
Student Environmental Awareness Society (S.E.A.S)  
PEER Learning Series, Fall 2020. 

Workshop Title: Conscious Foodie   

Purpose: “Budget friendly and eco conscious eats”  

Duration: 1:00 hr   

Host: Isabella Sutherland   

Date: 9/10   

 

Duration   Event   Content  

5 min   Introduction   Introduce the topic and introduce S.E.A.S.  

 Include why this topic is important and offer room for 

participants to talk.   

10 min   Outline Goals   A chance for everyone to get to know each other. I go 

over what we will be accomplishing during the 

workshop, and encourage participants to share 

what they hope to get out of the workshop.   

10 min   Options at Reef   Looking at the menu for the upcoming week   

I will point out all the vegan and vegetarian options at 

the Reef. I will include a weekly vegan/vegetarian 

challenge for those that live on campus now that 

they know all their options, and include some Reef 

‘secret menu items’ and encourage them to share 

their own vegetarian or not.   

10 min How to ‘Veganize’ a  

Menu   

Selecting a few menus from local restaurants and fast 

food restaurants that are not vegan to show participants 

how they can order a tasty Vegetarian/vegan meal 

from anywhere. This will include interaction from 

participants and ask them to try to ‘veganize’ menu 

items from their favorite restaurants as well.   

15 min   Sustainability Impact   More of a ‘lecture’ portion where the environmental 

impact of food choices is explained. Water use, 

pollution, and what types of environments are 

impacted by agriculture will be addressed. The 

environmental cost of different animal products will 

be addressed. Promote starting out slow and thinking 

of choosing one vegetarian/vegan option a week.   
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10 min Cooking Video  

 (Optional)   

Explain the next portion, and invite participants who 

might need to leave to do so as all sustainability 

information has been shared. Share a recipe via a 

prerecorded cooking video with my grandma, which 

also promotes sharing the information learned from 

the workshop with family members.   

   

Note: I would like to create a worksheet for the participants to have with them that include  

infographics of the information learned, the vegan menu of the week at the reef, and the recipe 

shared. As well as bonus content like vegan/vegetarian places to try around St. Petersburg.  

 

 

 

 


