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Food as a diplomatic tool. Ukrainian diplomacy through cuisine.

	Diplomacy is not limited to traditional protocol events or negotiations anymore. A country’s soft power, or the ability to influence the preferences and behaviors of various actors in the international arena through persuasion[footnoteRef:1], is valued highly. Public diplomacy and intercultural ties are becoming usual practices in foreign policy agendas. Having social media and everything at your disposal, it is easier to promote your country and shape its image in the globalized world. Public diplomacy aims to mobilize resources of soft power to communicate with and attract the public of other nations. It is the people, who are the “objects” of the influence. And governments are turning to culinary diplomacy, or “gastrodiplomacy”. Ukrainian authorities are not an exception. After more than seven months of resistance to Russian aggression, the issue of raising awareness about the country and national culture, food included, is addressed more at the governmental level. Nowadays, looking at the example of Ukraine, the country’s foreign policy is turning more towards promoting national values using soft power. One of the priorities of the Ministry of Foreign Affairs is “strengthening the international credibility of Ukraine, improving the country’s profile and attractiveness on the world stage and overcoming distorted and outdated stereotypes through the means of public and cultural diplomacy.”[footnoteRef:2] Thus, this essay will examine a culinary aspect of Ukrainian soft power and official foreign policy regarding this cultural feature and possible ways to develop it more.   [1:  Joseph S. Nye. “Soft power.” Foreign policy, n.80 (1990): 153-171. https://www.wilsoncenter.org/sites/default/files/media/documents/page/joseph_nye_soft_power_journal.pdf Accessed October 6, 2022. ]  [2:  “Ministry of Foreign Affairs of Ukraine mission and strategy.” https://mfa.gov.ua/en/misiya-ta-strategiya (June 2020): Accessed October 6, 2022.] 

Culinary diplomacy, according to Sam Chappel-Sokel, is “the use of food and cuisine as an instrument to create cross-cultural understanding in the hope of improving interactions and cooperation.”[footnoteRef:3] He distinguishes two concepts: public and private culinary diplomacy. Public gastrodiplomacy is implemented by official governmental institutions as a part of their cultural diplomacy. While private culinary diplomacy is used behind closed doors among a limited circle of government officials or diplomats.  [3:  Sam Chapple-Sokel, “Culinary Diplomacy: Breaking Bread to Win Hearts and Minds.” The Hague Journal of Diplomacy 8 (2013): 161-183. Accessed October 6, 2022. https://heinonline.org/HOL/P?h=hein.intyb/hagjd0008&i=165] 

The Ukrainian institute, the official institution created by the Ministry of Foreign Affairs in 2019, aims at “strengthening Ukraine internationally and domestically as a subject using the tools of cultural diplomacy.”[footnoteRef:4] As an example of public culinary diplomacy, the Institute in cooperation with the Izhakultura (information project devoted to culinary culture, that aims to developing and popularizing food studies in Ukraine) published a book called “Ukraine. Food and history”. This book consists not only of the history of Ukrainian national cuisine but also covers the topic of the understanding of cooking as a part of intangible cultural heritage. “Although there are recipes, the book is primarily about the cuisine as a part of the culture. We focus on how our cuisine is formed, as well as the lifestyle, habits, and traditions related to food. Another vital part is a coexistence of very different cultures within our country, which together create a modern, diverse Ukraine[footnoteRef:5]” said Tetyana Filevska, the founder of the Izhakultura project. The aims were to introduce Ukrainian cuisine to the international public, as well as to educate Ukrainians about their national heritage.  [4:  “Ukrainian Institute Strategy.” https://ui.org.ua/wp-content/uploads/2022/01/strategy-ui-en-web-2.pdf (2020): Accessed October 7, 2022.]  [5:  Maria Chadyuk, “Culinary diplomacy.” Den. (July 2020.) https://m.day.kyiv.ua/uk/article/kultura/kulinarna-dyplomatiya Accessed October 7, 2020.] 

Another institution that promotes Ukrainian culture abroad is the public organization “The Institute of Ukrainian culture”. Thanks to their efforts, Ukrainian national dish borsch (борщ) became a part of the UNESCO Endangered Heritage List. Maryna Sobotyuk, a former adviser to the Minister of Informational Policy of Ukraine, proposed the application and helped to collect the necessary evidence, such as the recipes of borsch, sayings, and tales. Thanks to their efforts, on March 30, 2021, the Ministry of Foreign Affairs of Ukraine through the Embassy of Ukraine in France submitted the nomination file “Culture of making Ukrainian borsch” for the procedure of including it in the UNESCO List of Intangible Cultural Heritage. Even more significant is the fact, that this dish was eventually added to the list of Endangered Heritage due to the Russian invasion. “The invading army threatens to exterminate Ukrainians as the bearers of the culture of making borsch, so it is also in danger. With the new status of the dish, we won the borsch war. Russia artificially blurred the borders; they say that borsch is eaten throughout the territory of the former Soviet empire and there is no need to endow the dish with any national characteristics.”[footnoteRef:6] says Evgenia Ogryzko, the coordinator of the application.  [6:  Yevhen Klopotenko, “Borsch is ours! How we were preparing the application to the UNESCO and won.” (July 2022.) https://klopotenko.com/yevgen-klopotenko-borshh-nash-yak-my-gotuvaly-podannya-zayavky-v-yunesko-i-peremogly/ Accessed October 7, 2022.] 

In January 2015, Ukraine became the third participating state in the “Culinary Diplomacy” project[footnoteRef:7]. The event was held under the motto “Culinary diplomacy is a series of delicious dialogues.” Politicians, diplomats, and representatives of NGOs and businesses took part in the Ukrainian dinner in Istanbul, Turkey. Ukrainian chefs together with a team of Turkish colleagues prepared borsch, varenyky, Kyiv cutlets, and uzvar. These dishes were used for informal communication and discussions. Therefore, this dinner became a unique opportunity to talk about Ukraine, including culture and business ​​in times of war. The purpose was to show off Ukrainian values ​​through the national cuisine. [7:  Lyubava Matlay. “Culinary diplomacy as a form of public diplomacy: new approaches and concepts.” Humanitarian vision. 1, n.2 (October 2015): 55-60. Accessed October 8, 2022. https://science.lpnu.ua/sites/default/files/journal-paper/2017/jun/4461/matlay.pdf] 

Former permanent representative of Ukraine to UNESCO Oleksandr Slipchenko once stated, “Personal communication was the basis of diplomacy, back to the ancient times. But what else can be better for this, than food? Volodymyr Monomakh said to his children: “Honor the guest, from where he would not be; if not a gift, then give them food and drink.”[footnoteRef:8] This saying is actual today as well. Gastrodiplomacy is an effective tool for establishing communications between states and finding mutual understanding. Thanks to the food, we can identify the nationalities; we associate several dishes with countries and regions. The example of Ukraine shows how effectively it can be used in terms of promoting abroad. The whole institution, dedicated to Ukrainian soft power, and government representatives, interested in public diplomacy, create a platform for cultural and digital diplomacy. However, there is still a lack of knowledge about Ukrainian traditions, as it is hard to cover the whole world. Countries are getting back to in-person meetings, which should be considered more in terms of culinary diplomacy now. That is why, I think, the Embassies of Ukraine in different countries should do more live events with a focus on public diplomacy. We have good examples, such as the “Culinary diplomacy” project. But there are some countries in Europe, Asia and Africa, where the Embassies should do more to strengthen the image of Ukraine.  [8:  Oleksandr Slipchenko, “Diplomatic cuisine.” Foreign Affairs, n.7 (August 2014): 52-57. https://uaforeignaffairs.com/uk/journal-item/65 Accessed October 7, 2022.] 
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