Welcome to Belo Horizonte
Capital of Minas Gerais

The past teaches, the present points the way to the future.
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BELO HORIZONTE
IS HERE!

Minas Gerais has an authentic love story with
gastronomy. To prove so, all you have to do is ask any
mineiro ¹ what is the best place of the house and the
answer will be on the tip of the tongue: the kitchen.
That is the case because it is around the table and
by the stove that our culture has been passing from
generation to generation for over 300 years – or,
since the first explorers left São Paulo and Bahia to
cross our mountains in search of gold and precious
stones. The discovery of gold, in 1665, created the
first settlements. Others would come with time and
for other reasons. One of these settlements was
called Curral Del Rei ².

¹ Person who is born in the state of Minas Gerais.
² In 1701, an explorer with the name João Leite da
Silva Ortiz created the Farm do Cercado. It was
a farm composed of a small plantation, flour
manufacturing and creation of cattle. Due to
its good location, it also became a commercial
warehouse of food to supply the mining regions
of the State. From this movement the settlement
of Curral Del Rei was created, and in 1897, one of
the first planned cities of Brazil: Belo Horizonte.
The new capital of Minas Gerais was born to
replace Ouro Preto, at the time considered
too representative of the colonial period. The
Federative Republic of Brazil was proclaimed
eight years earlier and, with the construction
of the modern Belo Horizonte, clear signs were
given that new times had arrived.

The population of the young capital, today estimated
in about 2.5 million people, has its roots planted in
the countryside cities of the State of Minas Gerais,
from where came the first residents of the region.
This formation makes BH, as it is affectionately
known, the city which compiles the culture of Minas
Gerais, as well as the largest showcase of our
traditions. However, to say that the city is just that
would be minimizing its role and would not even
begin to explain the cultural boil the city
experiences today.

The Belo Horizonte of 2019 is a young city,
pulsing, which multiplies and reinvents
itself through a permanent dialog between
past and future, tradition and innovation,
emotion and reason.

Surrounded by Serra do Curral10, which serves
as a natural frame and as a historical reference,
Belo Horizonte occupies a territory of about
331 km², in a very privileged location. Its region
of influence encompasses 34 counties in the
Metropolitan Region, increasing the population to
4.9 million, which expands to about 80 cities when
considering a radius of 100 kilometers, driving a
market of about 6.4 million consumers. The city is
benefited by the State’s road network, the largest
in Brazil, and from the geographical proximity with
the main markets in tourism in the Country. The
Belo Horizonte International Airport11 holds direct
flights to Miami, Orlando, Lisboa, Panamá and
Buenos Aires and it is also connected to Brazil’s
largest airports.
10
11

Chain of hills.
Recently considered the best in the Country and one of the main
hubs of the Brazilian air network)polos da malha aérea brasileira.

PARTICIPATIVE GOVERNANCE:
WE HAVE IT.

IN BH, THE CIVIL POPULATION IS
REPRESENTED IN THE CITY’S
MANAGEMENT.
The County Administration is divided in right,
indirect and collegiate, represented by central
departments, such as the Advice Municipal Board
of School Feeding and the Advice Municipal Board
of Food and Nutrition Security. The county has nine
regional administrative units and, in all of them,
there is a least one department responsible for the
promotion of dialogs, meetings and implementation
of qualifying actions in the field of culture and art,
and, in addition all have lounging spaces within
their sectors.

Eating is a right!

The Belo Horizonte Municipal Food and Nutrition
Security Policy (SAN) was created on July 15, 1993 to
combat hunger in the municipality. Over 26 years,
the SAN Policy has been consolidated incorporating
the pursuit of the human right to adequate and
healthy food and food sovereignty. This has only
been possible through a broad dialogue that ranges
from agro-ecological production, through training,
income generation, combating waste, assisting
vulnerable audiences, to conscious consumption.

Belo Horizonte is a pioneer in public
initiatives to combat hunger and access to
healthy food. It was the first Brazilian city,
in 1994, to inaugurate a Popular
Restaurant, serving high quality balanced
meals and at lost-cost. Subsequently, the
example of Belo Horizonte was replicated
for all of Brazil.

The distribution of basic food baskets to the
vulnerable population and the supply of school
meals distributed to the municipal public network
complete the first strategies to combat hunger in
the 1990s.

Today, the city has five Popular Restaurants that serve 10,000
meals a day. Each unit has a team of nutritionists and
nutrition technicians who ensure the preparation of
nutritionally balanced meals that come from safe processes.

But it was necessary to go further! Encouraging the
plantation, cultivation and marketing of healthy
foods was a necessity in a city that was growing at
full steam. The City Hall then begins to promote
initiatives such as community and institutional
gardens, farm markets and open fair, enabling the
decentralization of production and marketing of
food at affordable prices.
Economic empowerment was also recognized and
encouraged by Belo Horizonte City Hall, in
guaranteeing the qualification to obtain income. The
Professional Qualification and Training program in
the areas of gastronomy, agroecology and
entrepreneurship teaches over 400 people in over
1400 certifications annually.

Belo Horizonte's Food and Nutrition Security Policy has also
become an important ally in the fight against waste. With the
Food Bank, managed by the City Hall, there are more than 210
tons of food proper for consumption donated annually and this
number tends to grow more and more, with the support of
companies and supermarkets. About 7,000 people are
benefited weekly in social assistance institutions.
Belo Horizonte now targets the future and bets on food
rehabilitation, respecting the culture and gastronomic identity
of the region. A conscious diet bet, based on the reduction of
meat consumption, brings more and more attention to
environmental concerns. Belo Horizonte has created strategies
to implement in 2020 the commitment to substitute animal
protein in food, but also ensuring the provision of balanced
meals. Another innovative initiative is the implementation of
agroforestry in degraded and socially vulnerable areas. Native
forests and agricultural crops are planted in agroforestry to
contribute to the food security of local populations through food
production.

Plurality and
inclusion in public
policies.

GLOBAL STRATEGIES AND POLICIES FOR DEVELOPMENT

The municipal food security policy supports the
achievement of the United Nations Sustainable
Development Goals (SDGs) through several
public

actions.

The

2030

Sustainable

Development framework was also considered
as an important reference to the City’s main
instrument for planning and management: the
Government Action Plurianual Plan Act.

One of the most important commitments made by
Belo Horizonte to the 2030 Agenda is ending
hunger, while achieving food security and
improved nutrition, and promoting sustainable
agriculture (SDG 2).

BELO HORIZONTE IS A SIGNATORY OF THE MILAN PACT.
In 2018, during the annual signatory city meeting in Tel Aviv, Israel, our
“Restaurantes Populares” received an award for Social and Economic Equity,
for offering free, quality meals for the homeless.

Besides the previously
mentioned SDG-2, Belo
Horizonte’s food security
policy also supports several
other goals.

1) direct supply of subsidized meals at the restaurantes
populares 31 , school meals, food assistance, and food
bank;
2) market regulations to ensure the supply of healthy food,
at low costs, in all areas in the city, by using physical
facilities (“ABasteCer food markets”) and street food
markets;
3) promoting family and urban farming, on agroecological
bases, increasing productive areas in the city and its
surroundings, by means of agroecological food systems,
community-

or

institution-based,

of

sustainable

territories, of public family farming areas, of the

CURRENTLY, BELO HORIZONTE’S
MUNICIPAL FOOD SECURITY SYSTEM
IS BASED ON THREE MAIN PILLARS:

agroecological corridor, and of the participatory guarantee
system. Crossing all axes is education about food and
nutrition, as well as the training and qualification in
gastronomy and agroecology.

NUMBERS
REACHED IN 2019
ARE SIGNIFICANT:

87 million tons
210 ton
31 thousand tons
142 tons
109
37
20,000

OVER

of meals served, either free of charge or subsidized

of food donated by the Food Bank

of healthy food at accessible prices

of food purchased from family farming initiatives

productive yards

community food systems implemented

people trained

YOUTH QUALIFICATION

Our gastronomy is developed as a City Policy, which:
1) values and promotes food culture, our way of doing
things and our expertise; 2) raises the community’s
self-esteem; 3) creates new business opportunities; 4)
qualifies the public; 5) generates employment and
income.

THESE ARE INITIATIVES THAT PROMOTE CULTURE
AND CREATIVITY WITHIN THE CREATIVE FIELD, AND
THAT WORK DIRECTLY WITH YOUNG AUDIENCES:
FOOD AND NUTRITION EDUCATION

YOUNG APPRENTICE PROGRAM

Promotes permanent Food and Nutrition Education processes

In

for students in the city school system and partner institutes.

program promotes social inclusion of youths ages 14 to

This initiative qualifies approximately 10 thousand people a year,

24. It comprises a

among professionals and students.

apprentices with the skills required for professional

partnership

qualification
understanding

BH ECOSCHOOL
A

program

that

fosters,

strengthens

and

promotes

environmental education actions in the city school system, where
students learn how to care for a vegetable garden, how to sow,
how to water, how to prepare compost and to have respect for
nature. In addition, students and teachers prepare juices and
salads using food from their vegetable garden for their own
consumption.
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SPECIALIZED GASTRONOMY
LEARNING
Belo Horizonte has public and private organizations, as well as
cooking classes, that diversify the offer and meet the specificities
of our gastronomy industry.

PUBLIC QUALIFICATION
VALUING THE STATE AND CITY GASTRONOMY IN CONNECTION WITH
AGROECOLOGICAL BASES PROGRAM
(Programa Valorizar a Gastronomia Mineira e Belo Horizontina)
Qualification classes in baking and pastry making, local gastronomy,
gastronomic entrepreneurship and agroecology geared towards low
educational level youths and adults, as well as transsexuals and
transvestites, the homeless and residents of poor communities. In
2018, 1405 certificates were issued for these classes.
FOOD AND NUTRITION EDUCATION
Educational and communication actions designed to promote a
healthier life. They qualify approximately 10 thousand people a year,
including professionals and students in the city school system.

CITY PROGRAM FOR QUALIFICATION, EMPLOYMENT AND INCOME
(Programa Municipal de Qualificação, Emprego e Renda - PMQER)
Free classes in different areas of the city for those who wish to acquire
skills and be qualified for a new profession.

OTHER QUALIFICATION PROJECTS

PRIVATE QUALIFICATION
COLLEGE LEVEL GASTRONOMY COURSES
Promove College, Estácio de Sá University Center, UNA University
Center, Pitágoras College, SENAC College, with approximately 400
graduates/year.
COOKING CLASSES
Instituto Gastronômico das Américas/IGA; Instituto Gourmet Belo
Horizonte; Adore Espaço Gastronômico; Alma Chef; Basílico; Centro
Culinário Cida Gomes; Culinarium; Humberto Passeado; Ivo Faria;
Julia Martins; Lucca Bahia; Instituto Culinário Eduardo Maya,
Associação Brasileira de Sommeliers, Bistrô do Roza, Projeto Fartura,
Instituto Eduardo Frieiro, among others.

GOROROBA KITCHEN FOR EVERYONE
(Gororoba Cozinha para Todxs)
Cooking class designed to engage transsexuals,
transvestites and transgender people, resulting in new work
opportunities, developed entrepreneurship, and income
generation, by means of activities that promoted a safe,
respectful and trustworthy atmosphere.

RESEARCH CENTERS, INSTITUTES
AND PROGRAMS
BELO HORIZONTE TOURISM OBSERVATORY
Managed by the City Administration, operated with market
intelligence, with the use of surveys, and statistical data
collection and analysis. It has conducted surveys to identify the
city’s gastronomic industry profile, providing subsidies for
developing guidelines and public policies. It has also
coordinated academic and scientific works for the project “Dos
sabores aos saberes: discussões acerca da gastronomia em
Belo Horizonte e Minas Gerais” (From savor to savvy:
discussions about gastronomy in Belo Horizonte and Minas
Gerais), a digital publication designed to disseminate
knowledge about gastronomy.

SENAI INSTITUTE FOR FOOD AND DRINK TECHNOLOGY
Provides integrated technological solutions to add value to
food and drinks, transforming raw materials into ready- and
semi-ready-for-consumption products.
EMPRESA DE ASSISTÊNCIA TÉCNICA E EXTENSÃO
RURAL – EMATER/MG
(Company for Technical Assistance and Rural Extension)
Special attention should be paid to the AGROECOLOGY
agenda; whose main challenges include increasing inclusion
and permanence of family farmers in trading venues and
increasing the offer of certified organic products in the
market.

FACILITIES AND CENTERS FOR
CREATING, PRODUCING AND
DISSEMINATING ACTIVITIES
AND SERVICES
LAGOINHA POPULAR MARKET
(Mercado da Lagoinha)
Traditional produce market that is now the home of the
Center for Reference in Food Security, where the Valuing the
state and city gastronomy Program classes are offered.
YOUTH REFERENCE CENTER
(Centro de Referência da Juventude)
A space designed for youth development and protagonism.
Its facilities include an arena theater for 240 people,
classrooms, multiuse rooms for artistic activities, glass tank
rooms, art galleries, computer room, and a kitchen for
culinary workshops.

MAIN FOOD SECURITY
AND SUPPLY POLICIES

Food Bank
To avoid food waste and to minimize the effects of hunger, the
Bank receives, by means of partnerships with distribution
centers, retail networks and producers, donations of food
that are not valuable for trading, but are still suitable for
consumption. The food is screened and donated to non-profit
organizations that produce and distribute meals for people in
social vulnerability conditions for free. In 2018, over 210 tons
of food were donated to 54 institutions.

SUSTAINABLE TERRITORY
PROGRAM
This program aims at the sustainable
development of 4 vulnerable territories,
including 3 urban occupations and 1 urban
quilombo³², by pro viding productive
interventions such as community vegetable
gardens, produc tive yards, seed bank,
seeding nursery and agroforests. So far, 109
productive yards have been assisted, and 3
agro ecological systems and 1 orchard have
been implemented.

³²Quilombos are communities that were organized by runaway
slaves during Colonial and Imperial times in Brazil.

COMMUNITY, INSTITUTIONAL
AND SCHOOL

Agroecological Systems
These systems use public and commu nity lots and
institutional areas for the agroecological production of food
and the possibility of income generation. Nowadays, 28
Community Agroecolo gical Systems, 191 school systems, and
36 institutional systems are in place.

Fairs and Markets
Belo Horizonte has 59 fresh produce fairs, 2 street-fairs,
8 organic food-trading points, 41 family farming
product-trading points and 3 public markets in
operation, all of which are true references for the city’s
gastronomy and culture.

City School Meal Program
This is the guarantee that all students enrolled in the city school system and its
partners will have access to meals prepared in compliance with healthy practices.

82,566,569
285,448 kilos

meals served in the city school system

of food purchased from Family Farming by the PNAE³³

³³National School Meal Program Programa Nacional de Alimentação Escolar.

Participatory Guarantee System
Signed by Belo Horizonte and several cities in the
Metropolitan Area, in October 2018, the “Protocolo de
intenções para o esta belecimento de cooperação
institucional para fortalecimento da agroecologia na Região
Metropolitana, Colar e entorno de Belo Horizonte, com vistas
à implantação do sistema participativo de garantia – SPG”
(Protocol of intent to set forth the institution al cooperation to
strengthen agroecology in the Belo Horizonte Metropolitan
Area, belt and surrounding areas, geared towards the
implementation of a participatory guarantee system – SPG) is
designed to set forth a collaborative platform for healthy,
organ ic and agroecological food production, certified in a
participatory manner, via the Conformance Assessment
Participatory Agency (Organismo Participativo de Avaliação
da Conformidade - OPAC).

SAN's pioneering municipal policy, has been consolidated over 26 years,
incorporating the components that have advanced from fighting hunger to
the pursuit of the human right to adequate and healthy food, and food
sovereignty with broad dialogue ranging from agro-ecological production,
passing through training and gastronomy, income generation, fight against
waste, assistance to vulnerable public reaching conscious consumption.

