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     Abstract 

This study looks at Kolkata's potential for sustainable gastronomy tourism, emphasizing how to 
draw visitors by utilizing the city's rich culinary legacy while evaluating the advantages and 
disadvantages of the infrastructure that is now in place. It highlights the important economic effects 
of culinary tourism and how it boosts the local economy by creating jobs and supporting small 
businesses. The study's SWOT analysis identifies prospects for the strategic application of 
technology and digital marketing, as well as for the creation of new culinary tourist goods. There 
are suggestions for best practices, community involvement, and sustainable sourcing along with an 
analysis of challenges pertaining to the environment, economy, society, and policies. Kolkata can 
improve its culinary tourism industry and ensure long-term viability and cultural preservation by 
encouraging collaboration among stakeholders. 
 
Keywords: Sustainable gastronomy tourism, Kolkata, culinary heritage, economic impact, SWOT 
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Introduction 
Gastronomy is defined as food culture or art of cooking in which food and beverages are prepared 
in a certain systematic order within the framework of hygiene and sanitation rules and are presented 
in a way appealing to eye and taste. Gastronomic pursuits can pique a visitor's attention, and he or 
she may choose a location in order to partake in the local cuisine (Gheorghe et al., 2014). Visiting 
food producers, going to food festivals, and dining at regional restaurants are the main components 
of food tourism, according to Hall et al. (2004). According to Lee et.al, (2015), gastronomy tourism 
involves traveling to areas with an abundance of culinary resources and includes stops at food 
producers, festivals, fairs, events, cooking classes, and tastings. Though globalization threatens this 
legacy and frequently replaces it with distorted copies, gastronomy holds great promise for 
promoting tourism. Thus, it is essential to promote and preserve genuine agricultural and culinary 
products as well as their origins at the local and national levels to create culinary tourism 
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(Karamustafa et al., 2018). 
Sustainable gastronomy tourism integrates sustainability principles into culinary experiences, 
encompassing environmental, social, and economic aspects of travel. This strategy recognizes the 
interdependence of food, culture, and the environment, aiming to protect cultural heritage, promote 
biodiversity, and improve local welfare. Studies highlight its role in sustainable development, 
creating jobs, protecting the environment, and fostering cross-cultural interaction. For example, a 
research by Hall et al. (2004) emphasizes using local culinary strengths and sustainable practices to 
boost destination competitiveness. In a research study, Scott et al. (2019) note that sustainable 
gastronomy tourism enhances social cohesion, local economic growth, and biodiversity 
preservation. Adopting this approach offers a path to more resilient, inclusive, and ecologically 
sustainable tourism for current and future generations. 
 
Kolkata’s culinary heritage 
India's cultural capital, Kolkata, is known for its varied and rich culinary legacy, which reflects the 
city's historical development and multicultural influences. The food of the city combines elements 
of Chinese, Portuguese, Armenian, and Bengali cuisines with traditional Bengali fare. Classical 
meals like "Machher Jhol" (fish curry), "Shorshe Ilish" (hilsa in mustard sauce), and "Rasgulla" (a 
well-liked dessert) are examples of traditional Bengali cuisine, which is renowned for its delicate 
flavors and balanced use of spices and mustard oil (Mukhopadhyay, 2004). Anglo-Indian dishes like 
"Fish Orly" and "Chicken Rezala" are the result of the introduction of Western culinary techniques 
during the British era. Hakka noodles and Chilli chicken are two examples of the "Indian-Chinese" 
fusion food that the Chinese population, particularly in Tangra, created (Sengupta, 2015). Popular 
bakery delicacies like "Armenian Bread" and "Portuguese-style Sweets" clearly reflect the 
influences of both Armenian and Portuguese cultures (BANERJI & PAN, 2018). 
The city of Kolkata's street food tradition is another important part of its culinary legacy. The city 
is well-known for its street food vendors, who provide a wide selection of tasty and reasonably 
priced fast food items. Street food favorites include "Jhalmuri" (spicy puffed rice), "Kathi Rolls" 
(skewered meat rolls), "Telebhaja" (deep-fried snacks), and "Phuchka" (a sort of spiced water-filled 
snack) (Seal, P. P. (2024).In addition to serving the local populace, these street dishes draw visitors 
by giving them a genuine flavor of Kolkata's regular gastronomic delights. The vibrant street food 
scene in Kolkata, where dining out is a common and beloved activity, highlights the communal and 
social components of food. 
 
Aim of the study 
The purpose of this research is to examine the possibilities for sustainable gastronomy tourism in 
Kolkata, with an emphasis on utilizing the city's rich culinary legacy to draw visitors and 
determining the advantages and disadvantages of its infrastructure for this type of travel. The study 
aims to improve the visibility and appeal of Kolkata's culinary offerings through the use of 
technology and digital marketing, evaluate the effects of gastronomy tourism on the local economy, 
and create strategies for encouraging sustainable practices within this industry (Hall & Sharples, 
2008). The study intends to assist policymakers, tourism authorities, and local stakeholders in 
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creating a sustainable gastronomy tourism model that conserves Kolkata's culinary traditions while 
promoting development of the local economy and community by offering practical insights (Sims, 
2009). 
 
Literature Review 

In order to meet present requirements without endangering future generations, sustainable tourism seeks 
to balance the economic, environmental, and social effects of tourism-related activities (Brundtland 
Commission, 1987). It incorporates these ideas into the development and administration of tourism, 
placing a focus on the preservation of the area's natural and cultural resources, encouraging the local 
economy, and improving the standard of living for both locals and tourists. Carrying capacity is a critical 
concept in sustainable tourism, defining the maximum number of tourists a destination can 
accommodate without causing significant environmental degradation or negative visitor experiences 
(Butler, 1999). Strategic planning and regulation are necessary to manage carrying capacity in order to 
avoid problems like overtourism, resource depletion, and cultural eroding. Setting visiting limitations, 
enforcing zoning laws, and encouraging off-season travel are examples of effective tactics to distribute 
visitor flows more evenly throughout the year (McCool & Lime, 2001). 

According to Elkington & Rowlands, (1999), the triple bottom line approach assesses the economic, 
environmental, and social performance of tourism. This entails producing financial gains, reducing 
environmental impact via energy conservation and waste minimization, and guaranteeing social 
justice by aiding regional communities and honoring cultural heritage (Dwyer & Edwards, 2009). 
By actively involving local communities in tourism development, community-based tourism (CBT) 
meets their needs and generates economic benefits (Telfer & Sharpley, 2008). Through the 
promotion of community ownership and stewardship, CBT helps to prevent negative social 
repercussions including cultural commodification and social dislocation. By including local 
farmers, chefs, and craftsmen in the creation of genuine food tourism experiences, CBT can maintain 
culinary traditions and advance sustainability in Kolkata's gastronomy tourism industry (Zapata et 
al., 2011). 
According to Hall & Mitchell (2007), Everett & Aitchison (2008), Telfer & Wall (1996), and others, 
gastronomy tourism, also known as culinary tourism, has the potential to be economically beneficial 
as well as contribute to cultural preservation initiatives and sustainable development. This type of 
travel highlights the importance of food in culture and its function in offering genuine experiences 
that help visitors bond with local customs (Hall & Mitchell, 2001). By generating employment, 
assisting small companies in the area, and broadening the range of tourism options, it boosts local 
economies economically (Everett & Aitchison, 2008; Telfer & Wall, 1996). By utilizing seasonal 
and local goods and minimizing the environmental effects of food transportation, gastronomy 
tourism also supports sustainability (Sims, 2009). The possibility of cultural commodification, 
excessive tourism, and preserving authenticity in the face of visitor demands are among the 
difficulties (Richards, 2012). To balance financial gains with cultural integrity and environmental 
sustainability, effective management is essential (Everett & Aitchison, 2008; Richards, 2012). 
Numerous locations across the globe have effectively incorporated gastronomy tourism, providing 
a template for utilizing culinary legacy to advance tourism. Some notable instances are the Basque 
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Country in Spain, especially San Sebastián, which is well-known for having a large number of 
Michelin-starred restaurants and a thriving pintxos culture. Strong cooperation between regional 
chefs, food producers, and tourism officials is the city's main source of success, and the yearly San 
Sebastián Gastronomika conference helps to further enhance the city's profile (Hjalager & Richards, 
2002). Italy's Tuscany region is a leader in gastronomic tourism, with a concentration on farm-to-
table dining, wine tours, and cookery workshops that introduce visitors to the regional cuisine. By 
utilizing seasonal and local products, its agritourism programs assist regional farmers and advance 
sustainable tourism (Telfer & Wall, 2000). Renowned for its fresh seafood and dairy products, the 
Hokkaido region of Japan draws culinary tourists on occasions like the Sapporo Snow Festival and 
professionally run food tours, highlighting seasonal delicacies to guarantee year-round appeal 
(Henderson, 2009). Similar to this, Bangkok's thriving street food culture, which has been named a 
City of Gastronomy by UNESCO, embodies Thailand's rich culinary legacy. The Thai government's 
regulation and promotion efforts, combined with international media coverage, have made Bangkok 
a must-visit destination for food lovers, supporting thousands of local vendors and contributing 
significantly to the urban economy (UNESCO, 2017). 
 
Methodology 
This conceptual paper on the development of sustainable gastronomy tourism in Kolkata uses a 
methodical approach that entails building and validating a conceptual framework through multiple 
processes. The process entails a thorough analysis of the literature, the development of a theoretical 
framework, expert consultations, and iterative model improvement. The foundation is based on an 
extensive assessment of the literature, which involved methodically looking through and compiling 
academic publications, books, industry reports, and governmental documents pertaining to 
sustainable tourism, urban development, and culinary tourism. Extracting important themes and 
concepts helps to find opportunities and gaps in the model by putting it firmly based in current 
knowledge and best practices. After that, a theoretical framework is developed using the knowledge 
gained from the literature review. It incorporates pertinent theories like community-based tourism 
(Telfer & Sharpley, 2008), the triple bottom line approach (Elkington, 1997), and sustainable 
development principles (Brundtland Commission, 1987). These theoretical frameworks offer an 
organized basis for comprehending the social, environmental, and economic aspects of sustainable 
culinary tourism. 
 
Current State of Gastronomy Tourism in Kolkata 
The bustling culinary tourist industry in Kolkata, India's cultural capital is a testament to the city's 
rich culinary legacy. The city draws tourists from both local and foreign countries with its array of 
restaurants, food markets, and street food vendors. A big attraction is traditional Bengali food, which 
has unique flavors and makes use of spices and mustard oil. Regional specialties like "Shorshe Ilish" 
(hilsa fish in mustard sauce), "Machher Jhol" (fish curry), and "Rasgulla" (a well-liked dessert) are 
considered cultural icons (Mukhopadhyay, 2004). Important places to eat are Oh! Calcutta and 6 
Ballygunge Place; these are complimented by busy streets with street food vendors including Park 
Street and Gariahat (Banerjee, 2018). 
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Kolkata's historical and cultural sites enhance the city's culinary tourism even further. Sengupta.J, 
(2023) states that famous food-related sites like Tangra Chinatown, which is well-known for its 
Indian-Chinese fusion cuisine, and Flurys, a vintage tearoom from the British colonial era, improve 
the visitors' experience. Food events that highlight local cuisine and promote regional specialties, 
such as the Kolkata Food Festival and Ahare Bangla, draw large numbers of tourists (Ghatak, & 
Chatterjee, 2018). Calcutta Walks and other culinary schools and food excursions offer immersive 
experiences into the history and traditions of the city's cuisine. Together, these components 
strengthen Kolkata's allure as a culinary tourist destination, providing a unique blend of inventive 
and genuine culinary experiences that showcase the city's rich cultural heritage (Dutta et.al, 2014). 
 
SWOT analysis of the existing gastronomy tourism landscape 
There are some noteworthy opportunities, dangers, weaknesses, and strengths in Kolkata's current 
culinary tourism scene (SWOT). The unusual flavors and creative use of mustard oil and spices in 
Kolkata's rich culinary heritage draw in foodies looking for real experiences (Mukhopadhyay, 
2004). Bengali cuisine is particularly well-known for these qualities. There are many tasty and 
reasonably priced options to choose from in the city's thriving street food scene, particularly around 
Park Street and Gariahat. Furthermore, well-known restaurants like Oh! Calcutta and 6 Ballygunge 
Place offer more expensive alternatives for experiencing Bengali food. Kolkata's culinary tourism 
is, however, hampered by a number of issues. Variations in food outlets' standards of hygiene and 
quality might negatively impact tourists' entire experience and discourage foreign visitors (Ghatak, 
& Chatterjee, 2018). Kolkata's culinary legacy has a limited worldwide appeal due to little 
marketing. Opportunities for expansion include enhancing the infrastructure and hygienic standards 
for food tourism as well as showcasing Kolkata's culinary heritage through global food festivals and 
internet marketing (Dutta et.al, 2014). Potential threats to tourism include the possibility of global 
health crises having an impact on travel and the danger of over-commercialization diluting real 
experiences Sengupta. J, (2023). By implementing strategic planning to address these challenges 
and shortcomings, Kolkata may leverage its gastronomic strengths and prospects. 
 
Opportunities for Development 
Kolkata's gastronomic tourism provides tremendous potential for new goods and experiences. In 
order to cater to a variety of visitor interests, this can include themed food excursions that explore 
cuisines from the colonial era, traditional Bengali cuisine, and Tangra's distinctive Indian-Chinese 
fusion (Everett & Aitchison, 2008). While farm-to-table dining experiences emphasize sustainable 
techniques and local products, drawing in environmentally aware travelers, hands-on cooking 
lessons taught by local chefs may fully immerse visitors in Bengali culinary traditions (Sims, 
2009).Technology and efficient digital marketing are essential for promoting Kolkata's culinary 
tourism on a worldwide scale. Social media, culinary blogs, and virtual tours are all excellent tools 
for raising the city's profile (Buhalis & Law, 2008). Travel bloggers and influencers work together 
to enhance Kolkata's culinary scene, and mobile applications that provide food trails and cultural 
insights enhance the traveler experience (Wang & Xiang, 2012). Developing integrated plans that 
improve service quality and promote economic growth requires stakeholder collaboration among 
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government agencies, neighborhood companies, and community organizations (Hall & Sharples, 
2008). 
 
Challenges in Sustainable Gastronomy Tourism 
Kolkata's sustainable culinary tourism has a variety of difficulties that include social, political, 
economic, and environmental issues. In order to reduce ecological consequences, environmental 
concerns primarily center on encouraging sustainable sourcing techniques and efficient waste 
management (Hall .C.M, 2013). From an economic perspective, the industry struggles to manage 
seasonal variations in visitor numbers and guarantee equitable distribution of tourism benefits 
among local stakeholders (Richards, 2012; Telfer & Wall, 2000). Social issues include the risk of 
cultural commodification and maintaining the authenticity of Kolkata's culinary traditions in the 
face of changing visitor preferences (Everett & Aitchison, 2008). In order to promote responsible 
tourist growth, it is also crucial to navigate legislative and regulatory environments, which calls for 
strong frameworks to control zoning laws and sustainability practices (UNWTO, 2013; Darcy, 
2011). Kolkata must address these interrelated issues if it hopes to promote sustainable culinary 
tourism, preserve its cultural legacy, and improve environmental stewardship. 
 
Economic Impact of Gastronomy Tourism 
Attracting a wide range of tourists who make a substantial financial contribution to the hospitality 
industry in places like Kolkata, gastronomy tourism is essential to supporting local economies. 
These visitors support a variety of companies by spending money on lodging, transportation, and 
cultural events in addition to dining experiences. For example, more business benefits Kolkata's 
well-known eateries and vibrant food markets, which in turn supports regional suppliers and 
manufacturers. Beyond the food industry, this economic knock-on impact affects retailers and 
service providers, creating jobs in a variety of industries (Everett & Aitchison, 2008; Telfer & Wall, 
2000; UNWTO, 2013).Studies highlight the ways in which gastronomy tourism promotes 
entrepreneurship and increases the exposure of regional goods, strengthening the economic 
sustainability and resilience of travel destinations. Initiatives in Kolkata that support gastronomy 
tourism uplift communities by including small-scale businesses into the tourism value chain and 
preserving local culinary practices (Darcy, 2011; Richards, 2012). Kolkata may benefit from 
gastronomy tourism to boost economic growth, provide job opportunities, and solidify its status as 
a lively cultural destination in India's tourism landscape by utilizing the city's rich culinary legacy 
and diversified food culture. 
 
Strategies for Sustainable Development 
Adopting strategic ideas and putting best practices into practice are essential to improving 
sustainable gourmet tourism. Promoting sustainable sourcing methods and encouraging community 
involvement are important tactics. In order to ensure that local stakeholders' perspectives are heard 
and their cultural legacy is respected, community engagement projects can include local 
stakeholders including chefs, farmers, and craftsmen in decision-making processes and tourism 
planning (Telfer & Sharpley, 2015). By creating economic opportunities and conserving traditional 
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knowledge and traditions, this participatory approach not only improves the authenticity of culinary 
experiences but also empowers communities (Richards, 2012; Zapata et al., 2011). 
In addition, encouraging sustainable sourcing methods is essential to lowering the environmental 
impact of culinary tourism. Stressing the use of seasonal, locally obtained foods promotes 
biodiversity conservation, helps regional agriculture, and lowers carbon emissions related to food 
transportation (Sims, 2009). It is possible to encourage companies to embrace environmentally 
friendly methods while improving the caliber and genuineness of food offers by establishing 
standards and certifications for sustainable food production and consumption (Everett & Aitchison, 
2008). Destinations like Kolkata can guarantee that gastronomic tourism makes a positive 
contribution to environmental stewardship and community well-being, therefore promoting long-
term sustainable development, by incorporating these tactics into legislative frameworks and 
industry standards. 
 
Summary  
This study emphasizes Kolkata's enormous potential for growing sustainable gastronomy tourism 
by utilizing the city's varied food culture and rich culinary legacy. The SWOT analysis highlights 
both strengths and weaknesses, including infrastructure constraints and difficulties in upholding 
food quality and cleanliness requirements. Strengths include Kolkata's distinctive traditional 
Bengali cuisine and lively street food scene. Opportunities for growth include the development of 
new gastronomy tourism products, the strategic use of technology and digital marketing, and the 
potential for stakeholder collaboration. However, the study also underscores challenges including 
environmental, economic, social, and regulatory issues that need to be addressed for sustainable 
development. 
Effectively overcoming the noted obstacles and leveraging Kolkata's culinary assets are critical to 
the future of the city's sustainable food tourism industry. Best practices may greatly improve the 
tourism experience and yield economic benefits. Some examples of these include encouraging 
sustainable sourcing, boosting community engagement, and utilizing digital marketing. Kolkata can 
develop a thriving and sustainable gastronomy tourism industry by encouraging cooperation 
between local chefs, food producers, tourism officials, and the community. This ensures long-term 
sustainability and cultural vitality by promoting economic growth, supporting local communities, 
and preserving and celebrating the city's unique culinary legacy. 
 
References 
BANERJI, D., & PAN, A. Kolkata’s Foodscape: the Evolution of ‘the Calcutta palate’. Asian 

Studies, 29, 170-198. 
Brundtland, G. H. (1985). World commission on environment and development. Environmental 

policy and law, 14(1), 26-30. 
Buhalis, D., & Law, R. (2008). Progress in information technology and tourism management: 20 

years on and 10 years after the Internet—The state of eTourism research. Tourism 
management, 29(4), 609-623. 

Butler, R. W. (1999). "Sustainable Tourism: A State-of-the-Art Review." Tourism Geographies, 



CAHIERS MAGELLANES-NS 
Volume 06 Issue 2 
2024 

ISSN:1624-1940 

 DOI 10.6084/m9.figshare.26310178 
http://magellanes.com/  

  

    1880  

1(1), 7-25. 
Darcy, S. (2011). Accessible tourism: Concepts and issues. Channel View Publications. 
Dutta, A. K., & Acharya, K. R. I. S. H. N. E. N. D. U. (2014). Traditional and ethno-medicinal 

knowledge of mushrooms in West Bengal, India. Asian Journal of Pharmaceutical and Clinical 
Research, 7(4), 36-41. 

Dwyer, L., & Edwards, D. (2009). Tourism product and service innovation to avoid ‘strategic 
drift’. International Journal of Tourism Research, 11(4), 321-335. 

Elkington, J., & Rowlands, I. H. (1999). Cannibals with forks: The triple bottom line of 21st 
century business. Alternatives Journal, 25(4), 42. 

Everett, S., & Aitchison, C. (2008). "The Role of Food Tourism in Sustaining Regional Identity: 
A Case Study of Cornwall, South West England." Journal of Sustainable Tourism, 16(2), 150-
167. 

Ghatak, I., & Chatterjee, S. (2018). Urban street vending practices: an investigation of ethnic food 
safety knowledge, attitudes, and risks among untrained Chinese vendors in chinatown, 
Kolkata. Journal of Ethnic Foods, 5(4), 272-285. 

Gheorghe, G., Tudorache, P., &Nistoreanu, P. (2014). Gastronomic tourism, a new trend for     
contemporary tourism. Cactus Tourism Journal, 9(1), 12-21. 

Hall, C. M. (2013). Wine, food, and tourism marketing. Routledge. 
Hall, C. M., & Mitchell, R. (2007). Gastronomic tourism: Comparing food and wine tourism 

experiences. In Niche tourism (pp. 73-88). Routledge. 
Hall, C. M., & Sharples, L. (2008). Food and wine festivals and events around the world: 

Development, management and markets. Routledge. 
Hall, C. M., Sharples, L., Mitchell, R., Macionis, N., & Cambourne, B. (Eds.). (2004). Food 

tourism around the world. Routledge. 
Henderson, J. C. (2009). Food tourism reviewed. British food journal, 111(4), 317-326. 
Hjalager, A. M., & Richards, G. (Eds.). (2002). Tourism and gastronomy (Vol. 11). London: 

Routledge. 
Karamustafa, K., Ülker, M., & Ülker, P. (2018, September). The importance of local food in the 

formation of tourist experiences and its sustainability: a conceptual evaluation. In The Second 
International Congress on Future of Tourism: Innovation, Entrepreneurship and Sustainability 
(Futourism 2018) (pp. 810-816). Mersin: Turkey. 

Lee, K. H., Packer, J., & Scott, N. (2015). Travel lifestyle preferences and destination activity 
choices of Slow Food members and non-members. Tourism Management, 46, 1-10. 

McCool, S. F., & Lime, D. W. (2001). "Tourism Carrying Capacity: Tempting Fantasy or Useful 
Reality?" Journal of Sustainable Tourism, 9(5), 372-388. 

Mukhopadhyay, B. (2004). Between elite hysteria and subaltern carnivalesque: The politics of 
street-food in the city of Calcutta. South Asia Research, 24(1), 37-50. 

Richards, G. (2012, February). An overview of food and tourism trends and policies. In Food and 
the tourism experience: The OECD-Korea workshop (pp. 13-46). Paris: The OECD Tourism 
Studies. 

Scott, D., Hall, C. M., & Gössling, S. (2019). Global tourism vulnerability to climate 



CAHIERS MAGELLANES-NS 
Volume 06 Issue 2 
2024 

ISSN:1624-1940 

 DOI 10.6084/m9.figshare.26310178 
http://magellanes.com/  

  

    1881  

change. Annals of Tourism Research, 77, 49-61. 
Seal, P. P. (2024). Sustainable Gastronomy of Street Food in Kolkata: A Netnographic Approach. 

In Gastronomic Sustainability Solutions for Community and Tourism Resilience (pp. 242-252). 
IGI Global. 

Sengupta, J. (2023). Bengali Mughlai Platter on the Table: Muslim and Indo-Persian Food Culture 
in Bengal. Global Food History, 9(2), 130-148. 

Sims, R. (2009). "Food, Place and Authenticity: Local Food and the Sustainable Tourism 
Experience." Journal of Sustainable Tourism, 17(3), 321-336. 

Telfer, D. J., & Sharpley, R. (2015). Tourism and development in the developing world. Routledge. 
Telfer, D. J., & Wall, G. (1996). "Linkages between Tourism and Food Production." Annals of 

Tourism Research, 23(3), 635-653. 
Telfer, D. J., & Wall, G. (2000). Strengthening backward economic linkages: Local food 

purchasing by three Indonesian hotels. Tourism Geographies, 2(4), 421-447. 
UNESCO (2017). "Creative Cities Network: City of Gastronomy - Bangkok." Retrieved from 

UNESCO Creative Cities. 
UNWTO (2013). UNWTO global code of ethics for tourism. Retrieved from 

https://ethics.unwto.org/content/global-code-ethics-tourism 
Wang, D., & Xiang, Z. (2012). "The new landscape of travel: A comprehensive analysis of 

smartphone apps." Information and Communication Technologies in Tourism, 308-319. 
World Commission on Environment and Development, & Brundtland, G. H. (1987). Opening 

Address by Gro Harlem Brundtland... on the Occasion of the Launch of the Report" Our 
Common Future", London, England, 27 April 1987. World Commission on Environment and 
Development. 

Zapata, M. J., Hall, C. M., Lindo, P., &Vanderschaeghe, M. (2011). "Can Community-Based 
Tourism Contribute to Development and Poverty Alleviation? Lessons from Nicaragua." 
Current Issues in Tourism, 14(8), 725-749. 

 
 

 


