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Unit 305 Handout 4

Unit 305: Sustainability in professional kitchens

Handout 4: Food sustainability cycle

Food Sustainability

EXAMINING THE WHOLE CYCLE

Organic, sustainably grown &
harvested, wildcrafted, free-range,
cruelty-free,

Fair trade: livable wages, safe
working conditions, access (o
education and healtheare.

Bicdegradable, non-synthetic,
does not bioaccumulate,
nontoxic, recyclable,

—
f Ohrganic, non-synthetic, little -

processing, nontoxie, little

meat, ) ) ) o
Little processing, little shipping,

local ingredients, recyelable &
biodegradable packaging, no
animal testing.

Reference: https://foodforlife2016gs.wordpress.com/food-sustainability/
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