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This manifesto is promoted by the Office of the Vice President for Sustainability, 
Sport and Health of the University of Almería, the Department of Preventive 
Medicine and Public Health of the University of Navarra, the Aula de la Dieta 
Mediterránea y Vida Saludable of the Royal Academy of Medicine and Surgery of 
Eastern Andalusia, Ceuta and Melilla (RAMAO), and the Permanent Seminar on the 
Mediterranean Diet of the University of Almería (UAL)—entities committed to 
comprehensive education, sustainability, research, and civic action. Through their 
educational and social mission, these institutions assume the responsibility of 
actively contributing to the construction of a fairer, more equitable, and more 
sustainable future. 

Through teaching, they promote critical and transformative learning processes that 
strengthen the environmental, ethical, and social awareness of new generations. 
Through research, they generate relevant knowledge that guides innovative 
solutions to contemporary challenges. In the sphere of civic action, they foster 
participation, cooperation, and community engagement as pillars of sustainable 
development. 

This manifesto expresses, therefore, the collective will to articulate knowledge, 
practices, and values in favor of a more conscious, supportive, and environmentally 
responsible society. 

Definition and Scope 

Culinary Medicine is an emerging discipline that integrates evidence-based 
medicine with culinary practice. Its objective is to prevent and treat diseases 
through nutrition and the promotion of healthy lifestyles. 

Culinary Medicine is framed within traditional medicine and aims to reinforce 
preventive and clinical efforts against chronic diseases with the greatest global 
burden of morbidity and mortality. It provides the operative “how” to improve 
adherence to healthy dietary patterns—such as the Mediterranean diet—and 
increase the effectiveness of clinical recommendations. 

Interdisciplinary Nature 

Culinary Medicine lies at the intersection of clinical medicine and gastronomy. It 
develops in an inherently interdisciplinary manner alongside dietetics and nutrition, 
food science and technology, nursing, psychology, pharmacy, public health, and 
related fields, forming care, teaching, and research teams. 

 

 



The Chef as a Member of the Health Team 

The chef is a professional specialized in transforming raw materials into safe, 
appetizing, and nutritionally adequate preparations through informed ingredient 
selection and mastery of cooking techniques. In the context of Culinary Medicine, 
the chef becomes part of interprofessional teams to improve dietary adherence, 
culinary literacy, and health outcomes, acting as the operational expert in “how” to 
bring evidence to the plate. 

Culinary Medicine as a Health Education Tool 

Culinary Medicine integrates practical nutritional education tools (such as medical 
cooking workshops) aimed at patients, health professionals, and the community. It 
aligns with principles of psychology and nutritional coaching to promote healthy 
behaviors. For health professionals, it increases confidence and competence in 
dietary and lifestyle counseling and improves interprofessional communication. 
For patients and the general population, it helps foster healthy lifestyle habits. 

The kitchen can and should become an educational space for lifestyle learning, 
where medical and gastronomic professionals work together. 

Promotion of Healthy Cooking Techniques 

Cooking techniques determine the texture, digestibility, and sensory quality of food. 
Processing methods and ingredients can preserve or enhance beneficial 
compounds, while some techniques, on the contrary, contribute to the formation 
of toxic compounds such as acrylamides, polycyclic hydrocarbons, or heterocyclic 
amines. Culinary Medicine enables the investigation of how different cooking 
techniques affect the nutritional quality of foods and human health. It also plays an 
essential role in promoting healthy cooking techniques. 

The physician, together with the interdisciplinary team and the chef, can act as a 
prescriber of healthy lifestyles, including culinary-nutritional practices that 
encourage a concrete and feasible healthy diet in daily life. 

Culinary Innovation Oriented to Patient Needs 

There are medical conditions in which gastronomy becomes an essential tool to 
prevent malnutrition and improve healthy, comforting food intake. Texture, smell, 
and taste of foods must be adapted to clinical needs (e.g., dysphagia, 
hyposmia/anosmia), ensuring safety and pleasure. Culinary Medicine promotes the 
application and development of techniques and culinary protocols designed for 
these situations and encourages the incorporation of target foods through recipes 
and ideas that increase familiarity, enjoyment, and confidence in their 
consumption. 

An Ally of Healthy, Tasty, and Sustainable Gastronomy 

Culinary Medicine draws on gastronomy to deepen understanding of the social and 
cultural determinants of food and proposes a holistic vision in which culinary 
decisions integrate cultural, economic, and social values. Based on this, healthy 
and sustainable dishes are designed and their informed selection is encouraged 



among the population, addressing practical barriers (time, skills, motivation) that 
can be resolved through recipes, usage ideas, and simplified techniques. 

Culinary Medicine within the Framework of the Mediterranean Diet: Health and 
Heritage 

Culinary Medicine helps improve adherence to healthy dietary patterns, especially 
the Mediterranean Diet, emphasizing aspects that go beyond the consumption of 
specific foods: traditional cooking techniques, commensality, sustainability, and 
the intergenerational transmission of knowledge. The culinary approach 
operationalizes these principles into concrete practices and strengthens their 
impact on health and well-being. 

Objectives to Advance within the Framework of Culinary Medicine 

1. Institutionalize teaching kitchens in primary care, hospitals, schools, and 
community settings, with process and outcome metrics (behavior change, 
self-efficacy, interprofessional collaboration). 

2. Provide continuous interprofessional training with chefs as co-teachers and 
co-investigators, evaluating outcomes in competencies, collaboration, and 
clinical counseling practices. 

3. Develop safe and flavorful cooking guidelines by food groups and cooking 
techniques that minimize toxic compounds and promote healthy dishes. 

4. Create recipe books adapted to specific pathologies or medical conditions, 
with reproducible protocols for texture, sound presentation, and plating. 

5. Promote transnational research on the impact of cooking techniques on 
human health and nutritional needs of patients, including adherence and 
acceptability assessments. 

6. Establish alliances with professional organizations in medicine and 
gastronomy and with patient associations to disseminate Culinary Medicine 
and scale best practices. 

Final Declaration 

Culinary Medicine is an applied public health strategy that, from an interdisciplinary 
and culturally sensitive approach, translates evidence into concrete, safe, and 
pleasurable culinary practices. Its structural integration into the healthcare, 
educational, and community systems—with the chef as an operational member of 
the team alongside clinicians and dietitians—is essential to improve adherence, 
diet quality, and health outcomes while preserving the cultural and environmental 
values exemplified by the Mediterranean Diet. 

We conclude: Cooking is Preventive Medicine. Cooking is an act of Public Health; 
it is not merely a domestic or cultural activity. It prepares fresh, balanced, and 
mindful foods that activate biological, emotional, and social mechanisms that 
prevent disease and strengthen Integral Health. 

We affirm: 
Cooking is humanity’s first preventive treatment. 



 


