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Session Description:
This session will delve into the practical strategies for cultivating an environment within any
teaching kitchen that honors cultural diversity and fosters inclusivity, ultimately enriching the
learning experience for all participants. Three practitioners will share the work they lead within
distinct teaching kitchen settings–a healthcare organization, a corporate worksite, and a
community-based non-profit–to ensure that their programs incorporate culturally appropriate
recipes and teaching methods, address cultural sensitivities in food preparation and education,
create welcoming spaces for participants from all backgrounds, and promote cross-cultural
understanding through shared food experiences.

LearningObjectives:
By the end of this session, participants will be able to:

1. Define cultural humility.
2. Explain why it is important to be inclusive of diverse eating patterns and foodways.
3. Name several methods to foster inclusivity in a teaching kitchen setting.

Presenter Slides:
● Lauren Beckwith
● JasmineWestbrooks-Figaro
● Linda Shiue
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