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Unit 305: Sustainability in professional kitchens 

Activity 8: Benefits of sustainable practices 

 

1. Identify and discuss the benefits of sustainable practices to reduce energy 
consumption in a professional kitchen 

 

 

 

 

 

 

 

2. Identify sustainable practices that could be implemented in a professional kitchen 

 

 

 

 

 

 

 

3. Discuss the benefits of introducing sustainable practices in the professional 
kitchen 

 

 


