Insects: Food of the Future
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The FAO and other international organizations
have advocated the consumption of insects
for decades, pointing out their compelling
nutritional and environmental benefits, but until
recently this has not been sufficient to entice
mainstream diners. All this is changing — high-
end global restaurants such as Noma and
Nordic Food Lab have taken the consumption
of insects to the highest culinary levels.
Recent documentaries, namely Nordic Food
Lab’s ‘Bugs’, and Angelina Jolie’s promotion
of insects as a sustainable food source have
made bugs ‘hip’. No longer the rural snack
enjoyed by your great auntie, they have
become the hero of the dish. And bugs can be
beautiful.

Chef Mai Thitiwat of Insects in the
Backyard will demonstrate one of their recipes
that will totally change your perception of
insect eating.
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Advance registration is highly recommended,
Please contact

registration@bangkokedge.com
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