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Abstract (English) 
Amidst increasing awareness of, and concern for, environmental sustainability, one of the 
great challenges of our time is to change our consumption habits in order to operate within 
planetary boundaries and to optimise human health (IPCC, 2018). Our dietary practices have 
been identified as one of the cornerstones of the urgently required transition to more 
sustainable food consumption (Springman et al., 2016; Tilman and Clark, 2014). This 
qualitative study adopts a practice theory approach to explore the influence of food 
provisioning systems on the interconnected household dietary practices of consumer cohorts 
in two different regions of Ireland. Semi-structured in-depth interviews were conducted with 
5 members of a physical alternative food network (AFN); a Community Supported 
Agriculture (CSA), and 5 customers of a digital AFN; NeighbourFood. The CSA members 
interviewed appear to carry out seasonally adjusted food storage and cooking practices based 
on what foods are available from the CSA at different times of the year. This was in contrast 
to the NeighbourFood customers interviewed. On a policy level, both technical and financial 
support for initiatives to foster co-learning and capacity building activities such as cooking 
demonstrations and food preservation techniques would be fruitful. The knowledge gained 
from this study aims to contribute to existing bodies of research centred on dietary practices 
and sustainable consumption. 

Keywords: sustainable food consumption, practice theory, alternative food networks, food 
provisioning systems.  

Abstract (Français) 
En plein cœur d’une prise de conscience croissante et d’une inquiétude grandissante pour la 
durabilité environnementale, un des plus grands défis de notre époque est la modification de 
nos habitudes de consommation afin de vivre dans la limite des ressources planétaires et 
l’optimisation concomitante de la santé humaine (IPCC, 2018). Nos pratiques alimentaires 
ont été identifiées comme une des pierres d’achoppement à l’urgente et nécessaire transition 
vers un mode de consommation alimentaire plus durable (Springman et al., 2016 ; Tilman 
and Clark, 2014). Cette étude qualitative adopte une approche orientée sur la théorie de la 
pratique (Bourdieu, 1977) afin d’étudier l’influence des systèmes d’approvisionnement 
alimentaires sur les habitudes alimentaires domestiques et interconnectées de groupes de 
consommateurs, dans deux régions distinctes d’Irlande. Des entretiens détaillés basés sur des 
questions ouvertes ont été menés avec cinq membres d’un système alimentaire alternatif 
physique, une Association pour le Maintien d’une Agriculture Paysanne (AMAP) à 
Tipperary, et cinq consommateurs d’un système alimentaire alternatif digital, 
NeighbourFood, à Cork. Les membres de l’AMAP interrogés pratiquent des techniques de 
cuisine et de stockage de la nourriture basées sur la disponibilité des aliments de l’AMAP à 
différentes périodes de l’année. Ce constat a mis en exergue un contraste notable avec les 
consommateurs de NeighbourFood interrogés. D’un point de vue réglementaire, un soutien 
technique et financier en vue de promouvoir l’apprentissage collectif et la croissance des 
connaissances, telles que des démonstrations culinaires, ou encore des techniques de 
préservation alimentaire, serait bénéfique. Les connaissances gagnées de part cette étude ont 
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pour but d‘apporter une contribution aux corps de recherche existants spécialisés dans les 
pratiques alimentaires et la consommation durable. 

Mot clés : la consommation durable, la théorie de la pratique, les systèmes alimentaires 
alternatifs, les systèmes d'approvisionnement alimentaires. 

Background  
Despite a significant increase in consumers' sustainability awareness and more positive 
attitudes towards engaging in sustainable dietary practices, substantial behavioural change 
towards such practices is less evident (Grunert et al. 2014). Indeed, in the case of sustainable 
dietary practices, motivations to be more sustainable and positive sustainability attitudes and 
values may not translate into strong sustainability behaviours due to a number of intervening 
factors such as perceived ability to change, resources or understanding. This intention-
behaviour gap can lead to challenges in capturing a true account of household dietary 
sustainability practices.  In particular, motivational studies involving self-reporting can lead 
to responses that are reflective of how a person might like to behave rather than how and why 
they behave in a particular way (Grunert et al. 2014; Sarti et al., 2018). Consequently, there 
has been a call among some researchers for research to focus on real world observations and 
behaviours by applying practice theory (Koles et al., 2018). In a practice theory approach, 
social practices are analysed and viewed as a nexus of ‘doings’ and ‘sayings’ (Warde, 2014). 
Recent work on dietary practices (Gojard and Veron, 2018), and particularly sustainable 
eating, consider the meanings, materials and skills related to food as a lens through which one 
can analyse consumer’s dietary practices in the home. A similar approach was taken in the 
current study where the impact and influence of particular food provisioning systems on 
household food sustainability practices was explored. For the purposes of this work a food 
provisioning system is defined as a ‘socio-technical ‘assemblage’ that enables a certain way 
of providing and acquiring food’. In addition to the well-established food provisioning 
systems, such as the mainstream food retail multiples, many Alternative Food Networks 
(AFNs) offer consumers a range of foods and meal solutions. AFNs position themselves as 
facilitating production, distribution and consumption of local, organic and artisan foods and 
“involve close (empathetic and geographical) connections between producers and consumers, 
who act in what they feel is a more environmentally benign and socio-culturally embedded 
manner” (Moore et al., 2014, p.139).  Examples include farmers’ markets, garden plots, box 
schemes, ‘Grow It Yourself’ initiatives and Community Supported Agriculture (CSAs). Thus, 
one can expect that ‘sustainability conscious’ consumers, as defined by McDonald et al. 
(2012), are likely to engage with AFN as they “prefer products or services which do least 
damage to the environment”.  

This study sought to explore the household dietary practices of the members of a CSA and 
customers of NeighbourFood which are two such AFNs in Ireland.   

CSAs can be considered a distinct form of food production-consumption network that 
“involve, to varying extents, sharing the risks, responsibilities, and rewards of production” 
(Moore et al., 2014, p. 138). In other words, if there is a good harvest then there will be more 
produce for the CSA members. However, if there is a poor harvest then there is less produce, 
compromised produce or no produce at all for the members despite the fact that they have 
paid in advance. It is this level of shared commitment between members of the farm and the 
farm itself that distinguishes CSAs from other AFNs (Moore et al., 2014). The case CSA has 
been operating since late 2000 and grew from an intentional community or ‘ecovillage’ 
established in a small rural town in Ireland.  
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