THE PROJECT

Cocina Calakmul is a transdisciplinary project initiated in 2022 at the Universidad
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This research-action proposal in the territory seeks to:

- B -  Recover biocultural culinary heritage as an alternative source of livelihood for youth.
0 nve rgl n g e n t I t I eS fo r 0 m m u n I ty e Promote gastronomic tourism based on the common good.
e Generate local job opportunities for young people.
e Apply design tools to build identity, community, and belonging.

INTRODUCTION TO THE TERRITORY ‘ TERRITORY

Calakmul, a name in the Mayan language meaning "Two
Adjacent Mounds’, is a municipality located in
southeastern Mexico, in the state of Campeche. This
region is known for its natural and archaeological

Municipality

richness. Much of the territory is comprised of ejidos,
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where cooperative initiatives have emerged to establish

> microenterprises in order to generate local employment,
: : especially for young people.
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Findings

We are a community with many
stories, but none yet written.
Calakmul has more to offer than
archaeological sites.

We must communicate the
symbiosis between community and
nature.

Shared foods across cultures can be
unifying symbols.

From a DBSig“ Perslmctive Pluriculturalism is
Creating a sensory brand that common in the region but
represents Calakmul's gastronomic not tangibly manifested in
identity, aligned with a systemic vision shared spaces.

that connects with the local community A natural and respectful
and strengthens its positioning as a balance exists between
tourist destination through an authentic, people and nature.
cultural, and culinary experience.

01. Territory Exploration 02. Co-Creation and Analysis 03. Ideation 04. Design

Empathetically understand the territory, Deepen understanding of community
its dynamics, stakeholders, and values and emotions through
challenges. collaborative tools.

Translate insights into brand concepts Consolidate a systemic, sustainable
aligned with local systems. brand with community validation.
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— co N c EPT connection we have with our food and the land we inhabit. c
h - Personality A 30-year-old woman who builds Tone and Voice
% Friendly, approachable, bridges through communication. Casual, respectful,
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I nature keeps our community alive, and our strength lies in sharing stories that unite us. Our mission is to bring 3 § venue gastronomic space for sale cooperatives and
° diverse elements together and cook a collective story that reflects who we are. We aim to share the true flavor of - Space for expression
Calakmul through the respect and transmission of our traditions. We are committed to creating meaningful 0 Smell Hearing
) . ) ; ) ) ) ) ) 0 9 | Taste View Touch
experiences that highlight Calakmul’s cultural and natural richness, while helping build a strong local identity 5 3 | - caswonome N + Wood surfaces * Floraland sweet . | ocq fauna
. . . . L i * Vvarm colors « Organic textures aromas
rooted N the dlvel‘SIty Of the peOp|e WhO CG” th'S Idnd home. g’ 'E . :i(/sigjnecriotions + Natural surroundings . Leaves and palm fibers ¢ Awarm and . SAo;ennise of peace
C = through food + Rural landscape « Ceramic and handmade welcoming o
= < tabloware atmospher and tranquility

> The Mesa Calakmul proposal creates a collaborative brand, agreed upon with key .
—_ stakeholders. It is a flexible and dynamic brand system, capable of connecting with different
Z E E audiences at different times, offering experiences, services, and products managed by the .
- project itself according to its resources and timelines. ' l
w g The process made visible the potential of design as a key tool to organize, communicate,
e ‘é’ visualize, and give identity in vulnerable contexts. .
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This project demonstrates the Cocina Calakmul aims to become a replicable
o > : L | importance of regenerative design model of cultural and ecological regeneration
o and its ability to foster fairer, more through social design. It proposes a living brand,
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Project linking design and sustainability

carried out by Sensory Design students. I B E R‘ ) .@. m
| CENTRUS Cecrige

Jorge Benitez Luna, Horacio Gémez Diaz, . Yica & | LN Ry
o CIUDAD DE MEXICO Diseno / B
Lorena Fuentes Lamas, Norma Patricia Diaz
Enriquez, Maria del Mar Sanz Abbud, PhD

llllllllllllllllllllllll



https://www.unwto.org/es/turismo-gastronomico
https://unesdoc.unesco.org/ark:/48223/pf0000180297_spa
https://www.gob.mx/conanp
https://www.inegi.org.mx/

