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1. Background

The state of Pará, situated within the Amazon region, is home to unparalleled biodiversity and cultural wealth. Despite its natural abundance, Pará struggles with systemic socio-economic disparities, ranking among the bottom third of Brazilian states on the Human Development Index (HDI 0.69). These challenges are compounded by environmental threats such as deforestation, unsustainable agricultural practices, and limited market opportunities for rural producers. This project seeks to support the economic and social development of Pará through gastronomic knowledge exchange.
The cuisine of Pará stands out for its authenticity, originality and richness of flavours, earning respect and admiration both in Brazil and abroad. Renowned chefs seek ingredients and technical inspiration in Pará to enrich their menus, highlighting the influence of Pará’s cuisine on the global gastronomic scene. Pará thus plays a fundamental role in gastronomic tourism in Brazil, as evidenced by the recognition in 2015 of Belém, the capital of Pará, as a Creative City of Gastronomy by UNESCO, highlighting its cultural and culinary importance. According to a survey by the Brazilian Institute of Geography and Statistics (IBGE) released in September 2023, interest in gastronomic tourism in Brazil increased by 6.6% between 2020 and 2023. Belém stands out in this context, attracting visitors interested in its unique cuisine. The richness of Pará's gastronomy is not only a reflection of Brazil's cultural diversity, but a national and international heritage, with the potential to transform the economy, sustainability and image of Pará on the global stage. Little has however been done so far to record, improve and deepen knowledge about the gastronomy, socio-biodiversity and culinary techniques in Pará and the Amazon.
It is worth noting that the socio-economic conditions of its population are adverse, considering that a survey based on data from 2024 released by the Inter-Union Department of Statistics and Socio-Economic Studies (Dieese/PA) points out that 48.9% of young people in Pará, aged between 15 and 29, are outside the labour market. These figures represent three times the national average of unemployed people in this age group, illustrating a disproportionate picture of professional qualifications and income distribution in Brazil. Studies also point to significant challenges, such as the high rate of informality (41%) and the low qualification of the workforce, factors that compromise business competitiveness and the growth of the entire food production chain. These challenges also affect the quality, the nutritional value, as well as the safe and hygienic handling of food in the gastronomic sector, contributing to health problems in the population.
With nearly 49% of Pará’s youth outside the labour market and a large share of the food sector operating with low skills and limited innovation, the lack of structured training and professional pathways undermines economic potential and reinforces inequality. At the same time, Pará’s sociobiodiversity represents a unique opportunity for inclusive and sustainable growth. The rise in demand for healthy, natural, and traceable foods, combined with the expansion of the eating out sector creates conditions to address a structural gap in one of Brazil’s most culturally rich yet socioeconomically vulnerable regions.
The funding of the project originates from the ‘Sustainable Development Goals Facility’ (SDGF) engagement window. Funding through this window covers activities with a strategic focus on SDGs in line with Denmark’s current Strategy for Development Cooperation – “A Changing World: Partnerships in Development” launched in 2025. Among the prioritised focus areas of the strategy, the aim of the gastronomic project is to support the focus areas of economic growth, education, health and job creation, including the many new young people entering the labour market, as well as the promotion of a just, sustainable, and green transition. In terms of economic growth, Denmark seeks to strengthen and develop sustainable value chains that create local jobs, support entrepreneurship to create more local jobs and growth opportunities and intensify focus on job creation for young people. In terms of a just, sustainable, and green transition Denmark seeks to protect and involve Indigenous Peoples to ensure that sustainable efforts are guided by local needs. Regarding the focus on education and health, Denmark will strengthen education and health systems for development and for sustainable growth and job creation, work for better access to vocational education programmes and strengthen cooperation between the education system, labour and employer organisations, companies, and authorities.
Furthermore, the project supports the following Sustainable Development Goals through:
· SDG 3 Good Health and Well-being: Promote healthy living and well-being through the mindful use, handling and transformation of local ingredients.
· SDG 4 Quality Education: Providing high-quality, market-relevant vocational training in gastronomy and hospitality for vulnerable youth.
· SDG 8 Decent Work and Economic Growth: Generating new employment and entrepreneurship opportunities in the hospitality and tourism sector. The project contributes to economic development and welfare by increasing employability, enhancing local value creation in the food sector, and promoting green and inclusive growth in the Amazon region.
· SDG 10 Reduced Inequalities: Promoting social inclusion and access to skills for youth from disadvantaged backgrounds.
· SDG 12 Responsible Consumption and Production: Encouraging sustainable sourcing, biodiversity protection, and reduced food waste.
· SDG 17 Partnerships for the Goals: Building a strong North-South partnership between Danish and Brazilian institutions for sustainable development.
The project should promote the exchange of experiences within the field of gastronomy between Danish and Brazilian counterparts. With 44 Michelin stars (2024), Denmark is a leading culinary destination, combining high-end innovation with a strong commitment to environmental responsibility, organic food production, and scientific research. The gastronomy school project should show how Denmark’s experience in food systems transformation and Danish expertise in sustainable gastronomy can serve as an inspiration for the development of local sustainable gastronomy. 

2. Objectives and priority issues 

The overall objective of this Call for Proposals is to use sustainable gastronomy as a transformative tool to promote social, economic, and environmental development in the Amazonian state of Pará, Brazil, through knowledge exchange between Denmark and Brazil. The project aims to strengthen sustainable gastronomy skills, promote Amazonian bio-economy and strengthen local supply chains while contributing to reducing youth unemployment and creating fair economic opportunities in vulnerable communities. Concretely the priority should be to establish an Amazonian Gastronomy School as a regional centre of excellence to strengthen youth employability, sustainable economic growth and entrepreneurship through high-quality vocational training grounded in Pará’s unique food culture and the Amazon’s socio-biodiversity. The school should be consolidated as a centre of reference in sustainable gastronomy, promoting the integration of professional training, research and innovation and boosting tourism and local business competitiveness. By combining vocational education and dignified employment for young people, support for local food entrepreneurs, and strengthened linkages with local producers, the initiative should generate inclusive economic opportunities in the gastronomic sector and promote sustainable use of the biodiversity of the Amazon Rainforest. The initiative should support stable, fair, and sustainable markets for Amazonian ingredients and advance the preservation of a bioeconomy aligned with Brazil’s and Denmark’s climate commitments.

Project applications submitted to this Call for Proposals must address the following main objective: 
· Establishment of a locally managed gastronomic training program that aim to support the local vision to elevate even further the Pará cuisine to new gastronomic levels through knowledge exchange between Danish and Brazilian counterparts.

Priorities related to the above objective that the applications must also address are:
· Enhance Culinary Skills: Provide professional training on innovative cooking techniques and sustainable sourcing practices, hygiene, and safe food handling, improving the gastronomic qualifications of the participants.
· Preserve Local and Indigenous Food Culture: understand and base the project in the local food culture of Pará in order to preserve and revitalize the unique gastronomic knowledge of Pará and make the initiative relevant for the local community.
· Promote Local Bioeconomy: Use the unique flavors and ingredients of the Amazon region to foster a deeper appreciation for local products.
· Elevate Nutrition and Health: Focus on preparing healthy and nutritional dishes that improve the well-being of the consumers.
· Strengthen Local Value Chains: Commitment to use local agricultural products in a way that demonstrate how to create added value on all levels up to restaurant level.
· Strengthen Community Ties: Build lasting relationships between chefs and farmers to encourage collaboration and mutual support.
· Facilitate Cultural Exchange: Create opportunities for Danish and Brazilian chefs to share knowledge, techniques, and culinary traditions.

The geographic scope of the project is the state of Pará, Brazil. Belém acts as a physical anchor, as the location for the establishment of the gastronomy school.

Thematic scope: Education, Employment, Sustainable Food Systems, Tourism, and Cultural Industries

Target groups: Ideally an application would come from a Danish and Brazilian NGO that would work together on the project. 

Cross-cutting priority: A cross-cutting priority will be to promote peer-to-peer cooperation between Danish partners and local partners in Pará, which has the potential to extend beyond the fixed project period. In assessing project proposals, emphasis will be placed on the following:
· Identifying partners (in Denmark and Pará) who have a vested interest in developing cooperation and exchange that is mutually beneficial, so that sustainability is emphasised.
· Description of the strategy for establishing partnerships that have the potential to extend beyond the project implementation period. 
· Identification of partners (in Denmark and Pará) who broadly represent their field and are rooted in their communities.
· That efforts are made to involve young people outside the formal job market and/or education.

3. Eligibility criteria
The eligibility of the application/applicant will be assessed on the basis of the following criteria:

· Proposals must be submitted by a single applicant. 
· In order to be eligible for a grant, the applicant must be a Brazilian authority or a Danish or Brazilian non-profit civil society organisation. Private companies and individuals are not eligible for support. 
· If the project is implemented in cooperation with local partners, an assessment of the partners must be attached to the application.
· The applicant must be a registered entity with the relevant national authorities in Brazil and/or Denmark.
· The applicant must be able to document technical and professional in-house expertise in relation to the above-mentioned objectives of the project.
· The applicant should have experience in exchanging gastronomic knowledge between countries and of using culinary innovation as a tool for social change.
· The lead applicant should have prior experience of implementing projects with a budget of minimum DKK 1 million.

4. Evaluation criteria
The evaluation of received proposals will be based on the following overall criteria:

· Relevance and coherence
· Experience, Operational and financial 
· Quality of project design/intervention logic incl. quality of assessment of risks and assumptions
· Organisation and management arrangements
· Budget and expected efficiency

For details on the evaluation criteria and scoring of each criterion, consult the Eligibility and Evaluation Grid in Annex 4 to this Information Note.

5. Eligibility of costs
Only eligible costs can be covered by a grant. The categories of eligible costs and non-eligible are indicated in Annex 2.

6. Ethics and code of conduct
Grant applicants are expected to live up to high ethical standards as well as organisational integrity, including respect for human rights as well as environmental legislation, compliance with core labour standards and zero-tolerance for sexual exploitation, abuse and harassment (SEAH), corruption, money-laundering and terrorism. Applicants may be excluded at any stage of the selection process if they do not live up to requirements in this area.

7. Duration, grant size and number of proposals to be selected
The planned duration of the proposal must not be less than 18 months and must not exceed 24 months. 

The overall indicative amount made available under this Call for proposals is DKK 3 million, which is also the maximum grant amount. 

A maximum of 1 proposal will be selected.

8. Application and selection process
To apply for this call for proposals applicants must provide information about the organisations/entities involved in the proposal by completing the Background information form, see template in Annex 3.

Single Step Application Process:

There is only one step in this process where the application consists of a full project proposal.

In accordance with the formats presented in Annex 1, the applicant is invited to submit a full project proposal with annexes 2-5.

The deadline for the submission of the full proposal is 20 March 2026, 12AM – GMT-3 and the proposal should be addressed to the Danish Embassy in Brasilia at bsbamb@um.dk. 

Documentation that clearly confirms that the application meets the eligibility criteria should be provided separately.

The proposal should be submitted as PDF-files as well as in original formats (Word, Excel, etc). All documents should be drafted in English. The length of the application should be no more than 15 pages excl. annexes.

Questions in relation to the Call for Proposals from potential applicants may be submitted in writing no later than 27 February 2026, 12AM – GMT-3 to the following e-mail address: bsbamb@um.dk.  For the sake of transparency, all answers to questions received in writing from potential applicants will be shared on the website of the Danish Embassy in Brasilia no later than 6 March 2026. No individual replies will be given to questions received from potential applicants. To ensure equal treatment of applicants, the MFA cannot give a prior opinion on eligibility to potential applicants.

An evaluation committee will be established to evaluate the proposals received under the call for proposals.

Administrative checks
During this step, members of the Evaluation Committee will ascertain that:  
· The deadline has been met and formal requirements regarding the proposal format have been respected. All instructions must be adhered to, otherwise the application may be rejected on technical grounds.
· The proposal satisfies all the Eligibility Criteria listed above. If any of the mentioned criteria are not met or if any information is missing/incorrect, the application may be rejected on that sole basis and the application will not be evaluated further. 

Evaluation of proposals
Proposals that have passed the administrative checks will be assessed by the Evaluation Committee. The assessment of the proposals will be based on the Eligibility and Evaluation Grid.

The Danish Embassy in Brasilia will make the final selection of 1 application(s) based on the scoring of the full project proposals. The MFA will inform the applicants about the outcome of the evaluation by 3 April 2026. The applicant with the approved application will be informed about the level of funding. Unsuccessful applicants shall be informed about the reasons why they were unsuccessful.  

9. Final eligibility assessment
Before the final award of grant, the Danish Embassy in Brasília must conduct a final eligibility assessment, e.g., by requiring supporting documents and initiating further inquiries as part of the Embassy’s obligation to carry out a partner assessment/ due diligence review (cf. MFA Financial Management Guidelines for Development Cooperation)[footnoteRef:1].  The purpose of this assessment is to ascertain grant recipients’ financial, operational, organisational capacity and compliance with general safeguards and MFA requirements. The level of detail of the final eligibility assessment prior to the grant award may vary according to the specific situation and the context. The Danish Embassy in Brasília may also decide to check eligibility at any previous step of the evaluation of applications.   [1:  https://amg.um.dk/bilateral-cooperation/financial-management] 


10. Administration and dialogue with the MFA
The call for proposals and the subsequent project/grant will be managed by the Danish Embassy in Brasília.

The grant will be administered according to the Guidelines for bilateral cooperation: https://amg.um.dk/bilateral-cooperation/guidelines-for-programmes-projects-country-strategic-frameworks-and-hard-earmarked-multilat-support 

11. Tentative timetable for the application and selection process 

	
	Date
	[bookmark: _Hlk219881041]Time (GMT-3)

	1. Call for proposals published/forwarded 
	12 February 2026
	12AM

	2. Deadline for requesting clarifications
	27 February 2026
	12AM

	3. Deadline for issuing Q&A
	6 March 2026 
	12AM

	4. Deadline for submission of full project proposals
	20 March 2026
	12AM

	5. Information to applications on evaluation of full project proposals/notification of award of grant
	3 April 2026
	12AM

	6. Signature of grant agreement
	31 April 2026 (tentative)
	12AM
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