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LEARNING OUTCOMES

Learning outcomes

¢ Recognize the value of seasonal and local ingredients in sustainable cooking.

* Apply basic cooking techniques to maximize flavor while reducing waste.

e Utilize the whole vegetable and other resources efficiently to minimize food loss.

¢ Demonstrate how sustainable cooking contributes to a circular economy and a healthier planet.

DESCRIPTION

This unit introduces learners to sustainable cooking practices, emphasizing the use of seasonal and local
ingredients, waste prevention, and efficient cooking techniques. Learners explore how culinary choices
contribute to environmental sustainability and gain hands-on strategies to cook with awareness of
resources and food systems.

QUESTIONS

Can you identify examples of seasonal produce in your region?
How confident are you in using all parts of a vegetable in your cooking?
What steps can you take in your kitchen to reduce food waste on a daily basis?
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LEARNING OUTCOMES

* Recognize the value of seasonal and local ingredients in sustainable cooking.

¢ Apply basic cooking techniques to maximize flavor while reducing waste.

¢ Utilize the whole vegetable and other resources efficiently to minimize food loss.

e Demonstrate how sustainable cooking contributes to a circular economy and a healthier planet.

DESCRIPTION

This unit introduces learners to sustainable cooking practices, emphasizing the use of seasonal and local
ingredients, waste prevention, and efficient cooking techniques. Learners explore how culinary choices
contribute to environmental sustainability and gain hands-on strategies to cook with awareness of
resources and food systems.

QUESTIONS

Can you identify examples of seasonal produce in your region?
How confident are you in using all parts of a vegetable in your cooking?
What steps can you take in your kitchen to reduce food waste on a daily basis?
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