
Central Carolina Community College explores farm-
to-table practices with their program focused on

"People, Profit & Planet"

Article breaks down how Lincoln Land Community
College developed their associate degree programs

exploring sustainability

Blog post about culinary arts education focused on
sustainability

Article explores different strategies restaurants can
use to become more sustainable

An interview with Amarjit Sahota, the founder of
The Sustainable Foods Summit

Article explores how chefs entering the industry
should think about sustainable practices

13 strategies to make your restaurant more
sustainable

RESOURCE LIBRARY
Culinary Arts & Sustainability

A collection of resources
curated by the Teen & Alumni

Culinary Apprentices

Sustainability in Culinary Education

Strategies for Sustainable Practices

Words from Experts

https://nsjonline.com/article/2017/03/central-carolina-comm-college-sustainability/
https://spaces4learning.com/Articles/2013/10/01/Sustainable-Culinary-Arts.aspx?m=1
https://jamiegeller.com/.amp/blogs/the-world-of-culinary-sustainability/
https://www.escoffier.edu/blog/sustainability/sustainability-is-trending-how-will-this-affect-your-restaurant/
https://www.forbes.com/sites/jefffromm/2020/11/10/sustainable-food-trends-will-become-center-of-the-plate-with-modern-consumers/?sh=5845a1424fe6
https://www.escoffier.edu/blog/sustainability/3-tips-for-becoming-a-sustainable-chef/
https://www.chefhero.com/blog/restaurant-sustainability-low-cost

