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STRATEGY FOR POST-WAR REVIVAL OF GASTRONOMIC TOURISM IN
THE KHARKIV REGION

The post-war recovery of the Kharkiv region involves not only the renewal of
economic and social activity but also the formation of new directions in the regional
economy. One of the promising tools for sustainable development is gastronomic
tourism, which has the potential to integrate local agricultural resources, cultural
heritage, and modern tourism practices.

The development of gastronomic tourism in the region can rely on several
fundamental aspects. First, it requires support for local producers and farming
enterprises, which can provide the tourism sector with a foundation based on organic
products, traditional recipes, and local brands. Second, it is necessary to develop
gastronomic routes and clusters that connect rural areas with urban centers, including
Kharkiv, which can serve as a cultural and tourist hub. This would enable the
integration of farms, artisanal production, restaurants, and fairs into a unified tourism
offering [1].

The preservation and representation of the culinary heritage of
Slobozhanshchyna hold particular significance, as they constitute an important element
of the region’s intangible cultural capital. Traditional dishes such as Slobozhansky
borscht, halushky, dumplings with a variety of fillings, as well as products made from
honey, dairy, and cereals, reflect the agrarian culture and the richness of the area’s
natural resources. Their integration into authentic tourist routes and gastronomic
festivals has the potential to create a unique regional brand that is in demand among

both domestic and international tourists [2].
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The following are proposed strategic options for the development of gastronomic
tourism in Slobozhanshchyna:

» Gastronomic tours through villages and agro-estates. The organization of routes
where tourists can not only taste such traditional dishes as «zatyrka,» «lemishka,»
«taratuta,» «Slobozhansky borshch,» «halushky,» and «varenyky,» but also take part
in their preparation under the guidance of local hostesses, becomes one of the key tools
for the development of rural tourism. These tours may also include tastings of
homemade liqueurs, oven-baked bread, and artisanal cheeses. In addition, the program
can be combined with visits to apiaries, where tourists learn about honey production
and taste fresh honeycombs. This format enhances the elements of interactivity and
educational experience, transforming tourists not only into guests but also into
participants in the local cultural tradition.

* Culinary Heritage Festivals of Slobozhanshchyna. Holding annual events
dedicated to local cuisine and products has the potential to become a symbol of the
region. These could include fairs of honey, dairy, and grain products, competitions for
the best varenyky and halushky, as well as reenactments of traditional culinary rituals.
A successful example is the Borscht Festival in the Poltava region, which could be
adapted for Slobozhanshchyna by adding regional recipes and involving folklore
groups. Such events become not only a tourist attraction but also a tool to support local
producers and artisans.

* Integration of gastronomy into cultural routes. Combining tastings with visits
to museums, historic estates, and ethnographic centers creates a synergistic effect. For
example, a tour of the old estates of Slobozhanshchyna can conclude with a 19th-
century—style lunch featuring dishes prepared according to traditional recipes and
served in authentic tableware. The culinary component of the route thus complements
cultural heritage, forming a holistic tourism product. In Europe, such practices (for
instance, in Tuscany or Provence) have proven effective in attracting cultural tourists,
and they can be successfully implemented in Ukraine as well.

* Creation of the «Slobozhanskyi Gastronomic Brand.» The development of a

recognizable regional style of packaging and branding for local products (honey, dairy
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cheeses, grain-based goods, homemade jams, and fruit liqueurs) will promote
Slobozhanshchyna not only as a tourist destination but also as a supplier of high-quality
gastronomic products. An example can be found in the «Transcarpathian Honey»
brand, which has already gained recognition in Ukraine and beyond. This approach can
be further expanded through cooperation with local craft producers and the
establishment of a unified product line under the brand «Slobozhanskyi Delicacies.»

* Ecotourism and Gastronomy. The combination of gastro-tours with ecological
practices corresponds to contemporary global trends. Tourists are increasingly
choosing trips to organic farms, where they can taste environmentally friendly
products, participate in harvesting, and learn about the traditions of sustainable
farming. In Slobozhanshchyna, this may include visits to farms that practice
agroforestry or grain processing using traditional technologies. Such tours can become
attractive for families with children and for international tourists oriented toward eco-
and slow tourism.

» Gastronomic workshops for tourists. Establishing culinary schools at
farmsteads or ethnographic centers would allow tourists to acquire skills in preparing
traditional dishes. These could include workshops on making dumplings with various
fillings, baking bread in a wood-fired oven, or preparing traditional drinks such as
uzvar and kissel. Such workshops are already popular in the Lviv region (for example,
cheesemaking schools), and their introduction in Slobozhanshchyna could significantly
expand the range of tourist offerings.

Thus, the gastronomic tourism of Slobozhanshchyna can become not only a tool
of cultural representation but also a driver of regional development, contributing to
economic growth, employment, and the formation of a positive image of Ukraine. A
modern trend is the implementation of the concept of sustainable tourism, which implies
minimizing the ecological footprint, developing eco-gastronomy, using renewable
resources, recycling organic waste, and promoting the principles of «zero waste» in the
restaurant business and agritourism complexes. Furthermore, the integration of modern

digital solutions, such as interactive gastronomic maps, virtual tours, and online
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educational platforms, is possible, which will help preserve and promote the region's
recipes, traditions, and culinary practices among a wider audience [3].

An important prerequisite for the successful implementation of the strategy is a
public—private partnership and international cooperation, including with the European
Union, where gastronomic tourism is actively developing based on local brands and
the certification of «geographical indications.» For the Kharkiv region, this opens
opportunities for integration into the European gastronomic space and for attracting
investment [4]. An additional important factor is the development of educational and
exchange programs, which enable local producers and restaurateurs to adapt the best
European practices of sustainable tourism. Participation in international gastronomic
festivals and fairs can not only enhance the recognition of regional cuisine but also
create a foundation for the export of local food brands. It is evident that a strategic
orientation toward the synergy of cultural heritage, innovative marketing, and
international quality standards can transform gastronomic tourism in the Kharkiv
region into a competitive sector capable of strengthening the region’s image and

contributing to its economic recovery.
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