
 

Course Title Sustainable Gastronomy: Creating Culinary Practices for a Resilient Future 

Course Instructor 

Assoc. Prof. Mark Daevid M. Adem, PhD 

Manager, Trinity Innovation Hub 

Trinity University of Asia, Quezon City Philippines  

Duration 15 Weekdays (3 hours per day) 

Target Audience College Students 

Course Description 

 

Sustainable Gastronomy: Creating Culinary Practices for a Resilient Future course provides an in-depth exploration 

about gastronomy such as the intersection of food, culture, and sustainability. Students will examine the environmental, social, 

and economic dimensions of gastronomy and how the culinary industry can support sustainable development goals. Through 

lectures, discussions, case studies, and practical applications, the learners will gain the knowledge and skills to design 

sustainable menus, reduce food waste, source ethically, and advocate for food systems that are resilient and equitable. 

Course Learning Outcomes 

At the end of the course, participants will be able to 

1. Define sustainable gastronomy and explain its role in the global food system. 

2. Analyze food production and consumption patterns in relation to environmental impact. 

3. Design sustainable and culturally appropriate menus. 

4. Propose strategies to reduce food waste and carbon footprint in culinary operations. 

5. Advocate for sustainable food practices in local communities and institutions. 

Course Structure 

 

Week 1: Foundation of Sustainable Gastronomy 

Week 2: Sustainable Practices in the Kitchen 

Week 3: Innovation, Application, and Gastronomic Concept  

 

Course Syllabus 

Module Topic Learning Outcome Objectives Activities 
Assessment 

Method 

Time 

Allocation 

 

- 

 

 

 

 

 

Course 

Orientation 

 

 

 

 

 

Understand the 

course structure, 

expectations, and 

outcomes 

 

 

 

- Introduce course goals and 

deliverables 

- Build rapport among 

students 

 

 

 

Welcome message, syllabus walk-

through, icebreaker (“My Favorite 

Sustainable Dish”), initial 

reflection writing 

 

 

 

Participation in 

icebreaker; 

reflection: "What 

does sustainable 

gastronomy mean to 

me?" 

 

Day 1 (1.5 

hrs) 

 

 

 

 

 



 
Module 

1 

Foundations of 

Sustainable 

Gastronomy 

 

 

 

 

 

 

 

Nutrition Month 

Celebration 

Understand the 

foundational 

concepts of 

sustainability in 

gastronomy. 

 

Define sustainable 

gastronomy and 

global food issues. 

 

Advocate for 

healthy eating habits 

by creating and 

sharing culturally 

appropriate, 

nutritious meal 

plans that reflect the 

theme of National 

Nutrition Month.  

- Explore key concepts and 

global sustainability goals 

- Analyze environmental 

impact of food systems 

 

 

- Reflect on initial 

understanding of 

sustainable gastronomy 

 

-Prepare nutritious meal 

plans based on student 

background or culture 

 

 

Lecture-discussion; food systems, 

with carbon footprint calculator 

activity 

 

 

 

Case Study Global Food Issues 

 

 

 

Online Celebration (wear national 

costumes) Highlights the concept 

of sustainability in terms of the 

food prepared by the students and 

share about the food background, 

culture or tradition 

Self-Assessment: 

Am I sustainable? 

 

 

 

 

 

 

 

 

Nutritious Food 

from individual 

background and 

tradition 

 

Day 1 (1.5 

hrs) –  

 

 

 

 

Day 2 (3 

hrs) 

 

 

 

Day 3 (3hrs) 

 

  

Module 

2 

 

 

Sustainable 

Menu Planning 

 

 

Create menus 

aligned with 

sustainable and 

cultural principles. 

- Understand nutritional 

balance, minimal waste, and 

cultural relevance. 

 

Menu design workshop using 

local ingredients. 

 

 

Sustainable menu 

plan with 

justification; waste 

reduction proposal 

Day 4-6 

9 hrs) 

 

 

Module 

3 

 

 

 

Menu Innovation 

& Waste 

Reduction  

 

 

Create sustainable, 

culturally 

appropriate menus 

and manage food 

waste. 

- Design nutritionally 

balanced menus with low 

waste 

- Apply zero-waste and 

upcycling techniques 

Menu workshop; kitchen waste 

audit; composting talk or guest 

speaker  

 

 

Sustainable menu 

plan with 

justification; waste 

reduction proposal 

  

Day 7-8 

(6 hrs) 

 

 

 

Module 

4 

 

 

 

Sourcing & 

Supply Chain 

Sustainability 

 

 

Evaluate sustainable 

sourcing practices.  

 

 

 

- Identify local, seasonal, 

ethical food sources 

- Understand food 

traceability and fair-trade 

systems 

Supplier analysis activity;  

local market visit or case study; 

sustainable sourcing plan  

 

 

Procurement plan; 

sourcing matrix  

 

 

 

Day 9–11  

(9 hrs) 

 

 

 



 
Module 

5 

 

 

 
 

Culinary 

Sustainability & 

Innovations  

 

 

 

Design a food 

concept applying 

principles of 

sustainable 

gastronomy. 

 

- Synthesize learning into a 

project 

- Develop a gastronomic 

concept 

- Communicate and pitch 

concept effectively 

Group project development; 

innovation; pitch rehearsals and 

presentation 

 

 

 

Final group 

presentation; peer 

and instructor 

evaluation  

 

 

Day 12–14 

(9 hrs) 

 

 

 
 

- 

Course 

Evaluation 

 

 

Reflect on course 

learning and self-

assess growth. 

 

- Evaluate course outcomes 

- Share feedback and 

insights and zero-waste 

kitchens. 

Cooking demo or virtual tour of 

sustainable restaurants. 

 

 

Post-course survey; 

final self-reflection 

 

 

Day 15   

(3 hrs) 
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