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	Course Description
	The course "Green Transition in Blue Galleys" aims to educate maritime culinary professionals on the importance of sustainability and eco-friendly practices in their roles as ship galley staff. By focusing on green initiatives, waste reduction, and sustainable sourcing, the course strives to improve the environmental impact of onboard food services and support the health and well-being of seafarers. The course contributes to students' professional growth by equipping them with the necessary knowledge and skills to implement green practices in the galley.

	Course Objectives
	· To learn basic theoretical knowledge and concepts of sustainability and eco-friendly practices
· To master the transition to blue practices
· To know the basics of waste reduction and sustainable resources
· To know eco-friendly approaches for sustainable galley practices
· To have sufficient knowledge to support the health and well-being of seafarers 
· To understand how to implement green practices in the galley

	
Course Learning Outcomes 
	I. Understand the concept of sustainability in a maritime culinary context:        II. Explain the importance of eco-friendly practices in the galley.
III. Implement sustainable sourcing: Source local, seasonal, and sustainable ingredients for onboard meals.
IV. Reduce food waste: Utilize techniques for minimizing food waste through meal planning, portion control, and creative use of leftovers.
V. Practice eco-friendly cooking methods: Apply energy-efficient cooking and preservation techniques.
VI. Reduce single-use plastics and waste: Implement practices to minimize plastic and packaging waste in the galley.
VII. Promote recycling and composting: Establish and maintain recycling and composting systems in the galley.
VIII. Educate crew on sustainability: Share knowledge and practices with crew members to create a culture of sustainability onboard.
IX. Monitor and measure environmental impact: Use tools and techniques to assess and track the galley's environmental footprint.
X. Stay informed on green trends: Keep up with the latest developments and innovations in green maritime practices.

	Instructional Methods and Techniques
	Slide, Video Applications, and Lectures in Class

	Textbook
	· Salvatore Arico, 2018. Ocean Sustainability in the 21st Century.
· Tom Theis and Jonathan Tomkin, 2015. Sustainability: A Comprehensive Foundation
· Martin Mulligan, 2017. An Introduction to Sustainability. Environmental, Social, and Personal Perspective 
· Phoebe Koundouri, 2021. The Ocean of Tomorrow: The Transition to Sustainability – Volume 2 (Environment & Policy, 57)

	Other References
	· Ana Spalding and Daniel Supan. 2023. Oceans and SocietyAn Introduction to Marine Studies
· Zou Keyuan. 2017. Sustainable Development and the Law of the Sea
· World Ocean Review, 2015, Sustainable Use of Our Oceans.
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	1
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Topics
	Course Outcomes

	1
	Introduction to Sustainability in Blue Galleys
· Overview of sustainability in maritime culinary arts.
· Importance of eco-friendly practices in the galley.
· Introduction to the syllabus and course objectives.

	I

	2
	Sustainable Sourcing and Seasonal Ingredients
· Principles of sustainable sourcing and its benefits.
· Sourcing local and seasonal ingredients.
· Techniques for identifying sustainable suppliers.
	I-II

	3
	Reducing Food Waste and Utilizing Leftovers
•	Strategies for minimizing food waste.
•	Creative methods for using leftovers in meal planning.
•	Establishing portion control and storage practices.
	III

	4
	Energy-Efficient Cooking and Preservation
•	Overview of energy-efficient cooking methods.
•	Techniques for efficient use of galley equipment.
•	Preservation methods to extend food shelf life and reduce waste.
	I-III

	5
	Reducing Plastics and Packaging Waste
•	Reducing single-use plastics in the galley.
•	Implementing reusable alternatives and environmentally friendly packaging.
•	Educating the crew on waste reduction strategies.
	IV

	6
	Recycling and Composting Systems
· Setting up recycling and composting systems in the galley.
· Proper waste sorting and handling procedures.
· Promoting a culture of recycling and composting among crew members.
	VI-VII

	7
	Educating the Crew on Sustainability
· Strategies for educating the crew about eco-friendly practices.
· Developing training materials and resources for crew members.
· Creating a culture of sustainability onboard.
	VIII

	8
	Monitoring and Measuring Environmental Impact
· Tools and techniques for assessing the galley's environmental footprint.
· Monitoring energy, water, and waste usage.
· Setting goals for continuous improvement in sustainability.
	VIII-IX

	9
	Midterm Exam
	I-VI

	10
	Keeping Up with Green Trends and Innovations
•	Staying informed about the latest developments in green maritime practices.
•	Identifying opportunities for innovation and improvement.
•	Evaluating new technologies and approaches for the galley.
	I-X

	11
	Practical Workshops and Case Studies Together with Group Projects on Sustainable Initiatives
· Hands-on workshops focusing on sustainable practices.
· Case studies of successful green initiatives in maritime settings.
· Collaborative work and knowledge-sharing among students. 
· Projects focus on practical applications of green practices in the galley.
· Presentation and peer evaluation of projects.
	I-X

	12
	Final Project Preparation
· Students work individually on a final project.
· Application of course concepts to a real-world scenario.
· Preparation and rehearsal of final project presentation.
	I-X

	13
	Final Project Presentation
•	Students present their final projects to the class.
•	Demonstration of knowledge and skills acquired during the course.
•	Feedback and evaluation from instructors and peers.
	I-X

	14
	Course Review and Reflection
· Review of course content and learning outcomes.
· Discussion of future directions and career paths in green maritime culinary arts.
· Course wrap-up and final thoughts.
	I-X

	15
	Final Exam
	I-X
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