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Abstract 

 

Romania has a unique geographical position and gastronomic tradition, while being famous in the world for its native 

Romanian hospitality. The natural and anthropic heritage of the Romanian village is priceless. The beauty of people and 

places, traditions, customs unchanged for thousands of years, specific gastronomy, make the Romanian village an 

irresistible tourist attraction. Local Gastronomic Points are units represented by private kitchens in rural homes, where 

culinary products are prepared and served, according to recipes specific to the area, directly to the final consumer, for a 

maximum of 15 people; the culinary products must be prepared from raw materials coming mainly from primary 

production of the farm itself, as well as from local producers or from authorized/registered health, veterinary and food 

safety establishments. Local Gastronomic Points may be located and operate on the premises of farms, agricultural 

holdings, rockeries, fish farms, fish shelters, fish collection centers, hunting grounds, game collection centers, where 

one or more activities related to primary production are carried out: milk production, egg production, honey production, 

rearing of poultry/rabbits, slaughtering of poultry/rabbits on the farm, hunting of small game with feathers and fur 

(pheasants, partridges, ducks, geese, rabbits), fishing , aquaculture, and  growing of vegetables and fruit. The menu of 

Local Gastronomic Points is different from the menu of other dining establishments. The daily menu includes a 

maximum number of prepared foods, 2 starters (hot or cold snacks/meals), 2 main courses (soups, broths, stews, etc.), 2 

main courses (basic dishes) and 2 desserts. These cooked foods will be prepared and offered to consumers, fresh, on the 

same day. The methods of preparation of the menu will be as traditional as possible, respecting hygiene conditions at 

the time of preparation. 
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The strategy “Farm to fork” represents a 

comprehensive new approach to how Europeans 

perceive the sustainability of food systems. It is an 

opportunity to improve lifestyles, health, and the 

environment. Creating a food-friendly environment 

that facilitates the choice of healthy and 

sustainable nutrition will benefit the health and 

quality of life of consumers and reduce health-

related costs for society. People are paying 

increased attention to environmental and health 

aspects, as well as social and ethical 

considerations, and more than ever, they seek 

value in food products. Despite the urbanization of 

societies, people desire to feel closer to the food 

they consume. They want fresh, minimally 

processed, and sustainably sourced food products. 

Calls for shortening supply chains intensified 

during the epidemic years of 2019-2021. 

Consumers should have the opportunity to choose 

sustainable food products, and all actors in the 

food chain should view this as a responsibility and 

an opportunity. The emergence of Local 

Gastronomic Points in Romania brings forth new 

opportunities worth considering for enthusiasts of 

rural tourism, agrotourism, ecotourism, or 

gastronomic tourism—those interested in the 

authenticity of culinary experiences. The 

establishment of such food service units implicitly 

contributes to the sustainable development of rural 

areas by creating jobs, maintaining cohesion within 

local communities, and preserving and 

perpetuating culinary traditions in harmony with 

nature. 

    
MATERIAL AND METHOD 

 
The undertaken research concerns the 

legislative aspects regarding the establishment and 
operation of Local Gastronomic Points, their 
organization, location on the territory of Romania, 
as well as what this concept went through in order 
to be transposed into practice. 

The activities that can take place in this type 
of dining structure have been described. The 


