Appendix I: List of themes, categories, and codes

	Theme
	Category
	Code

	Awareness of food and food systems
	Cultural and traditional knowledge
	Cultural/historical contexts of fermentation

	
	
	Traditional knowledge

	
	
	Respect

	
	Food literacy and decision-making
	Food choices

	
	
	Openness to new foods

	
	
	How food grows

	
	
	Food safety

	
	
	Health

	
	
	Nutrition

	
	Technical and conceptual knowledge
	Fermentation fundamentals

	
	
	Customisation

	Enjoyment and social connections
	Community and togetherness
	Community building

	
	
	Working together

	
	
	Social events

	
	Personal and emotional engagement
	Care

	
	
	Creativity

	
	
	Playfulness

	
	
	Safe space

	
	Sensory and cultural experience
	Flavours/taste

	
	
	Festivals


	
	
	Farmer’s market 

	
	
	Interaction

	Experiential practices in everyday life
	Skill-building and personal development
	Cooking skills

	
	
	Expert collaboration

	
	
	Post-workshop support

	
	
	Trade skills

	
	
	Understanding your palette

	
	Critical and alternative perspectives
	Anarchy

	
	
	Non-standardised food

	
	
	Real world vs digital material/books

	
	
	Spirituality and philosophy

	Action for change 

	Personal and collective agency
	Agency

	
	
	Exclusion

	
	
	Charity

	
	
	Virtual knowledge exchange

	
	
	Societal knowledge

	
	Sustainable practices
	Food waste

	
	
	Local produce

	
	
	Organic

	
	
	Plant-based

	
	
	Seasonality of food



