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This report is part of the  
Conscious Food Systems
Framework
​The  Conscious Food Systems Alliance  (CoFSA), convened by the  United Nations
Development Programme‌ (UNDP) , is a movement of food, agriculture, and consciousness
practitioners united around a common goal: to support people from across food and
agriculture systems to cultivate the inner capacities that activate systemic change and
regeneration.‌ ‌
  
Launched in 2022, after 2 years of co-creation with partners, the alliance brings together
food producers, civil society organisations, development agencies, companies,
government officials, educational bodies, and consciousness practitioners. The 900
members and 8,000 supporters (as of August 2026) form a unique and pioneering
movement dedicated to exploring how to deepen connections and cultivate mindsets,
values and skills needed for conscious food systems.‌  

In the lead-up to the first Global Conscious Food Systems Summit, co-hosted with the
Royal Government of Bhutan in 2026, CoFSA has harvested the insights of more than 5
years of co-creation, inquiry and movement building into the Conscious Food Systems
Framework.‌  

The Framework contains:‌  ‌
Conscious Food Systems: The Vision. ‌A living document that sets out to capture the
essence of conscious food systems in its values and principles.‌
Conscious Ways of Working: Embodying Conscious Food Systems. ‌A set of qualities,
attitudes and approaches that can be cultivated at the individual, collective and
institutional levels to embody the values of conscious food systems.‌
Building the Field of Inner Change for Systemic Transformation and Regeneration:
Lessons Learned from the Conscious Food Systems Alliance.‌ A consolidation of the key
lessons learned from our collective work growing an Alliance centred on inner change
for food systems transformation.‌
Case Study Collection: Volume 1 & Volume 2.‌ A collection of more than 50 inspiring
initiatives from around the world, showcasing the application of consciousness
approaches and practices by CoFSA members to transform food systems.‌  

This framework will be completed in 2027 with Guidance for Conscious Food Systems
Initiatives: a practical document providing key insights and tips to integrate inner change
and consciousness-based approaches in food systems initiatives—including policies,
investments and projects 

Find all documents in  this Framework here .‌  
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INTRODUCTION
The present document complements the Vision for Conscious Food Systems, which
highlights values and principles that should be institutionalised (through food
governance structures, policies, laws, investments...) if food systems are to contribute
to better health, equity, regeneration and inner nourishment (see Annex 1). This
document describes ways in which we can individually and collectively embody these
values and principles by cultivating conscious ways of working.‌ ‌
  
Conscious ways of working entail deepening our connection with others, Nature and
ourselves. As our sense of identity expands to include ​​others (human and non-
human), ​​we are naturally drawn to‌ move towards more relational ways of being,
thinking and acting and thus bring to life the values of conscious food systems, as
opposed to simply abiding to them intellectually.‌ ‌
  
At the heart of the conscious ways of working lies the question “how can I/we best
serve and ​​​ grow?” and “how can I/we be the change I/we long to see?”‌ ‌
  
It is a journey that involves three interrelated levels: individual, group (e.g. team), and
institutional levels (e.g. organisation), with each one influencing the others. As more
individuals, teams, and organisations across the system (in public institutions,
businesses, educational bodies…) embrace a conscious approach to their food
systems work, the faster institutions, policies and legal frameworks can align with the
values of conscious food systems. The present document therefore offers a mix of
qualities, attitudes, principles and approaches that can be cultivated in a dynamic
manner at the individual, collective and institutional levels.‌ ‌
  
This living document builds on a growing body of research on inner change for
systemic transformation , as well as the teachings of indigenous and spiritual wisdom
traditions. It draws on the experience of the Conscious Food Systems Alliance
(CoFSA), which has engaged hundreds of food systems professionals in numerous
events. These include dialogues with farmers‌  ‌, policymakers‌     ‌and Indigenous‌  
Peoples‌  ‌; six cohorts of the  Conscious Food Systems Leadership Programme ; online
discussions with CoFSA members on the Vision for Conscious Food Systems, as well
as an online consultation on the 5 dimensions of conscious ways of working
presented below.‌  

It will continue to be enriched with further insights gathered through the Conscious
Food Systems Summit in Bhutan and the growing community of CoFSA members.‌ ‌
  

i

ii iii
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Figure 1 – Five Dimensions of Conscious Ways of ​​Working 

The “conscious ways of working” have been grouped in 5 dimensions (see Figure 1).
Each section of this document provides further insights and examples for how to
embrace conscious ways of working in food systems work.‌ ‌  

The self-assessment guide provided in Annex 2 provides a simple foundation for
individual reflection and journaling and/or a group conversation to support
cultivation of conscious ways of working.‌  
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SERVICE 

Why don’t you sit on the ground in your garden, close your eyes, place your hands on
the Earth, meditate and ask “what do you want to grow”? 

Alan Imai, Shumei International, in the CoFSA Report “The Inner Dimensions of
Agroecology”  

Se‌rvice‌ ‌provides the overall orientation of a conscious way of working. Many of the
values of conscious food systems invite us to engage in our work in an attitude of
service to something greater than ourselves. This notion is demonstrated, for
example, by conscious farmers, chefs, and food companies who work in a spirit of
service to their consumers, the wider society and Nature.‌ ‌

  
This entails holding a clear‌ ‌intention‌ ‌in terms of who we wish to serve and how it will
contribute to more just, regenerative and healthy food systems, recognising that our
intention has power in and of itself.‌ ‌

  
Our intentions, decisions and all that we do can be guided by ‌attunement to
“Source”‌ ‌, a more expanded and deeper consciousness​​​​. involves calming our mind
and emotions, connecting to our intuition and the inner wisdom of our mind, heart
and body.‌  

One way of doing so is to hold the intention for the “highest possible outcome” –
allowing space for this outcome to be different from what our mind may envisage.
Grounding ourselves and connecting to “Source” not only helps us stay aligned but
also sustain our energy. Acting as a “channel for something bigger than ourselves”
rather than as the “doers” can enable us to serve without exhausting ourselves or
burning out.‌  ‌
  

v
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Working in a spirit of service requires ‌courage‌ ‌ ‌, as it often involves working in
ways that counter the dominant paradigm and conventional ways of
operating, as well as power and vested interests. The path of service is often
fraught with challenges. This is illustrated by policymakers who have the
courage to drive legislative change in favour of healthy diets and
environmental protection, despite economic and political pressures from
certain lobbies. It is also demonstrated by farmers and ranchers embracing
more natural modes of food production: the transition to non-conventional
methods entails financial risk and can even lead to social isolation and
criticism from their peers, as they deviate from dominant practices.‌  ‌

  
Such change makers are animated by deep ‌commitment‌ ‌and ‌enthusiasm‌  ‌,
which are essential ingredients for fulfilling their service and “staying the
course” despite numerous obstacles. Commitment and enthusiasm create a
magnetic momentum of action, which can lead all those involved to success.
Many of the success stories described in the CoFSA “Case Studies Collection”
are the result of the passion of individuals and communities who “pour their
heart” into their work, sustained by their love of Nature and fellow human
beings.‌    

vi

vii
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PRESENCE
The quality of presence is at the heart of a conscious way of working. It is the quality
of their presence that enable the deep connection of farmers with their land, of
politicians with their communities, of companies’ employees with their colleagues,
providers and clients, and of chefs with the food they prepare.‌  ‌It is ultimately the
quality of presence that determines the quality of service, relationship, co-creation
and the collective evolution we are able to cultivate.‌  ‌

  
The invitation is to work with ‌wholeness ‌and ‌integrity‌, bringing our whole self to the
work – our mind and creativity, our heart and emotions, our strength and vulnerability
– all that makes us distinctly human and enables us to express our full potential.‌  ‌

  
Presence comes with an ​​‌openness ‌of our mind, heart and senses – both to feel what is
present or emergent and to enable others to come forth with all of who they are and
what they can contribute. The quality of presence and depth of openness can be
cultivated through mindfulness and somatic practices, as well as slowing down and
pausing.‌   

“When I was appointed as senior food systems policy advisor on a government led
food policy initiative, my objectives were clearly set out in the programme that had

been designed with the donor. But I quickly realised the stakeholders I needed to work
with had other priorities. I decided to be present to what they needed and prioritised

working in service to what was most important to them. This allowed us to build a
relationship of trust, and in time, we were also able to address the issues I had initially

been assigned to handle”.  

A senior food policy expert during the CoFSA dialogue on “Invisible Yet essential
Ingredients for Transformative Food Policies and Governance”.  
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“When I was appointed as senior food systems policy advisor on a government led food policy
initiative, my objectives were clearly set out in the programme that had been designed with
the donor. But I quickly realised the stakeholders I needed to work with had other priorities. I

decided to be present to what they needed and prioritised working in service to what was
most important to them. This allowed us to build a relationship of trust, and in time, we were

also able to address the issues I had initially been assigned to handle”.  
A senior food policy expert during the CoFSA dialogue on “Invisible Yet essential Ingredients for

Transformative Food Policies and Governance”.  

Practicing‌ ‌joyful equanimity‌ - a positive, dynamic and calm attitude - helps
create an elevating and confident energy in a group, that enables each being
involved to give the best of themselves. Many leaders driving the most
inspiring conscious food systems initiatives display this subtle mix of
optimism and ability to stay calm in the case of setbacks or crises. These are
key ingredients for their personal resilience and that of the programmes they
lead.‌    

Self-awareness and ​​humility‌ are also precious ingredients for meaningful
presence. Self-awareness implies being present to one’s thoughts, emotions
and sensations and recognising one’s pains, triggers, and needs, as well as
one’s values, strengths, and desires. It involves being mindful of how one’s
thoughts, words, attitudes and actions impact us, others and our
environment. Self-awareness invites humility as we notice how much we are
yet to learn and grow. Humility involves making space for trial and error,
which is an inevitable part of transitioning to more conscious ways of
cultivating, transforming, selling and consuming foods. Humility also entails
recognising that progress only comes through teamwork and collaboration
with Nature, remembering that we are allowing something greater than
ourselves do the work.‌   
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RELATIONSHIPS 

“I used to criticise conventional farmers for their land management and chemical use.
But when I started interviewing them to better understand why they were doing things
the way they did, I realised how many constraints they face – labour needs, economic

constraints, climate change – and how difficult it was for them to do things differently. I
became much more empathetic and now choose to focus on supporting farmers’

wellbeing. That is key to make change possible.”  

Researcher working on agriculture-environment relationships.  

At the heart of food systems crises and of CoFSA’s vision for conscious food systems
lie the relationships between food systems actors, including humans and non-humans
(animals, ecosystems, Nature...). There is a growing disconnection between food
systems actors throughout value networks, and ultimately between farmers and
consumers. Tensions, conflicts, and polarised relationships are very common in food
systems. These include conflicts over land and water use (e.g. between agriculturalists
and pastoralists); between humans and wild animals encroaching fields or killing
livestock; between farmers and supermarkets over fair pricing; between health and
environmental activists and the agrifood industry, etc. When conflicts and polarised
positions remain entrenched, they create stalemates which prevent any evolution.
While right relationships, anchored in equity and reciprocity, are central to conscious
food systems, harmonious relationships also provide the foundations of effective co-
creation among food systems actors.‌   

Empathy‌ ‌– “the ability to understand, share, and experience the feelings, thoughts,
and point of view of another person”‌    ‌is a cornerstone for engaging in relationships
with an open mind and heart.‌  ‌If consumers and supermarket chain managers are able
to empathize with farmers, they may be more willing to ensure they receive decent
prices for their produce, for example.‌  ‌

  
Empathy can help cultivate ‌non-judgement‌ ‌– the ability to withhold judgement about
another person, which is fundamental to engage and create avenues for collaboration.
Many farmers – in particular those farming with conventional methods – feel judged
and subject to what some call “agri-bashing”. Many working in the agrifood industry
might be heavily criticised, though they may be trying to provide affordable and
convenient foods that respond to consumers’ demands. One is generally less open to
dialogue and cooperation if they feel judged and criticised, whereas one is more likely
to engage if they feel seen and understood. 

viii
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Empathy and non-judgement open the door for ‌acceptance ‌and ‌forgiveness
which are possibly the most difficult qualities to cultivate given the intense
polarisation and inequities that are present in food systems. But they are
essential to break stalemates and find ways forward. Forgiveness does not
replace the need for the upholding of justice but is essential to move ahead
and allow for healing on individual and collective levels​​.‌   ‌

  
A step beyond acceptance is ‌appreciation‌: appreciating others for their
difference, their unique perspective, creativity and what they bring to a
collective enterprise. Appreciation needs to be explicitly expressed to enable
people, relationships, and ultimately food systems work to flourish.
Appreciation can be made concrete through ‌reciprocity‌: expressing
appreciation by giving back in return. These qualities are at the heart of the
traditional rituals of thanksgiving at the time of seeding or harvesting, when
offerings are made to the land and to one’s neighbours.‌  ‌

  
All these qualities can be practiced in the context of ‌authentic communication‌
– one in which we engage with each other with respect, openness, and
integrity. It entails not being afraid to name the shadows and pains, being able
to receive feedback, and embracing relationships as a space of learning,
personal evolution and co-creation. Non-Violent Communication tools, for
example, are being harnessed by experts and facilitators to improve
communication and relationships amongst food systems actors, such as
between farmers and environmentalists, or pastoralists and agriculturalists.‌  ‌
  

Relationships are not only central to healthy, equitable and regenerative food
systems, they also provide the learning ground wherein‌ each one of us can
grow as a human being.‌  
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CO-CREATION 
The multi-dimensional nature of food systems entails that no progress is possible
without constructive multi-stakeholder collaboration. The evolution towards
conscious food systems calls not only for increased collaboration - where each actor
works from a fixed role, coordinating separate contributions toward a shared goal -
but also for more co-creation. In co-creation, roles are blurred, authorship is shared,
and the outcome is not decided in advance but allowed to emerge through
relationship. A conscious way of working involves establishing the optimal conditions
for co-creation to unfold and unleash its full potential.‌   ‌
  
Psychological safety and trust‌ ‌are part of these conditions: participants in a process
must feel and be able to bring their whole selves and express themselves
authentically, including the possibility of being vulnerable. This requires care-full
space-​​holding and facilitation, where values are not just stated but embodied by all
those in the ​​space. It also requires systemic support: organisational cultures,
leadership behaviours, decision-making and accountability processes all influence
whether people genuinely feel able to speak out, express different viewpoints, and
challenge established assumptions. Attention must therefore be given to how power
is exercised. That means acknowledging and potentially addressing whose voices
carry weight, who sets the agenda, and what happens when people challenge
dominant perspectives.‌ ‌
  
Group alignment and coherence‌ in terms of intention and understanding are
fundamental for building this safety and trust, as well as to enable the team to
effectively co-create. Such alignment and coherence are illustrated in various types of
organisations working for conscious food systems: intentional communities engaging
in natural farming and holistic community development; value-driven businesses;
networks, coalitions and alliances aligning around common objectives, values and
principles. Such institutions unite their members while making space for a diversity of
expressions and ways of working.‌   
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Effective co-creation also requires creating space for‌ ‌integrating multiple perspectives
and embracing complexity‌,‌ recognising that seemingly opposing views can not only co-
exist they can also enrich one another​ and nurture collective intelligence​. Conscious co-
creation is not a rosy, smooth process wherein all agree; it is one where disagreements
are seen as fertile and where tensions are used as opportunities for personal and
collective growth. This is where care-full space holding and spaces for dialogue become
essential.‌  

Being sensitive to underlying power dynamics (e.g. related to gender, origin, age,
position in an organisation…) and ensuring ‌power-conscious, inclusive decision-making‌ is
also important to ensure decisions are aligned with the common good and for
relationships of trust to be maintained over ​​time. This is a very delicate issue in food
systems where there are significant power imbalances due to the concentration of
resources in a limited number of corporate institutions. Collective awareness of these
underlying power dynamics is essential to address them and protect‌ decision-making
from undue influences.‌  

A diversity of facilitation methods are increasingly being used to support multi-
stakeholder collaboration in food systems, ranging from methods to manage tension and

conflicts to deeper co-creative processes.  These include the Effective Collaborative
Action method, nutrition dialogues, food systems dialogues, “hard conversation labs” and

other planning methods being adapted to food systems (3 Horizons Framework, The
Ambition Loop...) from village to national and bioregional levels. They require care-full

facilitation. 

Lessons from such experiences were shared in the CoFSA webinar “Depolarising food
systems - from depolarisation to co-creation”.
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EVOLUTION 

“The idea of a conscious relationship with Nature, the awareness of working in a
system, and the recognition that there are some things that cannot be taught but only

learned through experience, have been central to my farming practice and my life.” 

Jack Algiere, Stone Barns Center for Food and Agriculture, in the CoFSA report on “The
Inner Dimensions of Agroecology” 

Food systems are constantly evolving in ways that are generally too complex for our
minds to fully grasp or comprehend. We might speak less of change, which suggests
something we do to a system, and more of evolution — a process the system does
through us, inviting participation rather than control. A conscious approach to food
systems involves creating the conditions for the ‌emergence‌ ‌of food systems that serve
health, equity, regeneration and inner nourishment.‌ ‌

  
Attunement to “Source” (cf​.​ section on Service, above) carries with it the invitation to
practice‌ ‌non-attachment‌ to the fruit of our work, or to the way a process should
unfold. This involves letting go of our limiting assumptions and expectations, and
trusting that a higher consciousness might be at work. ‌

  
The fruits of our labour may turn out to be different from what we envisaged; we may
even fail to reach our intended outcomes. But if one considers conscious food systems
as a never-ending journey of ‌continual learning and adaptation‌ to changing
circumstances, there is no failure. In such a journey, obstacles are an opportunity to
grow our creativity, resilience, connections and consciousness; adaptation becomes a
dance of co-creation with the systems we are working with.‌  
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When our work is guided by a pure intention of service‌, embodied
through the quality of our ‌presence‌, our ‌relationships‌ and our ‌co-
creation‌, we create space for ‌evolution‌ on multiple levels – personal,
collective and institutional.‌  ‌
  
Once these conscious ways of working are embodied by a critical mass
of food systems actors – from farmers, to consumers, to entrepreneurs
and policymakers – we will create a ripple throughout the system,
which can generate a wave of change. With this, we can transform
food systems to be fit for purpose for people and planet.‌   

CONCLUSION

In this perspective, there is always something to celebrate, starting with the
simple delight of serving. ‌Celebration‌ ‌nourishes joy and resilience,
strengthens relationships, deepens intention, and enlivens the overall
conscious ways of working. They have always been part of the life of local
communities, celebrating key stages of the agricultural cycle. In modern
times, food systems events from local to global levels – both in person and
online - provide opportunities to not only share learnings but also celebrate
progress and nurture a sense of community.‌  
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ANNEX I - Vision for conscious food systems
The folllowing values and principles are at the center of the Vision for Conscious Food
Systems. See the full document here

Values Principles

Awareness
Mindful awareness taking a holistic perspective grounded

in scientific understanding and other relevant forms of
knowledge shape decisions and behaviours. 

Harmony
with Nature

Recognizing that we are part of an animate, sentient and
intelligent Nature, food systems work in harmony with

natural processes and principles.  

Care A culture of care and compassion irrigates food systems
policies and practices. 

Wellbeing Wellbeing and planetary health are prioritized over profit
maximization. 

Justice
Active mechanisms exist to uphold rights, address

inequities, and protect decision-making processes from
undue influence. 

Responsibility
A culture of ethical responsibility and reciprocity

complements and supports individual and collective
rights.  

Peace
Conflicts are transformed through non-violent and

restorative practices fostering understanding, healing and
unity. 

Diversity Cultural and biological diversity are recognized as a
richness to preserve and a source of resilience.    

Honouring
the Sacred

The sacredness and dignity of Mother Earth, food, human
lives, ancestors and future generations are honoured.  

16

https://consciousfoodsystems.org/conscious-food-systems-framework/


ANNEX II
 
You can use the following tool to assess to what degree you feel you (personally) and the team
(collectively) ​​are adopting​​​​​​ a conscious way of working as described in the “Conscious ways of working”
(see section 2).  
  
This tool can be used for personal reflection, as part of individual performance reviews, and as part of a
collective discussion with teams/partners.  
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Ways of working  Assess (Choose
1) 😊 😐 ☹️ 

What am I / are we
doing well? 

What could I/we do
better and how? 

Intention          

Attunement to
Higher Wisdom          

Courage          

Enthusiasm and
commitment          

Wholeness          

Openness          

Joyful equanimity          

Self-awareness &
humility          

Empathy & non-
judgement          
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Ways of working  Assess (Choose
1) 😊 😐 ☹️ 

What am I / are we
doing well? 

What could I/we do
better and how? 

Acceptance &
forgiveness         

Appreciation

Authentic
communication

Psychological safety
& trust 

Group alignment &
coherence          

Integrating multiple
perspectives ​                

Power-conscious
and ​​i​​​     ​

nclusive decision-
making 

        

Emergence          

Non-attachment          

Continual learning
and adaptation          

Celebration          

ANNEX II
Continuation of the table: 
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ENDNOTES

i. These include in particular the  Inner Development Goals , Otto Sharmer’s  Theory U,
and the “Inner-Outer Transformation Framework” (Wamsler, C., Osberg, G., Osika, W.,
Herndersson, H., & Mundaca, L. (2021).  Linking internal and external transformation for
sustainability and climate action: Towards a new r…  Global Environmental Change, 71,
102373. Inner-outer Framework) 

ii. CoFSA compilation of interviews on  The Inner Dimensions of Agroecology   

iii. CoFSA Dialogue report on  The invisible yet essential ingredients of transformative
food policies and governance 

iv CoFSA Collective Inquiry, regional dialogues and case studies on  Traditional Wisdom
for Conscious Food Systems   

v. In  Theory U , Otto Scharmer uses "Source" to refer to the deepest point of
origination from which authentic action, creativity, and presencing arise — essentially
the generative ground of being that a person or system can connect to when
operating from their highest future possibility rather than from past patterns. From a
spiritual perspective, some may also choose to attune to “Spirit”, “the Divine”, “God”,
depending on their personal faith and practice. ‌  

vi. Courage: which is anchored in the heart, as made clear by the word’s etymology
from the word heart in French (“coeur”). 

vii. from the Greek “en-Theos” – in connection with Source/the Divine.‌  

viii. Merriam-Webster Dictionary‌  
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	Peoples  ; six cohorts of the Conscious Food Systems Leadership Programme; online discussions with CoFSA members on the Vision for Conscious Food Systems, as well as an online consultation on the 5 dimensions of conscious ways of working presented below.
	It will continue to be enriched with further insights gathered through the Conscious Food Systems Summit in Bhutan and the growing community of CoFSA members.
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