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At Parque de la Papa, a new G Adventures
and Planeterra Foundationpartner in Peru, we
faced 500 species of potatoes of every color,
shape and texture, and a local farmer-advocate
telling the story of their importance to the com-
munity and their food security. Tour fees fund
local farmers and their work, including the
preservation of 3000 varieties of indigenous
potato species. We ate potatoes that tasted like
no other potatoes we’ve ever known. Mind-
blowing potatoes. Turns out the humble spud
can form the basis of an engaging travel expe-
rience. Who knew?

In southern India, The Blue Yonder has cre-
ated a Musical Trail to bring together travelers
with musicians and artisans in villages along the
River Nila in Kerala state. Instead of just observ-
ing a traditional performance, travelers can get
hands-on, participate and even create music and
art together.

Taking part in tours such as these not only
delivers economic benefit to those involved - it
also fuels the resurrection of once-dying local
traditions and encourages a new generation of
local musicians and artisans. Over 850 students
now study the traditional percussion music of
the River Nila thanks to a fellowship funded by
reinvestment of the social enterprise’s profits.

Shop for handicrafts and souvenirs
Social enterprise in shopping is on the rise,

too. These handicraft shops often help shoppers
accomplish two objectives at once: to find high-
quality local crafts and a memorable story to go
with them.

At Altyn Oimok (Golden Thimble) in Bokon-
baevo on the south shore of Lake Issyk-Kol in
Kyrgyzstan, founder Janyl Bayisheva explains
that during Soviet times, traditional Kyrgyz

handicrafts and designs were unpopular, even
discouraged. She was undeterred, and sought
out elders to learn the techniques. Today, her
mission is to use traditional Kyrgyz handicrafts
as a way to provide economic opportunities to
rural women and to keep this cultural knowledge
alive for future generations.

The quality and design of the handmade
crafts is incredibly high, even earning a Unesco
Seal of Excellence for Handicrafts. Profits from
the sales of these handicrafts and hands-on
workshops go to train more young, disadvan-
taged women and provide social support. That’s
certainly a souvenir with a story.

Eat at community restaurants and cafes
Food is one of the best ways to connect to a

place. Social enterprise restaurants and cafes
take this a step further, since their business mod-
els deliver an added dimension of social impact
in local communities.

At Parwa Community Restaurant in Peru’s Sa-
cred Valley, profits from a restaurant serving
travelers en route to Machu Picchu have funded
education grants, clean water capture, and im-
proved toilet sanitation. In this village of 65 fam-
ilies, investments have positively impacted
everyone in the community.

Friends-International Restaurants and Cafes
operate in Cambodia, Laos, Thailand and
Ethiopia. Their staff, from chefs to waiting staff,
are drawn from a pool of disadvantaged youth
trained by the organization in hospitality and life
skills. By applying those newly acquired skills in
their social enterprise restaurants, students ac-
quire professional experience that they can then
use to obtain full-time jobs.

The upshot: while enjoying a tasty meal, you
can also contribute to the professional develop-


