[bookmark: _Hlk239148858][image: ]COCC Ponderosa Project Curriculum Development (2026)

Instructor: Sarah Witt
Course: CUL 230
Course description: Prepare flavorful food and study its impact upon the body. Learn about current dietary guidelines, along with the function of nutrients within the body. Execute modern, healthy cooking techniques in the lab portion of this course to understand the nutritional needs and requests of health-conscious diners. Learn about healthful menu and recipe design and reengineer classic recipes to produce healthful and flavorful alternatives.
Curriculum rationale
The CUL 230 Culinary Nutrition class emphasizes nutrition for the body, focusing on macro- and micronutrients and the importance of achieving a balanced diet. While this perspective addresses the cooking and consumption of food, it is equally important to expand the lens to the global context by examining food systems. Incorporating a sustainability lecture encourages students to consider critical questions: Where does our food come from? How do our choices impact not only human health but also the health of the environment and the broader food system? By connecting personal nutrition to global sustainability, students gain a more comprehensive understanding of the role food plays in both individual well-being and planetary health.
Curriculum description
One week of the course will be dedicated to the theme of sustainability. This module will include a lecture on sustainable food systems, supported by a handout illustrating the energy inputs required to produce various foods. There will also be one activity in which they calculate the carbon footprint of the dinner they consumed the previous evening, encouraging them to connect sustainability concepts directly to their personal food choices. These activities will be integrated with lab time in the kitchen, where students will prepare plant-based dishes such as vegan tuna poke and vegan crab cakes. This combination of lecture, applied activity, and hands-on culinary practice is designed to teach students about the entire food system.
Notes
New Course Learning Objective: Explain the interconnectedness of environmental, social, and economic systems in the context of food systems.
Reflection
The sustainability module successfully expanded students’ understanding of nutrition beyond individual health and encouraged them to consider the broader impacts of food production and consumption. The activity calculating the carbon footprint of a meal puts the concepts learned in class into action. Students found it both surprising and insightful to examine the environmental consequences of their personal food choices, and the activity generated meaningful discussion about the relationship between diet, resource use, and sustainability. 
Reflecting on the implementation of this curriculum, there is an opportunity to further deepen student engagement by expanding the carbon footprint activity. In future offerings of the course, students will be asked to calculate and analyze the carbon footprint of the vegan crab cakes prepared during the lab portion of the sustainability module. Follow-up discussion questions will encourage students to compare the environmental impacts of plant-based vs. animal-based diets. Attention will be given to foods produced in Central Oregon, allowing students to evaluate how regional agriculture, transportation distances, and seasonal food availability contribute to sustainability. (This will be a nice tie in to the Farm to Table Class that is offered at the same time) Adding this second part will strengthen the class discussions on the sustainability of food systems.
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