carnivore 
my whole life although the last couple of years, 
my meat consumption has decreased. At first not 
because of an ethical or environmental aspect 
but because of an economical, the unavoidable 
result of becoming a student. After some time 
however, a more vegetarian diet has become my 
choice rather then the result of a poor economy. 
Choosing meat as a subject to explore in my 
master thesis is a combination of worrying for 
the future and a fascination of our history of 
meat eating and the strong traditions that forms 
our culture. If I would close my eyes and think 
of a traditional meal from my childhood, I can 
see it very clear. A few slices of steak, potatoes, 
small side of salad and gravy. Another meal, 
meat stew and rice. Next one, sausages and 
mashed potatoes. It continues. Not a single im-
age comes up of a meal without meat. This could 
of course just be my family and our traditions, 
but it is not. There is a meat norm in our society 
that the western world has had for centuries, 
which is spreading to the rest of the world. As 
soon as people are getting a higher income, 
people tend to by more meat. Big countries such 
as China and India, with a growing middle class 
are hungry for meat, hence are our traditions, 
culture, and norms around meat becoming a 
problem and that is what I aim to question in 
this project.

AIM WITH THE PROJECT
As an overall question, the project aim to inves-
tigate how meat consumption can be reduced, 
with an extra focus how food can be the tool to 
provide that change.The aim with the project 
is to research on how meat consumption as an 
issue can be addressed by food and the act of 
eating. How can food and the actions, aesthetics and 
emotional aspects of food be used as tool to encourage 
discussions and reflections around meat consump-
tion? 

Throughout the project, food events have been 
performed. The events created have focused on 
visualising the issues around meat consumption, 
making the problems more tangible, as well as 
raising questions of why we eat meat and how 
our behaviour around it is affected by norms, 
status and culture. The aim is to create an aware-
ness that meat consumption is an important 
issue to address in order to create a sustainable 
world and to make the participants reflect about 
their meat consumption and encourage change 
towards a lower meat diet. During the project, 
both consumers and politicians have participated 
in the events and the focus have therefor been 
on both consumers and politicians role towards a 
reduced meat consumption. How can food be used 
as a tool to visualise the issues of meat consumption, 
encourage change of behaviour and to have an affect 
on policy making?

This project can be viewed on three levels. 
On one level, the events have been prototypes 
on how food can be used as a tool for discus-
sions and reflections - as a research method. 
On another level, the prototyping process are 
a part of the result, making the process a result 
in itself. The events created during the process 
have reached and in some way also affected 
both consumers and politicians. The partici-
pants reflections and new insights can possibly 
spread throughout their own network. On a 
third level, the events can be seen as a process 
where information about consumers and politi-
cians thoughts on meat consumption has been 
gathered and future directions of studies can be 
identified. For this project, the aim is to explore 
how food can be used as a tool and therefor the 
first two levels, where the events is seen as pro-
totyping and the process is part of the result is 
how this project should be viewed. However, the 
result from the events and the identified possible 
directions will be presented as a starting point 
for future investigations and research. 
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In this chapter, the many perspectives of meat con-
sumption, the large carbon dioxide emissions caused 
by meat, the health aspects and how meat consump-
tion could be sustainable will be presented and 
discussed.

THE NEGATIVE ASPECTS
The meat industry is unsustainable from many 
different perspectives and it affects both human 
and non-human life. The environmental affects 
that meat industry has on our planet is measured 
in greenhouse gas emissions but the conse-
quences it has on human life however is perhaps 
not as mentioned and discussed, and even tricky 
to calculate with data. A high meat consump-
tion in wealthy western countries has a negative 
impact on people in developing countries and is 
clearly one of the reasons for world hunger. A 
lot of the cultivation of food occurs in develop-
ing countries and is being exported as animal 

feed to countries where meat consumption is 
high. The United Nations have counted on the 
total amount of man made emissions that come 
from the meat industry and has concluded it to 
reach 14,5 percent, but one must know that the 
number of percent varies in different researches. 
Included in these calculations is the the carbon 
dioxide that comes from all aspects of meat pro-
duction, see illustration below. The carbon foot-
print from the meat industry is today almost as 
big as the carbon footprint from all cars, boats, 
train and airplanes together (Vetenskapens Värld 
2014) making it a current and important issue to 
address.

2. BACKGROUND

Amount of 
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Transportation of meat 
and animal feed
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animal feed
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animal feed
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2800 000 000
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100 000 000
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Carbon dioxide emissions from all aspects of meat production (Illustration by Jenny Markstedt)
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There is a big difference in different types of 
meat regarding the environmental impact. Red 
meat, such as beef and lamb has a higher impact 
then pig and poultry. It is also depending in 
which system the animal have been bred. In the 
illustration below, an average of data have been 
used and compares different types of meat and 
vegetables (Bryngelsson, Hedenus & Larsson 
2013). As seen in the illustration, the poultry 
and pig industry is not causing as much carbon 
dioxide emissions as beef, but it is important to 
have in mind that the increasing production of 
soy bean, which is used as animal feel in the the 
poultry and pig industry is causing a great deal 
of damage to important eco systems. Mentioned 
in WWF’s report  ’The Growth of Soy Impacts 
and Solutions’, 242 millions of soya beans were 
produced in 2010. Currently, approximately 75 
percent is used as animal feed, mostly for poul-

try and pigs, and European Union is one of the 
largest buyer. The high demand for soy products 
used as animal feed is resulting in deforestation 
of large parts of the Amazon, the Atlantic Forest 
and the Chiquitano Dry Forest (WWF 2014).

When the meat production is unsustainable 
even today, predictions of the future worry 
researchers across the world. United Nations 
(2014) projects an increase in world populations 
by 1 billion for the next twelve years and is ex-
pected to reach 9,6 billion by year 2050. In 2050, 
the worlds meat consumption must be doubled 
from today if the prognoses are right and if 
everyone are going to eat meat, there will not 
be much land mass left. Currently, a third of the 
earths land mass is being used to breed animals 
(Vetenskapens Värld 2014). 
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The different carbon dioxide emission for different types of food. (Illustration by Jenny Markstedt)
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HEALTH
On top of the environmental and social as-
pects of eating meat, it also has an affect on our 
health. Livsmedelsverket [Swedish National 
Food Agency] are regularly updating their 
dietary advice with the latest update to reduce 
red meat and meat products from your diet to 
only exceed up to 500 grams per week, due to 
the increase risk of cancer but also because of 
red meats high environmental impact. As many 
might feel insecure in how to exchange the pro-
tein from meat to vegetarian options, the agency 
recommend high-protein options such as beans, 
chickpeas, tofu and lentils (Livsmedelsverket 
2014).

SUSTAINABLE MEAT?
Even though it might seem that the meat indus-
try only provides negative impact on the envi-
ronment and perhaps it could be argued that the 
best would be to stop eating meat completely 
(providing that it would be culturally accepted), 
there are some positive affects. Ruminating 
grazing animals, as cattle and sheep, makes the 
nutrition in grass accessible to humans, but 
keep in mind that even then their ruminating is 
still causing high amount of green house gases. 
Another positive affect with grazing cattle is 
the affect it has on the pasture, helping to keep 
the richness of species (Dahlin och Lundström 
2011). When eating meat it is therefor impor-
tant to always choose meat from animals that 
have been provided with grass as their main 
feed (called ”naturbeteskött” in Swedish grocery 
stores). According to Simon Fairlie1 there could 
be a way to continue to produce meat and still 
be sustainable. If the cattle industry only served 
grass to their cows, a production of 40 mil-
lions tons meat per year could be produced. 110 
million tons of chicken and pig meat could be 
produced if they would only eat food waste (giv-
ing the large amount of food wasted every year it 
would not be a problem). On top of that, feed-
ing bi products from other sources could give an 
extra 40 million tons of meat per year. He claims 
that the world could produce 190 million tons 
meat per year, which would be approximately 
40 kg per person and year. That is about half of 
what Europeans eat yearly (Vetenskapens Värld 
2014).

1Simon Fairlie, a british farmer and writer who tries to live a sustainable life and still include meat in his diet.
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Meat & Talk is positioned in between several exist-
ing design theories and terms and during the project 
different methods and approaches have been used. 
At first, the emerging field of food design is where 
this project might be seen to have its roots, but from 
other perspectives, this project can be positioned in 
context with other design fields as well as art move-
ments. In this chapter I will present and briefly 
explain theories, terms, movements and approaches 
of importance and how they relate to this project.

FOOD DESIGN
First mentioned in the late 1990’s, the term food 
design has evolved across different fields of stud-
ies, in particular amongst industrial designers of-
ten themed up with philosophers, scientists and 
chefs in multidisciplinary projects. Within the 
field, there is as many descriptions of the subject 
as it is practitioners. One understanding and 
definition of the subject can be that food design 
goes beyond the visual appearance, it touches on 
one’s emotions and relations to food and in-
clude all of our senses. It is positioned within an 
economical, political, cultural and social context 
and the human is in focus. It aims to raise ques-
tions and debates and food can work as a tool in 
order to create discussions around food or other 
subjects. 

In both design and art field, food is used as a 
medium to address social issues. One example 
on a project where food is used as a tool to evoke 
discussions is the Pittsburg-based restaurant 
concept Conflict Kitchen. The restaurant, creat-
ed by the two interdisciplinary artists Jon Rubin 
and Dawn Weleski (2015) serves exclusively 
food from countries that the US is in conflict 
with, as a way to engage and enlighten the pub-
lic about the countries’ culture, politics and issue 
at stake. They use the social relations of food 
to engage the public. They claim to not present 
any specific ideology, instead they try to create 

a more nuanced image of the situation in each 
country (The Splendid Table 2014). In the same 
way, Meat & Talk does not aim to tell carnivores 
how to live their life, rather give them tools to 
discuss and reflect on their meat consumption in 
order to change it.

Food design projects often aim towards a small 
group of people within a design and art context 
and can therefor be excluding to the large mass. 
This project will try to reach people that are usu-
ally not included in food design events in order 
to create a wide spread but also to make people 
feel empowered instead of excluded. In that 
sense, this project should not be seen merely as a 
food design project, instead as taking inspiration 
from it.

RELATIONAL AESTHETICS 
Relational aesthetics is an term coined by Nico-
las Bourriaud in the 1990‘s (Bourriaud 2002). 
It could be argued to be closely related to food 
design, or food design and relational aesthet-
ics is perhaps related to each other, giving that 
the two movements were created around the 
same time. The movement can be described as 
art where the human relations and interactivity 
is in focus and that the art happens within that 
interaction. Rikrit Tiravanija is one of the most 
recognised relational artists, with his conceptual 

3. CONTEXT & POSITIONING
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art work held at 303 Gallery in New York in 
1992. At the gallery, he served rice and curry to 
the galleries visitors for free and the visitors were 
part of the art work, while eating and interact-
ing with each other. (Rikrit Tiravanija, Untitled 
(Free/Still) 2012). 
In one sense, the description of relational art 
can also be assigned to the Meat & Talk pro-
ject, creating an experience in which the guests 
are offered to participate, discuss and create the 
experience together. Without the guests the 
project would not exist in this form. Without 
their participation, their emotions, previous 
knowledge, interests and without their interac-
tion among the other guests and the food, the 
same result, if any, would be impossible to re-
ceive. On the other hand, the project can not be 
called relational art because the events are part 
of a prototyping process, as a research method 
where the designer has the aim to be an agent 
of change. The events aims to provide change, to 
inform and affect the guests and not only to be 
seen as the work itself. 

EXPLORATORY AND  
EXPERIMENTAL
The project started out as exploratory, as I was 
uncertain of the design space the project was in 
(Westerlund 2009). Even though, the aim is to 
reduce meat consumption and researching on 
how food could be used as tool to discuss the 
subject, there was an uncertainty in what the 
project would end up in, letting the result from 
the prototyping process direct the project. Even 
though the project started out as exploratory, the 
first prototyping phase, the initial events, could 
be argued to be experimental, as being described 
by Westerlund when ”one is expecting to have 
one’s assumptions confirmed or rejected” (2009). 
The initial events were set as a meal, a recognis-
able context except of the setting and the theme 
of meat consumption, meaning I could assume 
that the participants would act in a certain way. 
In further prototyping, the events were displaced 
from the context of meal, creating a more un-
certainty in what would happen and how the 

participants would react. There were of course 
assumptions, and the objects and scene used 
were designed to cause reactions in different 
ways, but it was not always received with the 
intention it was designed to. In the second phase 
of the process, the project have been experimen-
tal, with the aim to explore how a food event 
could be designed for the political sphere.
 
PARTICIPATORY DESIGN & CO-
DESIGN
The design field is changing, and with that, the 
designers role. Instead of designing products for 
users, ”we design future experiences of people, 
communities and cultures...” (Sanders & Stap-
pers 2008, pp.10) and instead of being the 
design genius we are more and more co-design-
ing and using participatory design approaches. 
Co-design is explain by Sanders and Stappers as 
a ”collective creativity as it is applied across the 
whole span of a design process” and the partici-
patory approach can be explained as when the 
user is seen as the partner (2008). This project is, 
as earlier mentioned, only possible through the 
participation of the guests attending the events. 
In that sense the project is participatory, even 
though the guests have not been part of design-
ing the events, their participation have been cru-
cial. Their feedback from each event have created 
knowledge that have been used in continuation 
of the design process. The participants roles have 
been shifting, sometimes they have been the 
researchers, interviewing each other with inter-
view cards provided by the designer and some-
times they have been users, testing experiences 
and probes. Their experiences and how they have 
acted during the events have been invaluable in 
the design process. 

This project could also be seen as participatory, 
or perhaps being co-designed, from another 
perspective. Food design can with great advan-
tage be seen as a multidisciplinary field and it 
has therefor been important to get thoughts and 
perspectives from a professional and experienced 
chef, with more knowledge in food than me as a 
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designer. The co-design with chef Aaron Col-
man have taken place during the second phase 
of prototyping when designing the event for the 
politicians. Together as designer and chef, dis-
cussions about what food to serve and how the 
food can communicate the message of the event 
have been carried out.

OBJECTS AND PROBES
Throughout the project, objects have been used 
in different ways to create experiences, get 
feedback, challenge the participants and provoke 
feelings. They could be called probes, and for 
some occasions, probes have been used in the 
typical way of using probes, an object which a 
participant receives, uses, gives feedback through 

and send back to the designer. Additionally, for 
each event, different probes or perhaps objects 
have been designed to create response and 
experiences, in which case I would argue that 
it is a probe. Gaver, Dunne and Pacenti (1999) 
explains the use of cultural probes, ”as a part of 
a strategy of pursuing experimental design in 
a responsive way”, which is a description that 
fits into the probes or objects used in the events 
during this project. 
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How people act and think is in a way controlled 
by norms, which can be seen as the societies rules on 
how to behave and have been well researched in 
social sciences (Bicchieri & Muldoon 2014). In this 
project, participants have been encouraged to reflect 
on their meat consumption with the perspective of 
social norms and behaviour. 

FORCES AFFECTING OUR MEAT 
CONSUMPTION
Why we should not eat meat is as perhaps not 
as important as why we eat meat. In order to 
change meat eaters behaviour, the desire of meat 
must be understood, including the underlying 
forces of that desire. As one way to explore and 
understand those factors, a position board was 
made several times with different participants2 
in which discussions on forces involved in our 
meat consumption was carried out. The tool 
was also used when deciding which factors to 
include in the project. Gender, family, status, 
satisfaction and trends was defined as important 

4. NORMS AND BEHAVIOURS

and easy or fairly easy to change. Norms, res-
taurants, economy and politics was also impor-
tant but not agreed by everyone. Traditions and 
history was also defined as important but hard 
or even impossible to change. That definition 
was assigned to the society, symbolism, instinct 
and socio-economic background as well, but not 
agreed by everyone. The result from the position 
board as well as the designers interest led to a 
focus on norms, gender and status. 

Workshop with Mischa Billing and her students from Grythyttan where the position board was used.
2Five participants with knowledge in the meal and sensorial experiences.
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GENDER, POWER AND NORMS
Statistics show that Swedish men eat almost 
double the amount of meat as Swedish women 
(Livsmedelsverket 2012). Why gender seems 
to be an important force in our choice to eat 
meat or not can be understood by the symbolic 
meaning of meat. In ancient times, meat was 
provided by the hunters, the men, whilst women 
were the gatherers, collecting grains and cereals. 
Innes argues that meat has over time become 
the symbol for male dominance over women 
and other species. It has even become suspicious 
in some circles for a man not to eat meat, and 
the man seems to be lacking of virility and even 
considered feminine if he resist it (Inness 2006).  
”Males have sometimes existed on nothing but 
meat because it has such a highly esteemed place 
in our society as increasing men’s strength” (In-
ness 2006, pp.153). 

In The Sexual Politics of Meat, a book that 
examines the connection between feminism and 
vegetarianism, Adams (2010) claims that dur-
ing times when economy or other factors have 
had impact on peoples food habits, women have 
been the one who deliberately starves, due to 
offering men the ”best” food. Historically, when 
the economy have allowed only small rations 
of meat, it has been given to the male. During 
World War II, government rationing policies 
reserve the right for meat for the masculine man, 
the soldier. In today’s society, where both men 

The equation is simple: the more important meat 
is in their life, the greater relative dominance will 
the men command.... 
When meat becomes an important element 
within a more closely organized economic system 
so that there exist rules for its distribution, the 
men already begin to swing the levels of power... 
Women’s social standing is roughly equal to men’s 
only when society itself is not formalized around 
roles for distributing meat.
(Leakey & Lewin see Adams 2010, p58-59)

and women have the same types of jobs, low 
body-active, the reasons for men to eat double 
the amount of meat then women can not be 
argued for (Adams 2010).

A strong meat norm exist in our society that 
controls the way we eat and the first step of 
changing it is to acknowledge it. In 2014, the 
language council in Sweden designated the word 
köttnorm [meat norm] as one of the new words 
for the year due to an increased use of the word 
(Institutet för språk och folkminnen 2015). In 
a debate article, Gotbi and Thörnqvist (2015) 
promotes a change of diet towards a more 
vegetarian and believe that we need to funda-
mentally change our consumption. They argue 
that changing the norms is the start to eventu-
ally create change and promotes that the change 
should happen in new eating experiences at 
school. Adams further argue that ”meat eating is 
a construct, a force, an economic reality, and also 
very personal issue” (2015, p. 31). To view meat 
eating as a normative behaviour and a construct 
can perhaps make it easier for the one who wish 
to stop, but to be aware of the norms and to 
actually do something about it is two different 
things. For a change to happen, this project must 
therefor not only visualise that there are norms 
around meat eating, but make the participant 
experience it, involving both emotional and 
rational thinking.
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INITIAL PROTOTYPING IN  
CONTEXT OF A MEAL
The first events have been designed in the 
format of a meal, because of its strong cultural 
meaning within our social realm. Lars Eriksson3 

call himself  ”a designer of meals” and look at the 
meal as a language, where one can share values 
and personal beliefs. It is a time where people 
can meet and communicate in a more relaxed 
environment. The meal, he argues, is also a very 
effective tool to reach people and make people 
affected during a short period of time. He also 
believes that it is hard for people to hide and 

exclude themselves from the meal, which makes 
it an effective opportunity to make people listen. 
Adams argue that the meal can also be seen as 
reflecting, mirroring and reinforcing a larger 
culture. What and when a dish is being served 
is therefor important. Removing meat from a 
meal is therefor seen as a threat to the patriar-
chal culture (Adams 2010). With that argument, 
the design of a meal can be an effective tool to 
make changes in the society and around meat 
consumption. 

5. PROTOTYPING: PHASE 1
In order to prototype ideas of using food as a tool for 
conversation, several events have been performed. 
The events have been designed using different meth-
ods, including different participants in order to try 
out what works and where it can lead. Some of the 
methods used in order to create discussion and reflec-
tions have been to provoke, evoke feelings of gulit, 
sharing knowledge, support and encourage. Some-

times, the events have been exploratory, without 
knowing where it would lead and for some events 
an experimental approach has been used, with both 
confirming and surprising result. The participants 
have during the first phase of prototyping been a 
part of the designers social network as well as stu-
dents from Berghs School of Communication.

3 Lars Eriksson at Kring Mat, skype call the 6th of February 2015.
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event 1. visualising data: making the 
invisible tangible

Food and visual material was used to create a 
meal where meat consumption was discussed. 
The visual material was used to test how to get 
the participants4 affected. Images of animals, 
medicine and different farming types was laid 
out on the table, along with quotes that was ei-
ther true, provocative or questioning. On top of 
that, blood from the steak had been dripped out.
At first, the participants got told that they could 
each choose to eat, beef, chicken, salad or po-
tatoes but they were all going to be served the 
equivalent amount of 100 g carbon dioxide. 
For example, beef uses 26 kg carbon dioxide to 
produce 1 kg of beef (Bryngelsson, Hedenus & 
Larsson 2013). The food served was 3,8 grams 
of beef, 30 grams of chicken, 100 grams of salad 
and 1 kg potatoes. The dinner continued and 
they could now eat from all dishes, the first step 
was only a way to show them the reality before 
they started to eat. Question cards were used to 
moderate the conversation, including questions 
regarding norms, gender and why the partici-
pants eat meat. 

learnings and findings

The atmosphere of the dinner was relaxed and 
pleasant. Two hours went by quickly and the 
conversations was almost exclusively about meat. 
In one way, it could certainly have been more 
efficient to have continued with the first set-
up were they got to eat what they had on their 
plate. On the other hand, when they got to eat a 
”normal” meal, the discussions and atmosphere 
became relaxed and comfortable. The discussions 
were wide but the conversation cards helped 
the participants to talk about meat. The partici-
pants expressed a need for a tool, or assistance 
in changing their behaviour around meat and 
thought that something that could help them 
eat more vegetarian food would be beneficial. It 
is claimed that vegetarians often get questions 
from non-vegetarians for help how to develop a 
vegetarian cuisine. Advice for cookbooks do not 
seem to be the answer, they want personal con-
tact and help for them to be convinced to start a 
vegetarian diet (Wicks 1999). 

Two of the participants have after the dinner 
expressed that they have thought a lot about 
their behaviour around meat and to some extent 
also changed parts of their diet into a more veg-
etarian. One participants explains that after the 
dinner, she read up on chicken farms, questioned 
her own relationship to meat and made the deci-
sion to stop eating it.

4 Three participants, one male and two female, with different relationships to meat in the age of 23-29.

Participants at dinnerThe dinner setting from above
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event 2. future scenario &  
positive encouragement

The second event staged a mourning ritual 
where the participants5 were told that the meals 
scenario meant that meat was no longer a part 
of their diet and that meat had been forbidden 
and extinguished from the planet. The dinner 
was divided into the four stages of grief; shock, 
reaction, processing and reorientation. The table 
was set as a funeral meal and the music was 
sad instrumental. The dinner aimed to provoke 
feelings and a certain atmosphere in order to 
make the participants react and reflect on their 
current meat consumption. The different stages 
were designed to lead the participant through 
the grief of meat, leading towards an acceptance 
of its absence and lifting the positive aspects of 
a vegetarian diet. At the last step, the re-orienta-
tion, the participants got a probe-kit including a 
informative folder and seven challenges as a help 
towards a more vegetarian diet.

learnings and findings

In comparison to the first event, this dinner was 
designed to be more emotional, the conversa-
tions were not controlled and the participants 
could talk as freely as they wished. Even then, 

the two hour long conversation was mostly 
about meat. At some occasions the discussion 
were about other environmental aspects. It did 
however made me realise that it might not be 
so important that the whole meal is about meat. 
Even if it is the theme, the guests needs to feel 
inspired to talk about it. There were a clear parti-
tion between the participants attitude towards 
a change of diet. Even though critique against 
eating meat was expressed, the atmosphere was 
pleasant. It seems that the situation and context 
created an environment where critique could be 
very direct and hard, without making the par-
ticipant exposed or attacked for their views on 
eating meat. 
The probe-kit that was handed out at the re-
orientation stage were well received. One week 
after the probes were sent back to me and the 
result was surprising. Even the participant who 
expressed the most aversion to eating less meat 
had given it a great deal of thought and suc-
ceeded in many of the challenges. Another 
participant expressed an inspiration to continu-
ing eating more vegetarian food and hopefully 
reducing more meat in a near future.

5 Three participants, two male and one female, with different relationships to meat in the age of 25-35

Beet bourguignon was served for the third step : processing
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A “hot dog” with out sausage was served for the first step: chock

Probes filled out and sent back from the participants
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event 3. pleasure and understanding

The third meal with two participants6 and myself 
took place at the meat restaurant AG in Stock-
holm with the aim to understand the essence of 
meat, why it provokes such strong feelings and 
why people seem to have a very hard time giving 
it up. The approach was different then previous 
meals and I had no influence in the table set-
ting as a designer. However, I set up one task for 
each of us. One was to observe the atmosphere; 
the setting, conversations, sound and light. One 
was to observe who the guest were; gender, age, 
socio-economic background and one was to de-
fine the experience of the meat; the texture, taste 
and body experience. In that way, the visit to the 
restaurant meant that discussions around meat 
became unavoidable and that each of us got to 
think about meat and experience it in a different 
way.

learnings and findings

The typical guest was at the beginning of the 
evening between 30-40 years and the parties 
were either male groups or as many males as 
females. Nowhere could a group with more 
women then men be spotted and the guests 
look like they were “middle-class”. Later in the 
evening the social status seemed even ”higher”. 
At this event, meat of good quality was eaten 
and every aspect of the flavour and texture was 
examine which led to a questioning why the ex-
perience of meat is not extraordinary every time. 
It could be argued that when meat is put into a 
dish just because of routines and when you eat 
meat without appreciating it really is a waste of 
energy resources.  

Meat at restaurant AG Meat eater

Probes used during event 3
6 One female and one male, age of 23-25.
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FURTHER PROTOTYPING
After holding three events designed in the for-
mat of a meal, the process continued with events 
designed in other formats, as a way to investigate 
how food communicate outside its usual context 
of a meal.

event 4. relationship and gender

The fourth event was designed as a support 
group for meat eaters and aimed to explore a 
different way to talk about meat. The event was 
public and aiming people who could answer 
yes to any of the asked questions in the invita-
tion (see “Invitation to Meat & Talk” in the 
appendix). The questions were directly taken 
from anonymous alcoholics twelve questions 
before coming to a meeting, only replacing the 
word alcohol to meat (Anonyma Alkoholister 
2013). The event did not involve food, giving 
the designer an understanding if other materi-
als, such as images is as effective. The partici-
pants7 got to, with the help of images, describe 
their existing and non-existing relationship to 
meat. They also responded to a few assertions 
about meat by holding up a sign, being positive 
or negative and discussions followed. Screen-
shots from google image search, searching for 

”women+meat”, ”men+meat”, ”girl+vegetarian” 
and ”guy+vegetarian” was displayed and dis-
cussed. As a final step, the participants got to 
write on post-its what they would personally 
need in order to reduce their meat consumption.

learnings and findings

The main reason for having this type of event 
was to explore the method of not using food and 
still awoke feelings and create discussions. Dis-
cussions were still fruitful but was not emotional 
in the same way as when food was involved in 
previous events. The participants claimed they 
had previous knowledge about the bad affects of 
eating meat but had deliberately chosen not to 
reflect about it. They explained that this event 
opened up and forced thinking about meat in a 
way that they had not done before. During the 
last phase where the participants were asked 
to identify what they would need in order to 
change, a few interesting points came up that 
also have been discussed during previous events. 
The following points are economic incitements 
in forms of taxes, inspiration, knowledge on 
health risks, more vegetarian choices in restau-
rants and supermarkets, meat points (bonus 
system) and a ”vegetarian buddy”. 

7 Four participants in the age between 25-35. One is a former vegetarian, they all ate meat at the time of the event.

Discussing gender with images from a google searchImages was used to present one’s relationship to meat 
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event 5. the provocative ritual

At nine o clock in a classroom at Berghs, first 
year graphical design students8 entered with 
the information to go and wash their hands. 
They were about to participate in a meat ritual, 
designed to connotate a spiritual meeting, like 
the communion in christianity, with influences 
from the seven steps an alcoholic goes through 
to cope with their sickness. The ritual included 
a ”meat confession” (see “Meat Confession” in 
Appnedix) which meant that the participants 
had to read statements out loud in the group. I 
took the role as the ”priest” and preached about 
negative aspects of eating meat and served seven 
dishes along with the seven steps of the ritual. 
The food was shaped in geometrical shapes to 
reinforce the depiction of industrial produced 
and processed meat. The participants were asked 
to use their senses in each and every step, to fully 
understand and explore the food served. 

learnings and findings

The discussion phase after the ritual was very 
fruitful. The ritual induced strong feelings of 
guilt and the participants felt strong needs of 
defending their actions and behaviour which 
was not happening in the events designed as 
a meal. In the beginning they were asked to 
raise their hands if they identified themselves as 
vegetarians. A few participants did, but it was 
more participants who chose not to eat any of 
the meat served, even if they had not identified 
themselves as vegetarians. One participant, who 
did not identify as vegetarian but chose not to 
eat the meat got upset. She explained that she 
felt ashamed and falsely accused because she had 
not taken the final step in becoming a vegetar-
ian. In this situation, she felt as she had to 
choose, as there were no grey zone. Other par-
ticipants also expressed that they did not want 
to be pressed in a template of being a vegetarian. 
The event caused a division in the group, divid-
ing meat eaters, non-meat eaters and vegetarians 
and the participants seemed to have felt a need 
of identifying themselves as something. This was 
not the intention with the event but it forced the 
participants into making decisions, or at least 
to reflect upon them. Discussions on weather to 
reinforce the negative aspects of eating meat or 
to highlight the positive affects of eating vegeta-
bles was discussed.

8 24 students from Graphic Design programme at Berghs School of Communication. The event was performed in connection with 
a course about food rituals.

Participants waiting for the ritual to startMe taking the role as the rituals “priest”
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event 6. hijacking an existing event 
As a way to explore the possibilities of benefit-
ing from an existing event, a birthday party 
with fifteen invited female guests were used as 
a platform. The food served was in form of four 
small appetisers and designed to convey messag-
es on the environmental affects as well as trying 
to evoke questions and emotions of the meats 
origin. One dish, a sculptured pig in styrofoam 
served both ham and gelatine candy, which was 
stuck in the pig using toothpicks, showed the 
inside flesh on the outside. Beside it was a melon 
using the same principle, with melon pieces 
stuck into the melon. This aimed to provoke 
feelings of the origin of the food eaten with a 
comparison of the two. Two other dishes, one 
vegetarian and one with meat was offered, both 
conveying messages, positive or negative regard-
ing their choice. 

learnings and findings

The format of using an existing event was hard, 
although the visual appearance of the food was 
quickly responding to the guests. Some discus-
sions about meat consumption and food in 
general between the designer and the guest took 
place. One conclusion is that to be able to get 
the most affect, it should be an specially created 
event with meat as the agenda, an event where 
people know what will be discussed and devote 
their time to it. 

Vegetarian dish with messagesMeat dish with messages

All the four dishes used during the event Guests socialising and eating
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During the first phase of the prototyping, 52 indi-
vidual consumers, or perhaps meat eaters, have been 
reached and been participating in different events. 
Some of them have been taking part in a two hour 
event mainly focusing on the subject and some of 
them have been reached during a short period of 
time in a less controlled situation. The participants 
can not be assigned to the same consumer group in 
the society, but they are all living in Stockholm city, 
and many of them have expressed an awareness of 
the issues of meat consumption. 

FEEDBACK FROM PARTICIPANTS
To collect thoughts on how participants from 
the initial prototyping events changed after par-
ticipating, a questionnaire was sent out to eight 
chosen participants from event 1, 2 and 4, a few 
weeks after their participation. Six participants 
answered the following questions:

1. How do you think regarding your meat 
consumption today and how has it changed 
since the dinner? 

6. THE RESULT OF 
PROTOTYPING: PHASE 1

”Have gone from eating meat everyday 
to choose significantly more vegeta-
bles and less red meat. I’m eating more 
chicken then red meat before and choose 
fish if their is that option”.
Male, participated in event 2.

2. Have you changed your behaviour regarding 
meat consumption after your participation in the 
dinner, if so, how? 

3. If you have not changed / reduced your meat 
consumption, what do you need for it to hap-
pen?

”I want continuous information about 
why I should chose vegetarian as well as 
advice on recipes like blogs and similar”
Female, participated in event 1.

”I buy less semi-manufactured meat and 
more ecological when I occasionally buy 
meat.” 
Female, participated in event 4.

”I eat to much meat. After the 
dinner, I think about how I can reduce 
my meat consumption almost every 
day. I thought about it before but not as 
frequently as now.”
Male, participated in event 1.
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ANALYSING THE RESULT
After analysing the events the conclusion can 
be made that food is a powerful tool to instantly 
convey information, awoke feelings and get reac-
tions from the participants. Which event that 
had the most affect on the participants is hard to 
answer, since the participants continuing behav-
iour will be difficult to measure. 

As one way of framing the project a visual map 
was created, taking inspiration from Gaver and 
Bowers Annotated Portfolios (2012). They use 
annotations combined with images of their 
projects as a way to connect ”individual artefacts 
as a systematic body of work” (Gaver & Bowers 
2012, pp.46). This was made as a way to both 
frame the project but also to identify possible 
directions of the project. 

As explained earlier in the introduction, the 
prototypes are to be seen as exploring food as a 
tool, however interesting result from each event 
have emerged. Some of the discussions that have 
taking place during the events have been about 
what the participants, in this case the consum-
ers, need and wish in order to lower their meat 
consumption. The visual map was partly used 
as a tool to identify possible directions of where 
this project could lead, if consumers where to be 
the target group. I present these possible direc-
tions as a part of the result (which can be found 
in the appendix ”Possible directions for future 
project”), however non of these directions will be 
developed during this project. 

Visual mapping on first prototyping phase
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There are as already mentioned many stake-
holders involved if you look at politicians, 
production, distribution, sales and consumption 
altogether. In order to reach the goal of reduc-
ing the meat consumption to around 40-44 kg 
per person per year, change need to happen in 
all stakeholder groups. The question of whom 
to aim this project towards have been hard to 
answer. On one hand, consumers have the power 
to make decisions about what they eat everyday. 
On the other hand, political incitements that 
guides the consumer to make decisions towards 
a more environmentally friendly choice can 
help the consumer. Also, to group consumers as 
one group can be dangerous. Some consumer 
groups in the society are already aware and will-
ing to change towards a more vegetarian diet. 
As mentioned during an interview with Anna 
Richert9 from WWF, the consumers who are 
unsure weather to choose the Swedish free range 
beef or Swedish ecological beef is not the target 
group. For consumer groups who are not aware 
of the environmental affects of meat consump-

tion, and consumer groups who often choose to 
buy cheap imported meat, the change towards a 
more vegetarian diet is far more distant. Aware-
ness is the first step and one way of creating 
awareness could be with political incitements. 
Nyköpings municipality introduced a meat free 
day in the public school as a way to become 
more sustainable (Nyköpings kommun 2013). 
In that way, children who come from families 
where the traditions of eating meat are strongly 
fortified, a vegetarian diet is introduced, possibly 
spreading to the rest of the family.

Today, there are almost no political instruments 
to reduce meat consumption (Dahlin och Lund-
ström 2011). The only instrument connected to 
meat consumption that are being used by gov-
ernment agencies is ”the plate model”, however 
it does not express a clear direction of reducing 
meat in the diet and it is not connected to the 
environmental aspect. Dahlin and Lundström 
(2011) also argue that the environmentally 
friendly meals need to express a clear price 

7. FRAMING THE PROJECT

9 Anna Richert, interview on 27th of March 2015
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difference and that it is more likely that con-
sumers will buy more of those meals if they 
get signals from economical incitements. Meat 
is the most sensitive food group and there is 
connections between peoples income and how 
much meat is being consumed. In 1996, when 
food taxes was lowered, meat became cheaper, 
which can be one explanation for the rising meat 
consumption since 1990 (Lööv et al. 2013). 
Politicians have a huge responsibility and power 
to change but before they can do so, meat needs 
to be taken into consideration when working on 
environmental goals for the future.

The Swedish government presented a new food 
strategy on 5 March 2015 with the purpose 
of develop and strengthen the Swedish food 
production. The strategy involves the whole 
food chain, from primary production to food 
processing industry, export, trading, consumers, 
public sector, restaurants and meal experiences. 
The strategy is expected to be finished in Spring 
2016 (Näringsdepartementet 2015). 

The Ministry of Enterprise and Innovation 
Sven-Erik Butch claims that the Swedish fauna 
and nature will not look the same without pigs 
and cows, which seems to be an important factor 
and argument to not reduce meat production in 
Sweden, rather producing more Swedish meat 
and importing less. Butch also claims that there 
must be long-term plans in how to solve the 
global food production crisis, however he does 
not mention reducing meat as one of the meth-
ods to solve it. Further Butch claims that the 
public sectors procurement is important as it will 
work as a guide, even though the public sec-
tor only stands for 4 percent of the meals eaten 
(Näringsdepartementet 2015). The investments 
in a food strategy shows that issues of future 
food is something that will be a central subject 
of interest for politicians in the near future, 
which creates an opportunity for this project 
to ride on the same wave. Because of the above 
stated reasons, this project will target politicians 
in the second prototyping phase.    
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The second phase of prototyping aims to research 
how food can be used as a tool to affect policy mak-
ing. Learnings have been made from the first phase 
of prototyping and one event was held with politi-
cians. In this phase I chose to co-create how the event 
was designed together with chef Aaron Colman. 

WHAT CAN POLITICIANS DO?
During interviews with Anna Richert from 
WWF and Anita Lundström10 from Natur-
vårdsverket a design method where they were 
asked to ideate what consumers and politicians 
could do was developed. During the interview 
with Richert, grocery stores were also targeted. 
They were asked to define a goal, both in time 
and the amount of how much meat would be 
consumed. Both participants set the goal to re-
duce meat consumption by half which also have 
been mentioned as a reasonable goal by Fairlie 
(Vetenskapens Värld 2014), but the participants 
defined the future of when the goal is reach dif-
ferently, at year 2020 respectively year 2050. 
Additionally the interviewees also got to define 
if their advice to the target groups were realis-
tic or dream scenarios and when they could be 
implemented. For example, Richert proposed a 
production system based on local resources to 
politicians and defined it as a dream scenario in 
the very far future. She also proposed that politi-
cians would eat more vegetarian food themselves 
and defined that as a dream scenario as well, 
but that it should happen in 2015. Lundström 
proposed politicians to be brave and determined 
and defined that as a dream scenario, but that it 
should happen in 2015.

DEFINING THE PURPOSE
In a phone conversation with Anita Lund-
ström11 from Naturvårdsverket, the complexity 
with meat consumption was highlighted as the 
problem when discussing with politicians. She 
claims that discussions often turns out to be 

about what we can grow, what we want to eat, 
how imported meat competes with Swedish 
produced meat,  animal welfare, antibiotics and 
so on. The simple question of why we eat meat 
is rarely discussed because of the complexity 
of the problem and because of the many inter-
est and factors to take in count when doing so. 
This event aims to shift focus from the ”typical” 
perspective of meat in political discussion into 
a more emotional aspect. The purpose with the 
event is to visualise the environmental affects on 
meat, inspire the participants to eat more veg-
etarian food, encourage and together formulate 
their responsibilities and possibilities. The main 
focus will be to put meat on the political agenda 
but also to discuss norms, status and behaviour. 
Due to the context where the event will be held 
and giving the aim to together formulate future 
responsibilities it will further be referred to as a 
food workshop. Workshop is also a well-known 
concept within the political world, food design 
is not.

8. PROTOTYPING: PHASE 2

10 Anita Lundström, interview on 27th of March 2015
11 Anita Lundström, phone call on 5th of March 2015

Interview with Anna Richert at WWF
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PILOT WORKSHOP WITH  
POLITICIANS 
The workshop was performed with participants 
from Köping Municipality, including eleven 
politicians and officials, four women and seven 
men. Amongst the participants were the mu-
nicipal executive committee (including the three 
municipality councillors), the environment- and 
the building working committee, the munici-
pality director, environmental director and the 
environmental strategist. This constellation is 
called the environmental preparation and meet 
several times a year to discuss environmental 
issues. Köping is chosen because of my personal 
experience of working with the municipality in a 
previous design project. It is also chosen because 
of their claimed interest in environmental work 
- the municipality promotes themselves with 
having an environmental certification. Accord-
ing to the environmental strategist Linda Eriks-
son, food and meals are not part of the environ-
mental goals for the municipalities, requested 
specifically by the politicians to be secluded. 

The first step was to invite the participants, 
which was made through a visual invitation (see 
“Visual invitation to Köping” in the appendix). 
In the invitation they were informed about the 

aim of the workshop, why they were invited and 
that food would be used as a tool for creating 
discussion. They were also told that in previous 
events the aim had been to evoke emotions and 
create reflections around meat consumption, 
preparing them for what would hopefully hap-
pen. 

The workshop took place in the city hall in 
Köping for one hour and was divided into five 
steps with different aims and approaches.

step 1. introduction

Seven acrylic containers filled with seven differ-
ent ingredients were on display and used when 
I introduced the workshop and talked about the 
carbon dioxide emission caused by meat. The 
physical diagram showed how much of each in-
gredient you will get from 100 grams of carbon 
dioxide emission, grading from potatoes with 
the least amount of carbon dioxide emissions, to 
beef which contributes the most. This idea was 
developed from the first event from Prototype 
Phase 1, showing the same data on the partici-
pants plates.  

Acrylic boxes filled with 100 grams of carbon dioxide
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step 2. visualising statistics

In the second step, several approaches on meat 
consumption was visualised in four posters, 
where food is used as a graphic element. The 
ingredients from the physical diagram is used to 
show how much protein you get from 100 grams 
of carbon dioxide, as an answer to concerns 
about not getting enough proteins without meat 
in your diet. A global perspective and a historical 
review of how Swede’s been eating and hope-
fully will eat in 2050 was also shown. 

What happens to the land mass?

Meat and world hunger

Historical review of meat consumption in Sweden

This much proteins do you get from 100 grams of C02

posters:
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Postcards and challenge pad - probe kitFood, paper plates and wooden tray

step 3. create your own plate model

In the third step, the participants were instructed 
to choose what they wanted to eat. They could 
choose from ten different small dishes, divided 
into three categories from the plate model; pro-
tein, carbs and greens. All categories included 
both meat and vegetarian options and the 
participants got to choose two dishes from each 
category of which six were vegetarian dishes. 
When they had filled up their plate, they were 
instructed to get in line for the check-out, where 
I handed out environment receipts. Depending 
on how many meat dishes they had chosen, the 
participants got either a green, yellow or a red 
receipt, giving them an instant feedback in how 
many grams of carbon dioxide emission their 
food caused and how far they can go with a car 
for the equivalent amount. A green receipt was 
handed out for none or one meat dish, a yellow 
for two meat dishes and a red for three or more. 
On each receipt, there was also a short exhorta-
tion, encouraging the participants for the next 
time they can make a choice. This step aimed 
to work as a discussion starter in how previous 
perceptions and norms influences your choices 
of food. The plate model was used as a familiar 
concept, which is, as mentioned earlier, one of 
the few political instruments used to inform 

about food. Creating a familiarity and keeping 
it simple has been important. It has also been 
important for me to make them feel empowered 
and not uncomfortable, which could happen 
when stretching it more towards food design. 

step 4. creating the future

In the last step, the same method when inter-
viewing Richert and Lundström was used, in 
which the participants wrote notes on what they 
can do as politicians, as well as what they can do 
as consumers. This step aimed to empower and 
inspire them to implement meat as well as food 
into their environmental goals.

step 5. encourage with probe kit

As a way to make them continue their work and 
thoughts and implementing change immediate-
ly, they received a probe-kit with four post cards 
and a challenge-pad, similar to the one used in 
the second event from Prototype phase 1. The 
post cards can be sent to anyone, perhaps an-
other municipality or someone else they would 
like to affect. The challenge-pad was instructed 
to be sent back to me in a pre-stamped envelope, 
making them more engaged to go through with 
it.
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explained to me that it was because there were 
not many meat dishes left for them to choose. 
The last participant to choose the food had an 
all vegetarian plate because all meat dishes were 
finished. The food, or perhaps the left-over food, 
served as a great introduction for discussing 
vegetarian foods status as well as how important 
knowledge, previous encounters and references 
are when choosing what to eat. The partici-
pants explained that what looked delicious and 
what was recognised was how they picked the 
dishes. One female participant also said ”taking 
the chance to try something new.”  This created 
discussions about how this attitude could be 
changed and how to change which type of food 
is seen as the norm in the society. Schools were 
defined as one direction where change can start. 

Protein section defined with a pink sticker Participant with plate and environment receipt

Participants queuing to get a receiptParticipants choosing six dishes for their plate model

LEARNINGS AND FINDINGS 

food as an icebreaker

The atmosphere was relaxed and the participants 
seemed interested in the subject as discussions 
took place during the whole workshop. The 
posters and the physical diagram worked well 
as an introduction and was also viewed by the 
participants more closely both before and dur-
ing the workshop. The most effective part was 
when the participants chose their food and got 
the instant feedback with the receipt, in which 
spontaneous reactions and interactions between 
the participants occurred. The symbolic mean-
ing of getting either a ”red card” or a ”green 
card” became a tool for interaction between the 
participants and used as a fun way for per-
sonal hints and prattle. During the workshop, I 
handed out four red, four yellow and three green 
receipts. The first participants choosing the 
food got mostly red and yellow receipts and the 
last participants got green and yellow. This was 
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Ideas that came up on what politicians can do 
have been divided into four categories; educate, 
replace meat, use political incitements and en-
courage. “Meat could be replaced in the munici-
pality’s official meals” was one idea that came 
up and was debated during the workshop. The 
politician, Daniel Åkervall, who came up with 
the idea got the feedback from another politi-
cian, the municipality councillor, that it would 
not make a difference in the statistics. Åkervall 
responded that it would set an example for the 
community which also was the reason for the 
idea. After the workshop the idea about restrict-
ed meat for official meals in Köping municipal-
ity was written as a motion by Åkervall but has 
not yet gotten majority. In a phone conversation 
with Åkervall10 he explained that ”in addition to 
the signal value that occur if we ask for vegetar-
ian diet in conferences is the value that it creates 
a greater demand and better range for vegetar-
ian food”. He also claimed that ”meat in the 
environmental goals were new for us before your 
workshop”. This means that a workshop like this 
is not only succeeding to get meat into the po-
litical agenda but can also be a forum where new 
ideas and motions can be shaped. 

10 Daniel Åkervall during a phone conversation 7 May 2015
The discussion tool used during the workshop

discussion tool

The discussion tool in which the participants 
were instructed to write annotations on what 
they could do as politicians and consumers to 
reach the goal to reduce meat consumption by 
half until 2050, was a good way to collect ideas 
but not very successful for creating discussions 
or debates. A lot of the ideas for consumers were 
similar to each other, and not very constructive. 
For example, several annotations to what con-
sumers can to do reduce meat consumption were 
”lower meat consumption”, ”eat less meat” and 
”reduce meat consumption”, which is perhaps a 
consequence of how the question was formu-
lated but it could also have been because of the 
complexity and the severity of the question. Of 
course, there were a few constructive ideas in 
what they could do as consumers. For example 
to ”grow your own vegetables” and to ”accus-
tom my children with a vegetarian diet early”. 
When ideating on what consumers could do, the 
participants positioned the annotations in both a 
dream scenario and a realistic, but when ideating 
on what politicians could do, they were almost 
exclusively in the realistic section. 
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FURTHER DEVELOPMENT
The pilot showed that the workshop format 
could be a driving force for change around meat 
consumption within municipalities. The work-
shop introduced meat as an important part of 
the environmental goals and got the participants 
to reflect upon meat consumption. The second 
part of the workshop, where the discussion tool 
was used could be developed to create a better 
climate for debate. Many of the ideas were indi-
vidually written down and their were no time to 
go through them all and bring up for discussion. 
Instead, perhaps the tool could have been de-
signed in a way making the participants respond 
to each idea before coming up with a new one, 
or a second phase of the exercise could be to sort 
and rank the ideas. Another possibility could be 
to create a voting session in a fun and relaxed 
way. This could perhaps be difficult due to the 
result that the ideas almost exclusively occurred 
in the ”realistic” section and a ”pretend voting 
session” could be too close to reality constraining 
the participants. 

The food served was appreciated by many but 
for some, the vegetarian options were strange 
and unfamiliar. One idea could be to ”hide” the 
vegetarian option and trick the participants into 
only choosing the food with their eyes, not tell-
ing them if it was vegetarian or meat. Though, 
with that option, the environment receipts 
would not work in the same way since no one 
would be able to choose ”right or wrong”. This 
option could however turn out to be an efficient 
way to introduce vegetarian options as less scary 
for meat eaters. 

In order for the municipality to continue the 
work and to really implement meat consump-
tion into their agenda, a follow-up workshop 
would most likely be beneficial. A second work-
shop could in a more concrete way help the 
municipality to see their local needs and pos-
sibilities and in a more specific way ideate on a 
reduced meat consumption for the community. 
The second workshop could also include other 
stakeholders, such as school kitchen representa-
tives, local producers and local restaurants and 
be designed in a co-creative manner. 

Used probes sent back

probe kit

The challenge pad that was handed out with a 
pre-stamped envelope was regained by five par-
ticipants. Between four and six challenges had 
been made by each participant. In the challenge 
”eat at least one vegetarian dish this week” the 
average number of vegetarian dishes eaten was 
three with the comment that it felt ok, good or 
very good. The probe kit afforded the partici-
pants to actively change his or hers behaviour 
around meat eating, and provided a help in do-
ing so. One task was to set up goals for how to 
reduce their own meat consumption.
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This project has resulted in a proposal to further 
develop a workshop format using food as a tool 
for communication in order to discuss meat con-
sumption on a political level. The workshop is 
aimed to tour around municipalities in Sweden, 
with an aim to reach a national level as well as a 
global level. The workshop aim to create a space 
for discussion and visualising meat consumption 
as an urgent matter of concern in the goal of 
creating a sustainable world. The workshop also 
aim to encourage politicians to introduce and 
reinforce the need of placing meat on the politi-
cal agenda.  

The pilot performed in Köping proves that a 
workshop can have a big impact on politicians 
future work. Politicians within a municipal-
ity could affect their citizens in many ways by 
implementing vegetarian food in schools and 
elderly care, by profiling the municipality, by 
supporting their local producers and to inform 
in how to eat more sustainable.

In order for the workshop-tour to be realised, 
their is a need to connect it to an establish 
organisation, which has not yet been researched 
on. There is also an opportunity to organise the 
workshop in collaboration with already exist-
ing events where environmental issues are being 
discussed. 

9. DESIGN PROPOSAL: 
A NATIONAL WORKSHOP TOUR

i

AHA!

KONCEPT

TOUR

Motion!

Infographic explaining the workshop tour (By Jenny Markstedt)
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During the spring exhibition at Konstfack the focus 
has been on spreading knowledge about the environ-
mental affects that meat has and secondly display the 
projects design proposal of creating a national work-
shop tour. Food was used as the tool to tell the story 
about meat. Symbols and infographics was used to 
keep the information visual with as few words as 
possible. Although I tried to be present most of the 
time, I wanted the exhibition to be self-explanatory. 

FOOD EVENT
On two occasions, I hosted a food event, similar 
to the workshop in Köping but developed and 
designed to fit a larger audience. There were 
three vegetarian dishes and three meat dishes to 
choose from. White bean and celery stew, soy 
beans with pickled red onions, grilled tofu, meat 
balls in tomato sauce, mexican minced meat on 
nacho and roast beef with horse radish filling. 
The visitors were instructed to take one wooden 
plate, choose three dishes and go to the check-
out where they received an environment receipt. 
The event was very successful and appreciated 
by the visitors. The receipt provided for a relaxed 
and fun way to learn about the different carbon 
dioxide emission meat and vegetarian food is 
causing. The interaction that occured when the 
participant received the receipts, through the 
manual check-out was appreciated and contrib-
uted to laughs and giggles. Some visitiors were 
already aware that meat was causing environ-
mental issues but were surprised that there is 
such a large difference. There were four different 

receipts depending on how many meat/vegetar-
ian dishes the participant chose. Three meat 
dishes, two meat dishes, one meat dish or zero 
meat dishes gave red, yellow or green receipts. 
One each receipt, the equivalent distance with 
a medium size car was explained as well as a 
challenge for the one that got the receipt. On a 
red receipt the challenge was to eat at least three 
vegetarian dishes following week. The number 
three was taken from the feedback received from 
the challenge pad from Köping, where partici-
pants on an average ate three vegetarian dishes 
and felt good about it. During the two events, 
the most used receipt was the red one with two 
meat dishes and on second place the green one 
with zero meat dishes. Approximately 212 visi-
tors participated in the food event during the 
exhibition. When food was not present, real size 
images represented the food and visitors could 
participate and choose dishes and get a receipt 
without getting any real food.

10. THE SPRING EXHIBITION
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Visitors queuing for the food at the opening night

Visitor recieved a red receipt from the environment check out.
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The exhibition space in Vita Havet

Three different recepits that was handed out to the participants during the exhibtion 
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MEETINGS DURING  
THE EXHIBITION

During the exhibition I talked to several visitors, 
especially during the food events when the food 
worked as an excellent conversation starter, even 
between visitors. Many visitors thought that the 
way I had presented my project was pedagogi-
cal and visually understandable. The physical 
diagram showing 100 grams of carbon dioxide 
was appreciated, instantly showing the difference 
between meat and vegetarian food.  

For the VIP-evening, politicians were invited 
to participate in the food event, with a visual 
invitation in where I explained my project. Even 
though many responded to me that it sounded 
interesting and it was an important subject done 
in a fun way no one could participate for the 
event. One invited politician Jens Holm from 
Swedish Left Party, member of the parliament 
and the environment and agriculture committee 
visited the exhibition on another day. I presented 
my work and he suggested that the workshop 
could be performed in the parliament this com-
ing autumn. He would research on when and 
how this could take place and which politicians 
that could be beneficial to invite. Holm also gave 

the advice to contact Svensk Mat och Miljöin-
formation [Swedish Environment and Food 
Information] as they could be a partner and a 
fitting organisation for the workshop-tour.  Ad-
ditionally, Holm twittered about the exhibition 
and argued that the Meat & Talk event should 
come to the parliament to his 4149 followers 
(Holm 2015). 

Another interesting meeting was with Jeanette 
Sherman, official at Lantbrukarnas Riksförbund 
[The Federation of Swedish Farmers] and our 
talk about whether Lantbrukarnas Riksförbund 
could be an organisation supporting the work-
shop. She believed however that they would be 
to cowardly to stand behind a workshop that 
aimed to reduce meat consumption, since they 
probably would loose many members doing so. 
This can be explained and understood through 
an event that occurred in Nyköping (the munici-
pality mentioned earlier that introduced a meat 
free day in schools) where Lantbrukarnas Riks-
förbund offered meat to the pupils outside of the 
school (Thomsen 2014). 

Me and politician Jens Holm talking about meat
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During this project, 63 consumers and amongst 
them 11 politicians and officials within a Swed-
ish municipality with a bit over 25000 residents 
have been participating in food events regard-
ing meat consumption. Additionally, during 
the spring exhibition at Konstfack, 212 visitors 
participated in the food event for two days and 
many more visited the exhibition and took part 
of the food event without food being present. 

Using food as a tool when talking about a food-
related issue as meat consumption have proven 
to be successful in a way that it becomes tangible 
and relevant for the participants. What we eat is 
important and including food when discussing 
it allows for the participants to get emotionally 
engaged in the subject, even without any previ-
ous knowledge or opinions. The food is a strong 

visual tool, instantly making the participant 
understand the issue and no textual material is 
needed. Both food as well as probes that have 
been used, have been designed to create a re-
sponse. Sometimes, the viewer or participants of 
the event have received the object in such way as 
afforded, and sometimes they have not.  
 
This project has also explored new ways for de-
signers to work, how designers not only can use 
their skills to design artefacts, services or systems 
but instead affect people’s behaviour and affect 
policy making. By using our design skills, in how 
we communicate and empower people, we can 
be part of a change within the societal and envi-
ronmental challenges that this world is facing.   

11. CONCLUSION
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APPENDIX
INVITATION TO MEAT & TALK

Welcome to Meat & Talk - a meeting for carnivores. 
Do you eat to much meat and don’t know how to stop? Do you want to 

change your diet into a more vegetarian one?

If you, or a friend of yours, can answer yes to any of these questions, please 
come to the Meat & Talk - event. Together, we will try to understand our 

meat eating and how we can change our behaviour around it. 
Please invite anyone you think should come.

 
This event is a part of my process of my master thesis project. 

If you have any questions, don’t hesitate to contact me.
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WHEN: 18.30, 11TH OF FEBRUARY
WHERE: S3 AT KONSTFACK

CAN YOU ANSWER YES TO ANY OF THESE QUESTIONS?

Have you ever tried to stop eating meat for a week -     
or longer - without succeeding?
Do you get offended when others try to influence you   
to stop eating meat?
Have you ever tried to control your meat eating by 
switching from one type of meat to another? 
Have you eaten meat in secret at some point in the 
last year?
Do you envy people who can eat meat, without 
encountering difficulties? 
Have your meat eating gotten gradually worse during 
the last year?

1.

2.

3.

4.

5.

6.

7.
8. 

9.

10.

11.

12.

Have your meat eating created problems at home?
When at dinner parties, do you try to get yourself  
some extra pieces of meat?
Do you claim, despite evidence to the contrary that 
you can stop eating meat, whenever you want to?
During the last year, have you been away from 
work/or school due to too much meat eating?
Have you ever suffered from meat sweating after 
eating meat?
Have you ever had the feeling that you could do 
more with your life if you would eat less meat?
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MEAT CONFESSION

Köttbekännelsen

1. Jag är köttätare. Jag äter andra djur. Jag 
orsakar miljöförstöring, sociala orättvisor 
och djurplågeri. 

2. Jag behöver hjälp med att sluta äta kött. 

3. Att äta kött är en norm i vårt samhälle 
men jag behöver inte vara en del av den.

4. Jag är ansvarig för mina handlingar. 

5. Jag ska hädanefter alltid tänka på 
konsekvenserna av det jag väljer att äta. 

6. Jag välkomnar en vegetarisk kost till 
mitt liv. 

7. Tack naturen för maten du ger oss.
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translation to english

1. I am a meat eater. I eat other animals. I am causing pollution, 
social injustice and animal cruelty.

2. I need help to stop eating meat.

3. Eating meat is a norm in our society but I do not have to be apart of it.

4. I am responsible for my own actions.

5. I shall from now on always think of the consequences of what I choose to eat.

6. I welcome a more vegetarian diet in my life.

7. Thank you nature for the food you give us.
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POSSIBLE DIRECTIONS 
FOR FUTURE PROJECT 
▶ Work together with supermarkets to co-create 
store concepts where vegetables and non-meat 
product options is highlighted and displayed in 
a way that guides the consumer in making more 
environmentally friendly choices. Participants 
have expressed that their usual supermarket do 
not offer the same variety of non-meat prod-
ucts as meat products, combined with a lack 
of knowledge in what meat protein could be 
replaced with. 

▶ Start a campaign, organisation or movement 
that through a bonus or point system help 
consumers to make sustainable choices regard-
ing food. During the research, participants have 
expressed a strong feeling of confusion and lack 
of knowledge which prevents them to make 
sustainable food choices when grocery shop-
ping. Their capabilities and knowledge of how 
to replace meat as the protein source has been 
defined as one of their issues when planning 
a meal, as a well as lack of knowledge in what 
meat source to choose if they want to choose the 
most environmentally friendly option. This could 
possibly be done together with existing organi-
sations such as Köttguiden from WWF or as a 
campaign through Naturvårdsverket or Livsme-
delsverket.

▶ Create a restaurant concept that travels be-
tween already existing restaurants to reach a 
broader audience, giving their visitors a chance 
to explore another side of eating. The experi-

ences and the food served will make the guests 
reflect on their own meat consumption, as 
investigated in the design process. By creating 
a concept that would move around to different 
restaurants which already have a broad range of 
regular costumers, people who not actively visit 
a ”conceptual non-meat eating restaurant” could 
become interested in participating. In that way 
groups who are not likely to search for events 
like these would get a chance to hear about it.   

▶ Start a social movement where consumers/
meat eaters themselves will be responsible for 
social change. Meals, similar to the first pro-
totyped events could be hosted by interested 
consumers, spreading knowledge and inspire 
people in their own social groups. The meal as 
a tool have previously been used as a way to 
reach social issues. Invitationsdepartementet is 
a nonprofit organisation created by Ebba Åker-
man12 that addresses the issue of integration 
between immigrants and Swedes. The idea is 
to make non-Swedes with poor Swedish skills 
get a chance to interact and talk Swedish with 
Swedes, and for Swedes to get a change to be 
apart of an immigrants integration with the 
Swedish community. The project which started 
with its first dinner held in Stockholm in Feb-
ruary 2014 has spread across the country and 
are about to launch in other countries of Eu-
rope as well. One of the reason that the project 
has become a success may be the simplicity of 
one meal at the time towards a positive social 
change. The success of Invitationsdepartementet 
shows the possibility in starting a social move-
ment and that everyone could be apart of creat-
ing change. 

12. Ebba Åkerman, founder of Invitationsdepartementet, interview on 6th of February 2015.
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Bilder från några tidigare utförda workshop

Hej Köping! 
Välkomna till en workshop med mat!

Under senare år har debatten om minskad köttkonsumtion varit ständigt aktuell. 
Forskning visar att vi måste förändra våra matvanor mot en mer vegetarisk kost. Politiker 
och tjänstemän har ett stort ansvar att guida, leda och uppmuntra befolkningen. Som 

designstudent har jag intresserat mig för detta och valt att diskutera dessa frågor, med både 
konsumenter och politiker, genom att anordna olika workshops. Jag arbetar med att väcka 

känslor, skapa diskussion och få deltagare att reflektera över sin köttkonsumtion. Köttets 
miljöpåverkan står i fokus men det handlar även om att belysa normer, beteenden, status 

och den kulturella betydelsen som kött har. 

Köpings kommun har bjudits in att delta i en workshop tack vare den miljöcertifiering 
som kommunen har. Då forskning visar att köttkonsumtionen står för nästan en femtedel 

av världens totala utsläpp av växthusgaser är det en viktig del att inkludera i kommuners 
miljöarbete. Frågan om hur mycket kött vi bör äta är dock svår och känslig. Under 

workshopen kommer mat vara det verktyg som används för att diskutera dessa frågor på ett 
nytt sätt. Förhoppningsvis kan detta vara en inspiration till ett fortsatt miljöarbete. 

Workshopen tar ca 1 timme och är en del av ett examensarbete 
på masternivå i Industridesign på Konstfack. 

Jag är väldigt tacksam för er medverkan!

Varmt Välkomna!
Hälsar Jenny Markstedt

Hur påverkas miljön av det vi äter?

VISUAL INVITATION TO KÖPING


