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Abstract 

 

The European strategy "From Farm to Consumer", one of the key initiatives of the "Green Pact for Europe" is a new 

approach to the way consumers increasingly appreciate local food and direct sales. The Local Gastronomic Point (LGP) 

is a new approach that is developing in Romania, which meets these requirements, contributing to the creation and 

maintenance of jobs, to the sustainable development of rural communities and farms, being also the shortest sales chain, 

between producer and consumer. The Local Gastronomic Point is a concept that responds to the growing requirements 

in Romania, regarding the establishment of family catering units (farms), located in rural areas, that offer products and 

"cooking" specific to different geographical areas of Romania, following the rules and conditions of hygiene and food 

safety. Due to the LGP, farmers can enhance the value of their agri-food products, developing the complementary 

economic activity of serving local food/products, even "mountain products" and tourists/consumers can consume 

natural, traditional, specific and quality products from a particular region. This family-type activity is transferable to 

other mountain areas, to other rural localities, which may or may not have tourist potential. It can contribute to the 

development of rural tourism or to the creation of routes dedicated to gastronomic tourism. 
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Rural tourism represents a factor of cohesion 

and reduction of gaps between urban and rural 

areas. Great developments were made in this 

regard, being given the fact that in the rural area 

there are the premises of a quality tourism, the 

visitors of these places benefiting from the desired 

comfort. More and more people are heading to the 

countryside to spend their holidays there, looking 

for peace, fresh air, relaxation and entertainment, 

authentic experiences but also traditional, healthy 

food, specific to the visited place. 

Along with agritourism, a gastronomic 

tourism tends to take shape, but less organized and 

promoted for the moment. However, there are 

sufficient resources, so that in the very near future 

a network of gastronomic tourism can be formed in 

the rural localities from the mountainous rural area 

and even more.  

By rediscovering the dishes from the 

countryside, the place for serving the meal in the 

rural household became a place of socialization 

and authenticity transmitted through food. This 

type of healthy, slow-cooked food, accompanied 

by the whole miracle of the authentic rural place 

where it is served, must be brought back to the 

table of consumers who visit the villages of 

Romania and can become the basis for developing 

a strategy for national gastronomic tourism. 

Moreover, in this context, the existence of 

some places to serve meals in the rural area is also 

an important element in the transition to a healthier 

and more sustainable food system, by creating 

short food chains, from the perspective of opening 

the market opportunity for farmers, by promoting 

and selling agricultural products close to the source 

of production, in compliance with the objectives of 

the European strategy "From farm to consumer". 

The need to develop places to serve meals, 

which highlight the local gastronomic heritage and 

offer food specific to the geographical area from 

where they belong, as well as the demand for real, 

safe and original culinary experiences in the 

countryside, led to the foundation of Local 

Gastronomic Points (LGP). 

 

MATERIAL AND METHOD 

 
The undertaken research concerned 

presenting the existing legal framework, clarifying 


