SUSTAINABILITY SPOTLIGHT

Culinary Management program equips student
chefs with the skills to be sustainable in the
kitchen and at home
This article is about a four-minute read.
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option to take a full seven-week culinary
elective focused on sustainability and the
foodservice industry, “it’s an online and inclass, hands-on course. Its’ six weeks of
learning and then in [the seventh week] they
do a proposal.”
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Culinary students are often provided hands-on
opportunities at the North Campus beyond
the kitchen, such as tapping the syrup at the
Humber Arboretum and visiting Humber’s
Greenhouse to learn about proper planting.
Shonah has also gotten her students
excited about garbage audits, “[students]
go through the garbage and see what we
could’ve used, what could be repurposed,
what should be garbage, and they’re
appalled.” Shonah is hopeful that her
students who have seen the impact they
have on waste will go into the world and
make changes, now realizing that their
choices matter.
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Shonah is proud to see her students bringing
other sustainable initiatives to the attention of
their professors, “they’re educating upwards in
some cases.”
For over 10 years, Shonah has positively
impacted the Humber community and
aligned the Culinary Management program
with Humber’s value of sustainability. Shonah
remains dedicated to Humber students,
ensuring they are equipped with the
knowledge and tools needed for success in
the industry.
To learn more about the Culinary
Management program’s commitment to
sustainability visit the Culinary Management
Program Standard guide.
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