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FRICOT X OVERVIEW

Using blockchain technology FRICOT
propose to create apps that will link all 
aspects of indigenous produce, artisanal
products, traditional recipes and stories
with administrative, culinary, educational
and informational platforms.

FRICOT propose to take every item of
food produce that has an 
association with a traditional
food product and change the
marketing and media profile of
both produce and product to
create a 'niche market' that is
sustainable.

A 'niche' market is not as shallow
as it sounds. It is neither elitist nor 
exclusive, it is inclusive and popular. 

At its zenith it becomes ubiquitous, it
defines the produce and the product,
which by consequence become an 
integral aspect of food culture – 
regionally and nationally as a sustainable
device, globally as an educational device
and cybernetically as online data within a
blockchain device. 

An app will allow those who make
the produce and the products to control
their own data and to benefit from its
usage. 

FRICOT will facilitate this blockchain
platform with a data-sharing and 
interaction application linked to an 

interactive programme. 
Ultimately everyone involved

with indigenous produce, 
artisanal and value-added
products and traditional
recipes would have complete

ownership of their data and
therefore control of their own

'niche' in the common and specialist 
marketplaces.

FRICOT X is designed to shorten the
food chain. Instead of food travelling
from one end of the planet to the other,
we suggest it should go from farmer,
grower and producer to the consumer
and the chef by the shortest route 
possible and that the food consumed
should be local and sustainable.
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Several varieties of Lamon beans are
grown on the Lamon plateau in the
mountains of north eastern Italy. These
beans are associated with several 
traditional dishes that are local, regional
and national. 

At the moment this knowledge is
known within the Lamon community and
among chefs and cooks in the wider 
region. 

Farmers grow four Lamon 
varieties, which are now 
recognised by a geographical
indicator symbol. The beans
carry a premium price at 
harvest time. 

Farmers expect to sell their
crop but they are always looking
to expand their marketplace.

These beans are sold in shops and 
supermarkets and other outlets. 

The recipes are found in specialist
cookbooks. Recipes are also found on the
local producers’ website.

The local growers created their 
consortium for a specific purpose, to 
'distinguish, defend and protect the 
production and trade of the Lamon bean
and the use of its denomination;

'promote any useful initiative, aimed 

at safeguarding its typicality and peculiar
characteristics;

'propagate their consumption, 
facilitate their trade and export.'

The FRICOT X app would allow them
to do this. 

It would be featured on all the 
packaging of Lamon beans at the 
produce end of the chain.

It would be featured in every type of
media that has the recipe at the

food end of the chain. 
The FRICOT Lamon app

would also link the restaurant
chef to the farmer and the
farmer to the restaurant chef. 

The FRICOT Lamon app
would also link the educator at

second and third levels to the 
material on the consortium website and
also to the land of selected Lamon bean
growers with visual medial including live
feeds.

This is just one example of the FRICOT
X chain that will link indigenous produce
and artisanal products with recipes, the
restaurants and diners and the 
educational and media platforms.

FRICOT X SPECIFIC

http://www.fagiolodilamon.it/it/informazioni/consumatori/ricette.html 


Subscribers to Fabulous Fricot 

magazine and purchasers of Fricot 

Editions’ books will see a QR code 

alongside the material, whether features,

news, profiles, recipes, stories. This will

take them to the Fricot Produce and 

Products Directory, to the Fricot AZ of

Traditional Recipes and to the

FRICOT X Database.

On the recipes they will also

be able to scan the code on the

primary ingredients to access the

short food chain, the 

sustainable food security element, that

will allow them to buy the 

ingredients from local sources.

During the set-up of FRICOT X this chain

will be created in conjunction with the 

artisans, growers and producers and the

local authority. 

Between them they would be 

expected to provide a portal with a link

to the local retail sources – from local

shops to specialist shops, and from

food fairs and 

festivals to street market stalls.

The link in the local portal

would also connect to diners

and restaurants that feature the 

produce and products in their dishes

on their traditional food menus.
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FRICOT X MEDIA
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FRICOT X MAMMON
FRICOT X is primarily an educational

and informational device. In this context
it  will do much more than connect 
farmers, growers and producers with 
artisans, consumers and chefs. Of course
it will educate them and inform them of
the benefits of fresh, local produce, but it
will also stimulate local economies and
generate growth in the artisanal food
sector. The commercial potential
goes beyond the QR code scan
and the click counter of a 
payment to FRICOT every time
a transaction is made.

The FRICOT X app must be
seen to be a user-friendly device,
and it must seek to achieve its 
purpose, to link the People Place Produce
element to the Consumer Cook Creative
element that is at the heart of the 
traditional food culture in every country
and region in the world! The use of the
app is the beginning of a journey along
the short chain that takes the first crop of
Lamon beans, for example, along to the
local street market, down the mountain
to regional trattoria and further to the 

town in the valley where the grocer has a
queue of people outside the front door
on silent vigil ready to collect their order.

The use of the app will also allow the
grower to see who has purchased the
beans and where they are located,
whether they are a home cook or a
restaurant chef.

The use of the app will allow those
who have collected traditional

recipes featuring the beans to
prepare them in the dishes their
grandmothers knew by heart. 

The use of the app will
allow the educator to take the

student up to the Lamon plateau
where the beans are grown to

learn the trade of the grower and to
watch the growth of the beans from seed
to plant in all its greenery and to discover
why the climate and the soil are the 
reason for the bean’s organoleptic 
properties.

The use of the app will allow local 
municipalities to generate interest in
their area with celebrations in the form
of food fairs and festivals. Local mammon!
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You are a small food company that 
produces Bagna Cauda among other
products. 

You operate out of a factory on the
outskirts of town, sell directly from a
shop in two locations and via your online
platform, and have licensed the 
distribution and sale to numerous outlets,
including dealers, restaurants, street 
market companies, supermarkets
and wholesalers.

Your online presence 
describes the origins and 
history of Bagna Cauda, 
provides the basic recipe and
typical usage plus the source of
the ingredients. 

As it happens you grow your own 
garlic and make your own olive oil, the
anchovies you source from fishers on the
Ligurian coast. 

All data on your product is available
online. Nothing is vague. Everything is
visible. Anything your imagination can
conjure is there, downloadable to media
for free usage and available to those 
interested in your product. 

There is also a live interactive map
that will allow customers to see where
your product is available at any time of
the day and what events your company is
participating in — whether cookery
classes, food demonstrations, show food
events or information portals at street
markets.

What is different to the present 
system of selling, marketing, media

and distribution is your approach
over ownership. 

You own the product and
you own the data related to
that product. You also control

your 'niche' market through
your own marketing strategy. 

You sell your product on your terms. 
There is no inaccurate information

about your product anywhere because
you own all the data related to it. 
Because of this you maximise your sales
and no one who has a need for your
product is unable to acquire it.

This is a FRICOT X Artisanal App!

FRICOT X PERSONAL



The FRICOT X Web Portal will act as
a clearing house for indigenous and local
food products, a unique place where all
the elements associated with a particular 
item of produce or value-added product
are brought together.

Only produce and products that have
their own online presence will be 
featured in FRICOT X because the 
producer and product website will 
remain the essential focal point. 

The FRICOT X {product} app
will link to the produce and
product profile page on the
FRICOT X Web Portal, which
will contain a profile of the
product and links to all the
recipes associated with the 
product on FRICOT continental 
websites.

For example the Lamon Bean profile
on the FRICOT X Web Portal will show
links to all the associated recipes in the
FRICOT EUROPE recipe database. 

It will also show the link to the 
primary product website, which will have
on-site links to educational media and
local outlets for retail and wholesale 
purchases.

The FRICOT X Lamon Bean Profile will 

also contain links to retailers and 
wholesalers with on-line purchase points
and shipping options to all continents,
which will allow FRICOT X customers to 
purchase the beans from anywhere in the
world. All links will be featured in the
FRICOT X Lamon Bean app.

All product apps will be available in
the language of the region where the

produce is indigenous and in English.
In the initial phase of FRICOT X

we will feature up to six 
prototype product profiles, to
generate interest and drive
traffic to the individual FRICOT
X product profile and to the

product’s own website.
These prototype product 

profiles will also be featured in
Fricot Editions’ pocket books and large
format books with recipes that 
contain the products as ingredients.

For example Traditional Tastes of 
Europe books bought directly from
FRICOT EUROPE will be shipped with a
free packet of Lamon beans. Also 
included in the package there will be
vouchers to redeem other products from
their producers at a reasonable discount.

FRICOT X WEB PORTAL
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http://www.fagiolodilamon.it


FRICOT XKITCHENS
Cuisine Expérimentale Fricot ≠ Fricot Versuchsküche ≠ Fricot Sperimentale Cucina  ≠ Fricot Deneysel Mutfak

The Fricot Experimental Kitchens 
in France, Germany, Italy, Switzerland and Turkey 
showcase traditional dishes in the context of 

sustainable food security, food waste and food poverty. 

With a strong emphasis on indigenous ingredients, 
young bakers, cooks and chefs 

display their culinary art in full view of the diners.

The kitchens are experimental zones 
that engage with people 

who love food and hate food waste. 

Featuring baking and cooking classes, demonstrations and competitions,
the kitchens interact with bakers, cooks and chefs of the future. 

The kitchens celebrate food artisans and their products 
with tastings and discussions. 
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