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Exploring the co-creation of local wild food livelihoods in the Cedarberg mountains 

 
Project Abstract  
 
This project brings together knowledge holders and researchers across disciplines from different 
constituencies in the co-creation of a knowledge hub on wild foods in the Cedarberg. The aim is to 
jointly research, develop and document this co-creation process and thus interrogate the different 
ways in which knowledge is produced and used across the academic-community spectrum, and the 
interplay between research and practice. 
 
Research has shown an intimate connection between community identity, the concept of landscape 
and plant use. We extend this to explore and develop food usages embedded in community memory. 
We identify local wild edible plants most appropriate for further investigation; explore methods for 
making ingredients available; co-operatively determine how to test products; explore ways for local 
communities to secure sustainable and equitable benefits; and reflect on the process of engagement. 
This engaged scholarship develops participatory methodologies such as cook-shops, ingredient 
sharing and visual mapping, integrating insights brought by conservationists, academics, 
practitioners as well as local knowledge holders in co-creating appropriate wild food livelihood 
strategies.  
 
Outputs will include: 

• Masters dissertations on (a) the co-creation process and implications for sustainable 
livelihoods; (b) the relationships between identity, heritage and the edible landscape. 

• Peer-reviewed publications, developed by academics and community members on (a) 
describing the process of creating a food community (b) the nutritional analysis of plant 
foods held in local memory and links to pre-colonial archaeological traces (c) identifying 
approaches to the selected local foods that facilitate benefit sharing and social justice, and 
(d) illuminate the relationships between Cedarberg communities and the edible landscape. 

• Popular records such as videos and printed manuals deemed useful by the community 
• A Policy brief on local wild food livelihoods 
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Rationale 

 
There has been increased recognition of the need for higher education institutions to play a more 
active role in addressing social issues such as poverty, inequality and food and nutritional security 
(e.g. South Africa's 1997 White Paper on Higher Education; Saltmarsh et. al., 2009; Brown- Luthango, 
2013). In South Africa, calls for a more “engaged” form of scholarship, are increasingly taking centre 
stage, with a vibrant set of debates emerging as to whether so-called community engagement should 
be accorded the same status as research and learning; the relationship between these three different 
elements; and the implications of different approaches to community engagement (Badat, 2013). 
Despite this increased focus, understanding remains both contested and limited about exactly how 
the academy should engage with communities; the epistemologies of different types of approaches; 
and, in particular, the integration of research and practice (Bender, 2008; Schon, 1995). 
 
Using a case study approach in the Cedarberg mountains of the Western Cape Province, and the 
lens of wild food-based livelihoods, we frame our project as one that is based on co-creating 
solutions through the integration of research and practice. We plan to interrogate the different ways 
in which knowledge is produced and used across the academic-community spectrum, explore the co-
creation process in order to deepen understanding about developing a shared authority for 
knowledge creation, and reflect on the interplay between research and practice. Our approach is 
framed as one of “democratic engagement” (Saltmarsh et al., 2013), based on reciprocity, inclusion, 
and collaboration, and an epistemology that is relational and contextual. Through the co-creation of 
knowledge, we aim to prioritise outcomes favourable to local people in building a local wild food 
economy with relevance and durability beyond the project cycle, and which lead to academically 
robust and defendable research outputs. 
 
The area in which we will work is home to extensive farmlands and conservation areas which 
contain a diverse flora (Goldblatt and Manning, 2002; Cape Nature 2010; 2012). Knowledge about 
local wild plants, including their potential as food sources, is arguably best held by and certainly 
most deeply embedded within local people, some but not all descended from the pre-colonial hunter 
gatherers and pastoralists, and many subsequently employed for generations on white-owned farms 
and businesses or operating as small-scale farmers themselves. This disengagement from the land 
has led to high levels of poverty and a sense of disempowerment in relation to the benefit that can 
be gained from utilising local plants. Local wild food knowledge is undervalued, diminishing, and 
under threat of being lost. Local people, conservationists, and academics alike do not currently 
appreciate the potential that local wild foods hold as livelihood resources. In a recent Masters thesis 
(Wilson 2015), for example, no mention was made of local edible foods as a resource asset by people 
living close to a conservation area, despite their potential. Little work has been done to assess which 
local wild foods would be appropriate as the basis for a local food economy, and whether sustainable 
wild harvesting or cultivation or both might be best implemented to upscale such efforts, thus 
strengthening a relationship to landscape. 
 
At a global scale, there has been a re-evaluation and resurgence of interest in wild foods (see for 
example, Turner et al, 2011; Łuczaj,et al 2012; Ranfa et al 2013). In a world faced with multiple crises 
of malnutrition, obesity, poverty and environmental degradation, there is increasing recognition of 
the potential value of wild foods, and their role in addressing food insecurity and nutritional 
deficiencies (Altman et. al., 2009; Shackleton et. al., 2009; Fairbairn, 2010; Clapp, 2016). Top ranked 
chefs are taking up wild foods as exotic, nutritious fare; consumers are seeing their potential as a 
healthier alternative to industrialised diets; environmentalists are exploring links between wild foods 
and conservation and a global Slow Food movement has developed with the maxim “We must eat 
biodiversity to preserve biodiversity”. Josep Pla, Spanish artist, has said “Cooking is the landscape in 
our saucepans” (Roden, 2014). 
 
Currently isolated from this trend, Cedarberg-based communities, conservationists and researchers 
stand to benefit from this project in multiple ways. Through their integral involvement and 
partnership in the research process and its outcomes, Cederberg communities will secure direct 
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livelihood benefits arising from the research and will also develop capacity to pursue similar 
initiatives elsewhere in this mountainous region. Through their involvement at the outset as project 
partners, conservation managers in the region will bring management support and technical 
expertise to ensure that development interventions are pursued in a manner that is in keeping with 
the conservation objectives of this important biodiversity area. And through their role as knowledge 
brokers and facilitators, academics and other technical advisors will help to bring together different 
threads of the project in a manner that is participatory, empowering, and intellectually robust. 
 
By embedding research in engaged scholarship, and recognising the importance of involving local 
informants in all aspects of its design and execution, this project sets out to avoid the often 
unidirectional, ‘extractivist’ nature of research or development projects involving ‘traditional’ 
knowledge holders. Existing relationships will be strengthened and new partnerships formed between 
community members in Bosdorp (Algeria) and Sederville (Clanwilliam), conservation managers of 
the Cedarberg Nature Reserve, food practitioners and engaged academics. 
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Project Team 
 
JOHN PARKINGTON 
Principal applicant and co-researcher, is a senior archaeologist with extensive experience in working 
in the arena of heritage education and identity construction. His involvement in the Clanwilliam 
Living Landscape Project has resulted in a series of public educational and heritage events in the 
Cedarberg since 1995. 
 
RACHEL WYNBERG, co-researcher, is DST/NRF SARChI Bioeconomy Chair, and brings experience of 
working with rural communities on issues relating to the commercialisation of biodiversity, use of 
associated traditional knowledge, and access and benefit sharing. She has considerable knowledge of 
related policy arenas, and a history of engaged scholarship. 
 
LOUBIE RUSCH, co-investigator, is a landscape designer, well known for innovating contemporary 
usages of local wild foods. She has established the first pilot coastal wild food farming projects on a 
community urban farm in Khayelitsha on the Cape Flats and also at Grootbos, near Stanford. She 
facilitates communal events aimed at stimulating interest in and knowledge of under-utilised local 
wild foods. She is contributing her expertise to a DEDAT funded think tank tasked with exploring 
ways to develop the indigenous products industry in the Western Cape. 
 
RUPERT KOOPMAN, is a botanist, conservationist and Fynbos activist with Cape Nature who will 
articulate conservation and ecological aspects of the co-creation process. 
 
MASTERS STUDENTS. The roles of the students will be to thread through the exploratory 
programme of events, documenting the process, introducing research literature and analytical results 
and incorporating the discussions in their theses. The students will research issues of food nutrition 
and ethnobotanical knowledge, the relationship between wild plant knowledge and identity, and the 
translation of knowledge into sustainable economic strategies under the supervision of John 
Parkington, Rachel Wynberg and others. 
 
A specialist with experience in nutritional analysis of foods used in the past, will supervise 
nutritional analyses of selected local wild foods.  
 
PATRICK HANEKOM, local facilitator, is a resident of Bosdorp, was previously employed by Cape 
Nature in Algeria and has extensive local plant food knowledge, as well as being linked to a network 
of local knowledge-holders. 
 
JOANIE BOER, local facilitator, is a resident of Sederville in Clanwilliam and is Manager of the 
Municipal Wild Flower Garden at Ramskop. She has extensive hands-on knowledge of growing local 
wild plants, including some of the edibles, and has access to past Extended Public Works Programme 
trainees. 
 
LOCAL COMMUNITY PARTICIPANTS from Clanwilliam and Bosdorp will be key partners in the co-
creation process. Some individuals have already come forward and others will be identified through 
the local facilitators. 
 
 


