When in 2011 Antti Tuomola wanted to set up a restaurant in the Helsinki Archipelago, he quickly found himself sinking deeper and deeper into a bureaucratic quagmire. So extensive where the rules for starting an eatery, that they stifled not only his personal ambition as a culinary entrepreneur, but more generally speaking the opportunities for innovation in the Helsinki restaurant scene. 
As you will read further on in this book, for Tuomola that wasn’t the end of it. When he sat down with his friends Olli Sirén and Timo Santala, they came up with a way to work around the bureaucratic barrier. If they couldn’t start a permanent outlet, perhaps they could enrich the Helsinki culinary scene for just one day? And what if they could get a number of fellow-citizens to open their houses as temporary restaurants, all at the same date? 
The happy end of this story has by now become a popular meme showcased on many conferences, articles and blogposts that aim to highlight the opportunities for citizens to empower themselves with digital media technologies: not long after the meeting of the three friends, the first ‘Restaurant Day’ took place in Helsinki, with around 40 people temporary turning their houses into temporary restaurants, broadcasting their existences through a special app and various channels of social media. 
[bookmark: _GoBack]By 2016, Restaurant Day has further evolved into a worldwide cultural event taking place four times a year, with hundreds of people in cities across the world inviting strangers into their kitchens, or setting up food stalls in parks and streets. As a result, Restaurant Day has not only grown into an interesting addition to local food scenes, it has also created a relatively new, event rather than place based type of an urban public sphere, allow citizens to interact in unexpected places. 
The example of Restaurant Day is in many ways exemplary of the 20 social design practices that the editors have assembled in this book. They are part of a larger worldwide movement that by now has received a broad variety of labels such as ‘bottom-up’ practices that produce a ‘social city’ run by ‘smart citizens’, contributing to a process of ‘digital social innovation’.  The creation and use of such labels is important, as they set out these practices as an alternative citizen-centered course to the top-down and technological heavy dominant discourse of smart cities. As such they not only provide a shared identity and design frameworks for practitioners, but also open the door to alternative spaces for policy and research agenda’s.  This book contributes to this process by further enriching the debate with examples ranging from collaborative mapping projects such as Open Street Map and the Subjective Atlas series to formats for information sharing such as PechaKucha and TedX and further on to platforms for democratic debate such as DemocracyOS. 
What many of these examples have in common is that they are started by citizens who ran into a personal frustration or observed a societal need - whether it’s a cyclist frustrated by being degraded to a 2nd class citizens in the streets of San Francisco, or a group of activist in Argentina identifying a lack in opportunities for citizens to participate in the political process. The use of social media and other digital tools allowed the initiators to quickly engage fellow citizens around their ideas and enable them to act together. Once tested locally, these concepts could also be applied or adapted in sites around the world. As Eric Von Hippel has written, in our era of connectivity and relatively cheap technologies, the ability of citizens to innovate and improve upon their societies has improved radically and rapidly. 
The editors of this book like to think of these social formats for social cooperation as ‘cultural software’, and I think that is an aptly chosen term, for two reasons. First, and most obviously, software plays an important part in the projects described here. Many revolve around a purposely build online platform that invites citizens to collaborate. And even for the ones that are about sharing experiences offline, social media and websites are vital tools to mobilize their publics. ‘Digital-to-physical’ is what the initiators of Pecha Kucha call this trend of using the digital to drive people to physical meet ups. After all, the human sort is a gregarious one, and the affective dimensions of co-presence are hard to mediate through digital platforms alone. 	
Yet there’s a second perhaps even more apt reason to think of these social innovation platforms as cultural software. This time around, the term software is not taken literally, but rather figuratively as a set of instructions, or a collection of procedures that can be followed, and more importantly, can be copied and ‘ran’ in a broad variety of settings. What makes the projects in this book remarkable is that they do not scale in the way that software platforms such as Uber of Airbnb do, further and further extending their taxi- or tourism-apps into international conglomerates controlling interactions between drivers, hoteliers and their customers around the globe. 
Rather the social innovation projects centered in this book can be understood as sets of more general rules of practice that can be copied and adapted to local contexts. This often occurs without a central authority, although the projects here vary in their extent of central control over the format. Yet, I’d argue that the term cookbook is quite an apt one. Like recipes, most of the cultural software programs described here don’t need to be followed exactly. They can be adjusted to local flavors or available produce, adding a touch of chili here, throwing in the use of local social network there. 
Now what is interesting in this period in history is that software in the first sense – as in the media platforms and tech apps – can make the cultural software – the set of instructions, the recipes – quickly available to international audiences. The concepts mentioned in this book can (and are) quickly travel around the world, provide practitioners with tools to run campaigns around social issues, set up learning and collaboration networks, organize cultural events, and create new instances of an (urban) public sphere, connecting local instances of learning networks of cultural events with global ones.
As such many of these examples are related to practices of ‘tactical urbanism’ or ‘hackable city practices’. Like this cookbook, these frameworks shine a light on the many practices of instant, iterative and spreadable cultural and political acts of citizenship that are often organized through social media. 
Yet, what we can also learn from the accounts on tactical and hackable interventions, is that social mobilization through social media is often only half of the work. The much harder part is to move from the tactical to the strategical, from a quick hack to institutional change. It’s great to hack city regulations and have a pop-up restaurant for a day, but how does one turn such a one-off event into a more lasting cultural practice? Of course not all examples of cultural software need to search for such a form of institutionalization. For some their very essence lies in their temporal and informal character. Yet, if we are truly want to cook up a society that runs on a social operating system, rather than having just a few cultural apps on offer in the app store, this is the hard question we also have to face.
 In that light, it’s great to see that some of the social software programs described in this book have started to address that question. They have started to ask themselves how they can make their contributions to public causes more visible. Can they measure and demonstrate their impact, qualitatively or quantitatively, as a means of engaging the institutions to create better legal or funding frameworks around their practices? Here, civil servants around the world could take an example from their colleagues in Helsinki. One and a half year after the first Restaurant Day, the local government recognized the public value the initiative has created and announced that Restaurant Day participants would be exempt from applying for a license if they wanted to offer food in public space. 
It’s equally inspiring to see that the authors of this book, with the introduction of their social design canvas, have also created a ‘tool of tools’, allowing aspirational chefs to start creating their own recipes for social design. That is after all the true value of a cookbook like this. To stick with the metaphor of Restaurant Day, this book doesn’t only propagate the recipes listed here. Far more important it  extends the worlds of both practitioners and policy makers with their cuisine of social design, hopefully inspiring cooks, be they designers, activists, citizens, entrepreneurs or policy makers to join this movement. Happy Cooking!
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