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CLIMATE FRIENDLY CUISINE PROJECT

Food systems play a pivotal role in our global community, accounting for one-third of

anthropogenic greenhouse gas emissions. However, this vital industry faces a dual

challenge: on one hand, the significant environmental impact of food loss, waste,

production, and transportation contributes to greenhouse gas emissions, while on the

other, millions of people around the world continue to grapple with chronic hunger. It's a

dilemma that calls for action. In response to these pressing issues, our project has

embarked on a mission to reshape the culinary landscape. Rooted in the belief that chefs

and culinary professionals are frontline warriors against climate change, we aim to

transform the restaurant and food industry into a climate-friendly and sustainable sector.

Awareness and Education: We're committed to increasing awareness among chefs,

culinary students, and industry workers about the urgency of climate change and

sustainability.

Climate-Friendly Recipes: We're developing a comprehensive training program that

equips food industry workers with the knowledge and skills to create carbon-neutral

and climate-friendly recipes.

Collaboration: We're fostering collaboration among our project partners to share best

practices from around the world and amplify our impact.

Climate Crisis Awareness: Our project seeks to raise awareness about the climate crisis

not only among culinary professionals but also among stakeholders, decision-makers,

and social entrepreneurs connected to the food industry.

Our goals are ambitious yet crucial:



The primary focus of our project is on the future generation of chefs and culinary

students who are poised to influence food trends and dining habits. They have the

potential to lead the charge in making our food choices more sustainable, seasonal, and

climate-friendly. Through professional development training programs, climate-friendly

recipe books, and a dedicated website, we aim to empower culinary professionals and

individuals alike to embrace sustainability, reduce food waste, and create delicious,

climate-friendly meals. This project is not limited to a specific audience; it's an

opportunity for anyone interested in the intersection of food, sustainability, and the

planet's well-being.

Join us on this journey towards a more sustainable and climate-resilient food industry.

Together, we can transform the way we cook, eat, and nurture our planet.

Our comprehensive training program consists of four different modules,

respectively;

1. Climate change, sustainability and food security in the kitchen 

2. Biodiversity, local materials and local production 

3. Reducing food loss and waste 

4. Climate-friendly recipes and adaptation of recipes to the local.

Where we dive deep here into the crucial topic of "Reducing Food Loss and Waste." In

this module, we'll explore the significant environmental, economic, and social impacts of

food waste and equip you with practical skills and strategies to tackle this challenge in

your culinary journey.

For more details, please visit www.climatecuisine.org website. 

http://www.climatecuisine.org/


Throughout this module, our primary objective is to help you grasp the intricate

connections between climate change, sustainability, and food security. By the end of this

module, you'll not only understand the fundamental concepts but also appreciate their

far-reaching implications for our planet and communities.

To make this learning experience impactful and engaging, we've designed a dynamic

program that combines theoretical knowledge with hands-on practical exercises. You'll

participate in expert talks, explore real-world case studies, group discussions and take

part in collaborative workshops that will vividly demonstrate the challenges and

opportunities in food security. The training module on "Climate Change, Sustainability and

Food Security" is designed for a diverse audience within the food industry and beyond.

Chefs and culinary professionals, restaurant and catering staff, foodservice managers,

food suppliers and producers, culinary students, food producers, policy makers and

regulators and anyone passionate about sustainability. 

Through these experiences, you'll develop a keen awareness of the connections between

food security and climate change you can take to address them in your kitchen. Our aim is

not only to educate but also to empower you with real examples that you can observe.

By the end of this module, you'll not only be equipped to contribute to a more sustainable

and responsible food sector. Join us on this journey to explore the world of climate-

friendly cuisine and discover how you can play a vital role in creating a more sustainable

and conscious culinary future.

So, you will enjoy on this journey to explore the world of food waste reduction, and

discover how you can play a vital role in creating a more sustainable and conscious

culinary future.



09:30 – 10:45 Session 1: Fundamentals of Climate Change and Kitchen Relationship

10:45 – 11:15 Break 

11:15 – 13:00 Session 2: Sustainable Sourcing, Production, and Food Security Workshop

13:00 – 14:30 Lunch

14:30 – 15:30 Session 3: Expert Talk

15:30 – 16:00 Break

16:00 – 17:00 Group Work: Collaborative Strategies on Culinary Resilience and Food

Security

17:00 – 17:30 Session 4: Evaluation and Conclusion

AGENDA

Interconnectedness of Sustainability: Explore the relationship between sustainable

practices, such as responsible sourcing and waste reduction, and their impact on the

environment and food security within the culinary sector.

Local and Global Impacts: Recognize the importance of understanding both local and

global impacts of climate change on food production and availability, emphasizing the

significance of local ecosystems and communities.

Identification: Identify various sustainable sourcing options and evaluate their

benefits for enhancing the quality and sustainability of culinary creations.

Understanding the Concept: Participants will gain an understanding of the complex

interdependencies between sourcing, production, and food security, considering

factors like supply chain, transportation, storage, and distribution.

LEARNING OBJECTIVES



Sharing project objectives with participants

Introduction to basic of climate change by providing a clear and concise definition of

climate change

Explaining how climate change affects food production and the culinary industry.

Emphasizing local impact, discussing carbon footprint and energy consumption

Addressing food waste

SESSION PLANS 

Session 1: Fundamentals of Climate Change and Kitchen Relationship ( 75 mins)

Session Flow:

Comprehend the fundamental concepts of climate change, including its causes,

effects, and implications for the culinary sector.

Understand the relationship between sustainable practices, such as responsible

sourcing and waste reduction, and their impact on both the environment and food

security.

Step 1: Share the Objectives

By the end of the program, participants, including young chefs, culinary students, and

producers, will have gained a comprehensive understanding of the interconnectedness

between climate change, sustainable practices, and food security within the culinary

industry. Through engaging lectures, interactive discussions, and practical activities,

participants will achieve the following learning outcomes:

 Knowledge Acquisition:



Recognize the importance of sourcing local, seasonal, and ethically produced

ingredients to minimize the carbon footprint and support local communities.

Identify various sustainable sourcing options and evaluate their benefits for

enhancing the quality and sustainability of culinary creations.

Engage in collaborative discussions with peers, culinary experts, and

producers to share insights and experiences related to climate-conscious

practices.

Build a network of like-minded professionals committed to implementing

sustainable strategies in the culinary field.

Formulate personalized action plans that outline steps to integrate sustainable

practices into daily culinary activities, thereby contributing to climate

resilience and food security.

Identify opportunities to raise awareness among consumers and colleagues

about the importance of making environmentally responsible choices.

Awareness of Sustainable Sourcing:

Collaboration and Networking:

 Actionable Strategies:

By achieving these objectives, participants will be better equipped to navigate the

culinary industry with an environmentally conscious and sustainable approach,

contributing to positive change in both their own practices and the broader food

ecosystem.

Here we make audiences understand the relationship and basic concepts in a structured

way. We follow the below tailored approach



First we ask participants “who do you explain climate change?”

After we receive their results we will explain the climate change either:

Verbally

Visually (in this case trainer make use of existing examples:

https://www.youtube.com/watch?v=G4H1N_yXBiA) 

Step 2: Start with the Basics

Begin by providing a clear and concise definition of climate change. You can say, "Climate

change refers to long-term alterations in Earth's average weather patterns, including

shifts in temperature, precipitation, and extreme events."

Step 3: Highlight the Connection

Explain how climate change affects food production and the culinary industry. Mention

that changes in temperature and weather patterns can impact crop yields, alter the taste

and quality of ingredients, and disrupt traditional growing seasons.

Imagine you're talking to chefs, culinary students, and producers gathered at an industry

event. Here's how you can emphasize the connection between climate change and their

field:

"Imagine your favorite ingredients - the vibrant vegetables, the succulent meats, and the

delicate flavors that you craft into exquisite dishes. Now, picture a world where these

ingredients are not as abundant or as flavorful as they used to be. That's the potential

impact of climate change on the culinary world.

Tip 4 TF: TF can change examples based and use the one who wish. 

https://www.un.org/en/climatechange/what-is-climate-change
https://www.youtube.com/watch?v=G4H1N_yXBiA
https://www.weforum.org/agenda/2021/12/climate-change-extreme-weather-food-shortages-rise-prices
https://www.foodware365.com/en/news/knowledge-base/2019/impact-of-climate-change-on-the-food-industry/


Interaction: Ask each participant "What are your favorite ingredients?". Then, want them

to answer where this ingredient is grown and do they think it was negatively affected due

to climate change. 

You can give them each a post-it to write their answers on and you can hang their

answers on a board or write them on a whiteboard.   

Climate change isn't just a distant concern; it's influencing the very essence of the

ingredients you work with and the dishes you create. Rising temperatures, unpredictable

weather patterns, and shifting growing seasons directly affect the quality and availability

of the produce you rely on.

Think about the changes in seafood sourcing due to warming oceans. Certain species

might become scarcer, affecting the variety and availability of seafood options you can

offer. Warmer temperatures can alter the taste and texture of crops, challenging your

ability to create consistent, exceptional dishes.

Tip 4 TF: TF can prepare and show the infographic, visual etc.

Chefs and producers hold the power to be change agents. By embracing sustainable

practices, They are not only safeguarding the integrity of craft but also contributing to the

health of our planet. Embracing regenerative agriculture, reducing food waste, and

making energy-efficient choices in kitchens are more than just trends – they are vital

steps toward preserving the culinary heritage for future generations.



When you craft a menu with locally sourced, seasonal ingredients, you're not just offering

a delicious meal; you're showcasing your commitment to a resilient and sustainable food

system. Your decisions ripple through the supply chain, influencing how ingredients are

grown, transported, and enjoyed by diners. By addressing climate change within the

culinary industry, you're not just preparing dishes; you're helping to create a world where

the culinary arts continue to flourish, even in the face of environmental challenges."

This approach aims to evoke the passion and dedication these professionals have for their

craft while showing them the tangible impact of climate change on their ingredients and

dishes. It encourages them to see their roles as essential in driving positive change for

both the culinary world and the planet.

Step 4: Emphasize Local Impact

Discuss how climate change isn't just a distant problem, but something that can affect

their local environment and ingredients. Use examples of regional impacts like changing

seafood availability or altered grape harvest times for wines.



Tip 4 TF:

Trainer will research local products which have been affected from the climate change. 

Trainer asks to participants “is there any ingredient or product have been affected by

climate change negatively in your region, country?

Step 5: Discuss Carbon Footprint:

Introduce the concept of a carbon footprint by explaining that it measures the amount of

greenhouse gases, like carbon dioxide, emitted as a result of various activities. Mention

that food production and transportation contribute to carbon footprints, and reducing

them can help combat climate change.

Trainer shows the video on the link: https://www.youtube.com/watch?v=jRQEi-C5GDg

Ask participants about their first impressions and thoughts about carbon footprint

mechanism.

Explore Sustainable Practices:

Shift the conversation towards actionable solutions. Talk about sustainable farming

methods, such as regenerative agriculture, which can help sequester carbon, improve soil

health, and make food systems more resilient to climate change.

https://www.youtube.com/watch?v=jRQEi-C5GDg


In this session, it will be delved into the exciting world of sustainable practices within the

culinary industry. Our focus is on regenerative agriculture, a transformative approach that

goes beyond traditional farming methods. By the end of this session, participants will not

only understand the importance of regenerative agriculture but also discover other

sustainable practices that can make a positive impact on our environment and food

systems.

Audiovisual: Trainer show participants a video about regenerative agriculture:

Water: The water used to grow, process, and transport wasted food is also wasted.

This is particularly significant considering the water scarcity issues faced by many

regions.

Step 6: Address Food Waste

Highlight the importance of reducing food waste, as it not only saves money but also

reduces the environmental impact of food production. Share statistics about how much

food is wasted globally and discuss ways to minimize waste in professional kitchens.

Food waste and climate change are closely interconnected due to the environmental

consequences of decomposing food in landfills. When food ends up in landfills, it

undergoes anaerobic decomposition, a process that occurs without oxygen. During this

process, organic matter breaks down and releases methane gas. Methane is a potent

greenhouse gas that has a much higher heat-trapping ability than carbon dioxide (CO2)

over a shorter period.

The repercussions of food waste go beyond the methane emissions. The food production

process requires valuable resources such as water, energy, and land. When food is wasted,

these resources are essentially squandered. For instance:

https://www.youtube.com/watch?v=fSEtiixgRJI


Energy: The energy used for agricultural production, transportation, and food

processing contributes to greenhouse gas emissions. When food is discarded, the

energy invested in producing it becomes part of the overall carbon footprint.

Land: Land used for farming and growing crops is a limited resource. Food waste

essentially takes up land that could have been utilized for other purposes, contributing

to land degradation and inefficiency.

In summary, food waste accelerates climate change through methane emissions and

exacerbates the carbon footprint due to the squandering of resources. Addressing food

waste is not only about reducing environmental harm but also about making responsible

use of resources and contributing to a more sustainable future.

Step 7: Discuss Energy Consumption

Explain how energy consumption in commercial kitchens contributes to greenhouse gas

emissions. Mention energy-efficient appliances, proper maintenance, and energy-saving

practices that can make a significant difference.

Food systems around the world account for about 30 percent of the world’s total energy

consumption. Since most food systems are run primarily on fossil fuels, that means they

also account for 20 percent of our global greenhouse gas emissions. These emissions take

place at every step of the food chain. Manure and fertilizer give off nitrous oxide while

cattle and other animals produce methane. Machinery requires diesel and gasoline, and

the entire process is fueled by coal and natural gas power plants, creating carbon dioxide.

(1)

(1)

https://www.chooseenergy.com/blog/energy101/energyfoodproduction/#:~:text=Food%20systems%20around%20the%20world,step%

20of%20the%20food%20chain.



1. Websites

The food value chain encompasses a wide range of processes, including farming,

manufacturing and production, and transport. This study focuses specifically on the

emissions associated with food and drink manufacturing in the EU. In Europe emissions

from this source are estimated to be 94Mt CO2e/year, comprising 11% of the emissions

from the whole chain. For context, this only slightly less than the total emissions of

Belgium.(2)

Step 8. Provide Resources

Offer resources like websites, books, and documentaries that provide more in-depth

information on climate change, sustainability, and how these concepts relate to the

culinary world.

Chefs' Manifesto: A platform that brings together chefs from around the world to

share their commitment to sustainable food systems and offers valuable resources on

sustainable cooking and sourcing. Website: Chefs' Manifesto

EAT Forum: A global platform focused on transforming food systems for a sustainable

future. It provides research, reports, and resources on sustainable diets and food

production. Website: EAT Forum

(2)  Decarbonising-the-European-food-and-drink-manufacturing-sector_v2.pdf

https://chefsmanifesto.com/
https://eatforum.org/


"Wasted! The Story of Food Waste": This documentary highlights the global issue of food

waste and offers insights into how individuals, businesses, and chefs can tackle this

problem.

"Rotten": This series on Netflix explores various aspects of the food industry, including

sustainability, ethics, and the challenges faced by different players in the supply chain.

Platform: Available on Netflix

"In Defense of Food": Based on Michael Pollan's book, this documentary explores how

our food choices impact our health and the environment, making it relevant to the

culinary industry's sustainability efforts.

3. Documentaries:

These resources offer valuable insights and information for chefs, culinary students, and

producers looking to deepen their understanding of sustainability, food systems, and their

role in addressing climate change within the culinary world.

"The Third Plate: Field Notes on the Future of Food" by Dan Barber: Chef Dan Barber

explores the future of food and sustainability, challenging conventional ideas about

cooking and agriculture.

"Drawdown: The Most Comprehensive Plan Ever Proposed to Reverse Global Warming"

by Paul Hawken: While not focused solely on culinary practices, this book presents a

comprehensive approach to addressing climate change and includes insights relevant

to the food industry.

"Sustainable Sourcing in the Food Industry" by Lindsay Brown and Roberta Cook: This

book delves into sustainable sourcing practices, covering topics like local sourcing,

certifications, and reducing the environmental impact of food production.

2. Books:

https://www.netflix.com/title/80146284


Trainer gives quick introduction to the workshop's focus and objectives

Participants form small groups (3-5 participants per group)

Explore the critical role of sustainable sourcing and efficient production

processes in ensuring food security and mitigating the impact of climate

change within the culinary sector.

Session 2: Sustainable Sourcing, Production, and Food Security Workshop

(105 mins)

Step 1: Introduction and Group Formation

Focus: 

Understanding the Concept: Participants will gain an understanding of the complex

interdependencies between sourcing, production, and food security, considering

factors like supply chain, transportation, storage, and distribution.

Problem Identification: Participants will identify and discuss challenges and potential

problems that arise in the pre-kitchen processes related to sustainable sourcing and

food security.

Collaborative Problem Solving: Through collaborative group work, participants will

address a specific challenge identified by another group, working together to propose

innovative solutions that align with sustainability and food security goals.

Solution Presentations: Each group will present their chosen challenge and the

solutions they developed. This fosters cross-group insights, discussions, and

refinements, promoting a shared learning experience.

Application and Reflection: Participants will reflect on how the insights gained from the

workshop can be applied to real-world scenarios, encouraging them to consider

practical ways to integrate sustainable practices and enhance food security in their

culinary careers.

Objectives:



Facilitators present a brief scenario related to sourcing, production, and food security

challenges

Groups discuss the scenario to grasp the key points and complexities involved

The workshop is designed to be engaging, participatory, and focused on practical

problem-solving. It reinforces the concepts covered in Session 1 while fostering deeper

insights and encouraging participants to think critically about sustainable practices and

their impact on the larger food ecosystem.

Step 2: Understanding the Concept

Scenario 2: Ensuring Food Security in

Urban Farming

"Imagine you are part of a team

establishing an urban farming project

aimed at producing fresh ingredients for

local restaurants. The project aims to

contribute to food security in the

community while reducing the carbon

footprint associated with transportation.

However, you are facing limited space,

resource constraints, and potential

challenges related to soil quality and pest

management. How would you design and

manage this urban farm to ensure a

sustainable and secure source of fresh

produce for local restaurants? What

strategies would you implement to

address the unique challenges of urban

farming?"

Scenario 1: Sourcing Challenges in a

Changing Climate

"Imagine you are a chef or a producer

sourcing ingredients for a high-end

restaurant. Over the past few years, the

climate in your region has been

undergoing changes, leading to

unpredictable weather patterns and

shifts in growing seasons. Some of your

primary suppliers are struggling to

provide consistent quantities of their

usual ingredients due to these climate-

related challenges. This has the potential

to impact the quality and variety of dishes

you can offer on your menu. How would

you approach these sourcing challenges

while maintaining your commitment to

sustainability and food security?"



These scenarios are designed to prompt discussions and help participants think critically

about the complexities involved in sustainable sourcing, production, and food security.

They can serve as the starting point for the group discussions and problem-solving

activities in the workshop.

Groups will choose one of the scenarios. Each group can work same scenario.

Each group quickly brainstorms and lists challenges in the pre-kitchen processes

related to sustainable sourcing and food security

Discussions revolve around factors like supply chain, transportation, storage, and

distribution

Step 3: Problem Identification

Tips 4 Trainer:

Set the Context: Begin by briefly explaining the importance of problem identification in

the context of sustainable sourcing, production, and food security. Emphasize that

understanding challenges is a crucial step towards finding innovative and effective

solutions.

Encourage Open Discussion: Create a welcoming and non-judgmental atmosphere

where participants feel comfortable sharing their thoughts and ideas. Encourage

everyone to contribute and remind them that there are no right or wrong answers.



Provide Examples: Share a couple of examples to kick-start the brainstorming process.

For instance, mention challenges related to supply chain disruptions, seasonal variations,

transportation inefficiencies, storage issues, or inadequate distribution systems.

Focus on Realism: Encourage participants to identify challenges that are realistic and

applicable to the culinary industry. While creative thinking is important, the challenges

should be relevant to the context.

Promote Specificity: Encourage participants to be specific when identifying challenges.

Instead of a broad challenge like "sourcing issues," encourage them to pinpoint exactly

what aspect of sourcing poses a challenge.

Capture Diversity: Ensure that a variety of challenges are identified, covering different

stages of the sourcing and production processes. 

Time Management: Allocate a specific time frame for this activity and remind

participants to keep their brainstorming concise and focused.

Use Visual Aids: Consider using a whiteboard or a digital platform to jot down the

identified challenges as participants mention them. 

Reinforce Learning Objectives: Remind participants how this activity relates to the

broader learning objectives of the workshop, particularly in terms of recognizing the

complexities of sustainability and food security in the culinary industry.



Groups exchange the challenges they identified

Each group selects one challenge from another group to address

Groups quickly propose innovative solutions to the chosen challenge, focusing on

sustainability and food security

Around 30 minutes will be given to the groups to discuss and make solution

proposals

Groups will write down the solutions

Step 4: Collaborative Problem Solving

Each group presents the challenge they chose and the solutions they developed

Facilitated discussions following each presentation to analyze and refine the

proposed solutions

What aspects of the solutions align well with sustainability and food security goals?

Are there any potential drawbacks or unintended consequences of these solutions?

How could the solutions be further enhanced or modified to address challenges more

effectively?

Step 5: Solution Presentations

 

Facilitator guides the discussion by posing questions that encourage critical thinking

and deeper analysis:



Cooking Up Resilience 🌿 

Harvesting Hope for Food Security 🌱 

From the Workshop to Your Kitchen 🧑‍🍳

Just as the right herbs enhance a dish's flavor, sustainable practices enhance our planet's

future. Source ingredients responsibly and nurture the earth that provides them.

Much like the perfect recipe requires balance, our ecosystem thrives when we consider its

delicate equilibrium. By embracing sustainable cooking techniques, you're adding a dash of

resilience to our planet.

Your commitment to sourcing locally and responsibly not only supports communities but

also contributes to ensuring food security for future generations.

Planting Seeds of Change: Recap and Key Takeaways 🌱

Earth on a Plate: Crafting Sustainable Futures 🌍

Blend Sustainability into Every Ingredient Choice 🍀 

Step 6: Conclusion and Wrap-Up of Workshop: Savoring Insights and Inspiring Action

As we approach the closing moments of the section, let's take a moment to savor the rich

flavors of knowledge we've explored today. From our engaging discussions on climate

change, sustainability, and food security to the innovative solutions you've crafted, each

moment has been a journey into the heart of culinary excellence and mindful choices.

As you leave this workshop and venture back into your culinary realms, we encourage you

to carry these key takeaways with you.



Igniting Change, One Plate at a Time 🔥

Flavorful Farewell and a Hopeful Hello 🎉

Now, as you return to your kitchens and embark on your culinary journeys, remember that

every dish you craft holds the potential to be an ambassador of change. Let the principles

of sustainability and food security guide your knife's graceful dance and your creativity's

flourish.

Let your innovative spirit ripple through your menus, and as you plate up exquisite

creations, know that you're not just serving meals; you're serving the planet's future. Every

decision you make in your kitchens echoes across the tables of your patrons, fostering a

deeper connection between food, community, and the environment.

With gratitude for your dedication to enhancing the culinary world through sustainability

and food security, we bid you a flavorful farewell. Remember, every culinary journey starts

with a single step, and you've taken a significant stride today.

Thank you for joining us on this delectable adventure. Keep savoring knowledge, keep

savoring change, and keep delighting the world with your sustainable creations.

Bon appétit to a brighter future! 🌟

Session 3: Expert Talk - Nourishing Minds with Insights ( 60 mins)

For an expert talk on tailored to a culinary audience, you would want speakers who possess

a deep understanding of both culinary arts and the broader context of sustainability and

environmental issues. Here are a few types of experts who would be suitable for this talk:



Sustainable Chefs: Chefs who have gained recognition for their commitment to

sustainability in their culinary practices. They can share firsthand experiences of

integrating sustainable ingredients, reducing waste, and implementing environmentally

conscious techniques in their kitchens.

Culinary Educators: Educators with a focus on sustainability and culinary arts can share

strategies for incorporating sustainable practices into culinary education. They can

inspire the next generation of chefs to prioritize environmental responsibility.

Farmers/Food Producers: Individuals involved in food production can provide insights

into the challenges they face due to climate change and how they are adapting their

practices to ensure a steady supply of quality ingredients.

Food Entrepreneurs: Entrepreneurs who have established sustainable food businesses

can share their journeys, challenges, and successes in creating products that are both

environmentally friendly and commercially viable.

Agricultural Specialists: Professionals who specialize in sustainable agriculture can

shed light on responsible sourcing of ingredients, the impact of climate change on crop

yields, and strategies for promoting food security through diversified agricultural

practices.

Environmental Activists: Individuals with a background in environmental activism can

discuss the broader context of climate change and its implications for the food industry.

They can highlight the urgent need for sustainable practices and advocate for change.



Food Policy Experts: Experts in food policy can provide insights into the regulatory

landscape and government initiatives aimed at promoting sustainable sourcing,

reducing food waste, and ensuring food security for all.

Climate Scientists: While not directly culinary experts, climate scientists can provide a

scientific perspective on the relationship between climate change and food security,

helping the audience understand the larger context.

When selecting speakers, look for individuals who can bridge the gap between culinary

arts and sustainability, engaging the audience with practical insights and inspiring

stories. A diverse range of perspectives can enrich the conversation and offer a

comprehensive view of the topic.

Session 4: Collaborative Strategies on Culinary Resilience and Food Security 

(Group Activity -  60 mins) 

"Gallery Walk" approach will be followed, where participants move around to contribute

their thoughts and insights on different aspects of the topic. Here's a detailed plan for a

one-hour session:

Objective: Empower participants to collaboratively devise innovative strategies for

enhancing sustainability, food security, and community resilience within their local

culinary ecosystem. This interactive session encourages participants to share insights,

pool their expertise, and co-create impactful solutions.



Briefly explain the Gallery Walk format: Participants will engage with different

stations, each highlighting an aspect of the topic.

Emphasize the importance of collaborative thinking and cross-pollination of ideas.

Set up different stations around the room, each focusing on a specific theme:

sustainability, food security, local collaborations.

At each station, display visual prompts, questions, or scenarios related to the theme.

Participants rotate to different stations every 3-4 minutes, contributing their

thoughts on each prompt.

Sustainability: How can sustainable sourcing practices positively impact culinary

creations and our environment?

Food Security: What challenges might arise due to climate change, and how can

culinary professionals contribute to food security?

Local Collaborations: How can local culinary networks strengthen resilience and

amplify sustainable efforts?

Step 1: Introduction to Gallery Walk

TF make preliminary examination about gallery walk and benefit from this document.

Step 2: Interactive Gallery Walk

 Stations:

1.

2.

3.

Bring participants back together for a reflective discussion.

Each participant shares one key insight or perspective they gained during the

Gallery Walk.

Facilitate a brief discussion on common themes and diverse perspectives.

Step 3: Group Reflection and Insight Sharing

https://www.theteachertoolkit.com/index.php/tool/gallery-walk


Transition to the importance of building local networks among culinary actors.

Emphasize how these collaborations can foster resource sharing, knowledge

exchange, and amplify sustainable practices.

Step 4: Building Culinary Collaborations

Argument 1: Reinforcing Local Networks among Actors

By forging strong connections among local chefs, culinary students, and producers, we

create a powerful support system. These networks facilitate sharing resources,

experiences, and knowledge, contributing to the collective growth of our culinary

community.

Argument 2: Understanding the Relationship between Climate Change, Food

Security, and Culinary

As culinary professionals, understanding the intricate relationship between climate

change and food security is crucial. With changing weather patterns affecting

ingredients, our ability to adapt and implement sustainable practices ensures a

consistent supply of quality ingredients and enhances our role in fostering food security.

Argument 3: Navigating Sustainability in Culinary Practices

The Gallery Walk experience deepens our understanding of how sustainability intersects

with culinary creativity. By exploring solutions at each station, we realize that embracing

sustainability isn't just an ethical choice—it's a dynamic approach that enhances flavors,

supports local communities, and safeguards the environment.



Material for Method 1

A structured summary document

highlighting the main concepts and

takeaways from each session.

Precise context: Include session titles,

key points, and practical tips for

application.

Method 1: Recap of Key Learnings

Facilitator-led session to summarize the

main concepts and key learnings covered

in the training program.

Use interactive methods like open-ended

questions, quizzes, or small group

discussions to engage participants and

reinforce their understanding.

Provide visual aids or slides summarizing

the essential points of each session.

Give word to participants to share what

they learned and what they found weak

Session 5: Conclusion and Follow-up (30 minutes)

• Recap of key learnings and takeaways from the training program.

• Evaluation of the training program and feedback collection from participants.

• Planning for post-training support and resources for continued learning and

improvement.

Methods and Templates for Evaluation

Through this immersive Gallery Walk experience, participants gain insights into the

connections between culinary practices, climate change, and food security while

collaboratively generating strategies for resilience. The interactive nature of this

session encourages diverse perspectives and empowers participants to take an active

role in shaping a more sustainable culinary future.



Material for Method 2

Online questionnaire form

Method 2: Questionnaire Forms

Conduct a feedback session to assess the

effectiveness and relevance of the

training program.

Utilize surveys or feedback forms to

collect quantitative and qualitative data

from participants.

Ask specific questions about the content,

training methodologies, facilitation, and

overall satisfaction with the program.

Encourage participants to provide

constructive feedback and suggestions

for improvement.

By following this structure, the training program will be dynamic, engaging, and tailored

to the specific needs of the participants. The mix of study visits, group work, and non-

formal learning methods will ensure that participants are actively involved in their

learning process, making it more effective and memorable. Additionally, the adaptable

nature of the program will allow it to be executed successfully in various locations with

different target groups within the food industry.
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