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Our food system is in crisis. Large quantities of energy, water 

and material inputs are required to grow, process, transport and 

store our food. This is resulting in overexploitation of natural 

resources, land degradation and biodiversity loss, and is also a 

significant contributor to climate change. In turn these outcomes 

threaten the ongoing viability of our agriculture. 

Making better food choices – including reducing our meat 

consumption – is a key part of the solution to these issues, and 

people’s interest in sustainable and ethical food choices is 

growing. Yet at the same time, people are facing difficulties 

putting their concern into action: for example, 84% of shoppers 

in the Australian Food & Grocery Council's Green Shopper 

Survey were concerned about the impact of their shopping 

decisions, but only 50% `often' or `sometimes' knew the 

environmental reputation behind products they were purchasing. 

Initiatives that support people to make more sustainable choices 

are therefore needed. 

ARRCC now offers sustainable food cooking workshops in the 

Sydney area. These workshops involve hands-on cooking 

activities to increase the understanding, practical skills and 

confidence of people to cook and manage a sustainable, 

healthy diet that is plentiful in plant-based foods and moderate 

in animal products (meat, fish, poultry and dairy).  

The Australian Religious Response to Climate Change 

(ARRCC) is a multi-faith organisation which works to inspire 

faith communities to take practical action to help create an 

ecologically sustainable and just future. 

Our mission is twofold: (1) to promote ethical, environmentally 

sustainable, healthy and contented lifestyles which respect the 

Earth’s precious natural resources, (2) to advocate for public 

policies which contribute to climate justice. 

ARRCC is an association incorporated in NSW, and is an 
Australian Registered Body. ARRCC has its own public liability 
insurance cover which applies to all its events.  

 

Ling Halbert is an experienced cooking 

facilitator and community educator with a 

passion for sustainability. With her infectious 

enthusiasm and passion for sharing food 

and wisdom, Ling brings together interested 

people to share in the health-giving and  

earth-sustaining benefits of vegetarian food.  
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HELP REDUCE MEAT CONSUMPTION 

 
 
 
 
 
 

IT’S GOOD FOR 

OUR HEALTH 

 
 
 
 
 
 

IT’S GOOD FOR 
THE PLANET 

 
 
 
 
 
 

IT’S GOOD FOR 
THE POOR 

 
 
 
 

 
IT’S GOOD FOR 

ANIMALS 

 



 

 

A cooking workshop with ARRCC runs for approximately three 

hours, and involves: 

1. Short educational presentation and discussion about 

food impacts and the choices we can make 

2. Hands-on meat-free cooking lesson, using seasonal 

produce sourced locally, with recipe booklets provided, and 

led by at least one experienced facilitator* 

3. Shared meal enjoying the fruits of workshop participants' 

labour (with guests invited by workshop participants also 

welcome to attend) 

4. Short talk by a community group or business engaged 

locally in sustainable food consumption or production 

initiatives** 

5. Brief workshop evaluation. 

All participants receive a hardcopy recipe book with the recipes 

from the day plus great info and tips on reducing the 

environmental impact of their food choices. 

* At minimum, the lead facilitator will have safe food handling 

certification. 

** ARRCC requests the hosting venue/group to assist with contacts 

for such a group/business. 

 

Fees for participation are as follows: 

- $30 workshop participant fee ($20 concession) 

- $10 for additional guests to join in the shared meal. 

The fees raised from participants are used to cover the cost of 

the food and the facilitator’s time. Any remaining surplus will be 

used to make a donation back to the venue and to support 

ARRCC’s eat less meat project (www.arrcc.org.au/eat-less-

meat) 

Workshop registration arrangements can be agreed between 

ARRCC and the hosting venue/group. ARRCC is able to 

manage participant registration through our website if required.   

The minimum number of workshop participants is 10. Should a 

venue require payment, minimum numbers will be higher. 

 

In order to host a workshop, you will need to arrange a 

suitable venue and assist with promoting the event. 

Venue Requirements: ARRCC has four portable electric 

cooktops and can run cooking workshops in a variety of 

venues. Kitchen and eating facilities are required that can 

accommodate the following:  

1. Food preparation facilities for at least 12 people 

(including two facilitators), namely: 

- bench top/table space for all participants to be able 

to chop food 

- at least one sink, and 

2. Space, tables and chairs for at least 20 people to have a 

sit-down meal. 

Promotions: ARRCC requests the hosting venue/group to do 

local publicity. ARRCC can provide the following promotional 

materials to assist: 

- Email invitation 

- Leaflet/poster (pdf format) 

- Text for newsletters.  

Where members of the general public are invited to the 

workshop, ARRCC will also promote the event through our 

eNewsletter, website and social media. 

http://www.arrcc.org.au/eat-less-meat
http://www.arrcc.org.au/eat-less-meat

