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Context

• About KCC
• Faculty‐driven process

• Green jobs?

• Dark green/Light green

Familiar Trajectory

1946‐ late seventies.  Skills‐based, union jobs.
(ACF)

Eighties. Add business/management
competencies. (MarkEd)

Nineties. Add service. (NRA)

00s. Add soft skills and entrepreneurship
(NACCE)

10s Add green. (GRA)

Building a Sustainable Food Program at
KCC

• Greening Curriculum for Existing Students
(done)

• Modeling Best Practices for Industry (in
process)

• Creating Green Jobs and an Alternative Urban
Food System (grand plan)



Greening Curriculum for Existing
Students

• Growing/harvesting and
preparing food (garden).

• Local food sourcing and
processing (kitchen)

• Green kitchen design and
layout

• Green food business
incubation (incubator)

• Culinary curriculum shift

Modeling Best Practices for Industry

• Green Seal certification.
•  Additional vendors—farm

to chef.
• New purchasing procedures
• Composting
• Recycling
• French Fry Boat
• Students work in model

kitchen
• Classes/visits from industry
• Certifying students as

auditors

 Creating Green Jobs and an Alternative
Urban Food System

• Rooftop farm.  Jobs:
farmers, educators

• Food processing facility
Jobs: entrepreneurs,
food mfg,
wholesaling/brokering,
foraging, trucking

• Retailing Jobs: retailing,
community nutrition

 Creating Green Jobs and an Alternative
Urban Food System

• Using existing college
resources

• Consistent with
University‐wide
sustainability initiatives

• Consistent with
municipal initiatives to
increase access to
healthy foods and
revitalize NYC’s food
production/food system



Challenges

Who pays for green (food cost; construction)?

Greenwashing versus commitment

Proliferation of BS certifications

• Abundant info at cewd.net

• jdeutsch@kingsborough.edu

• baudant@kingsborough.edu


