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Unit 305: Sustainability in professional kitchens 

Activity 6:  Sustainable practices 

 

• Explore how sustainable practices can be applied in the professional kitchen 

 

 

 

• Discuss the food sustainable initiatives in place in the UK 

 

 

 

 

• Identify food sustainable initiatives in your country 

 

 

 

 

•  Discuss the advantages and disadvantages of GM food 

 

 


