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In medical school, the importance of a healthy diet and exercise in preventing the development 
of poor health conditions is discussed in class. However, by necessity, the majority of classes 
focus on diseases and treatment rather than successful promotion of healthy lifestyles. In the 
last few years there are more physicians taking an active approach to ensuring that their 
patients have the knowledge and skills to access healthy food by offering cooking classes or 
nutritional programs.  
 
The social determinants of health, including socioeconomic status, have a profound impact on 
people’s lives. For example, people living in food insecure households may have dietary 
deficiencies that lead to an increase in chronic diseases such as cardiovascular disease and 
diabetes. These are people who will be at the doctor’s office and emergency room seeking 
treatment, but doctors might not know what to recommend. A poll has found that less than 
25% of doctors in America feel they have enough expertise to properly discuss nutrition.  
 
In Canada there is a similar need for nutritional training and cooking workshops have been held 
for physicians in British Columbia, with the idea of improving kitchen skills to in turn become 
better healthy habit advisors to patients. The University of Toronto has recognized this gap in 
knowledge and revamped their medical school curriculum to provide a nutrition workshop to 
students. The workshop included information on buying and preparing cost effective healthy 
food, reading food labels, and budgeting. The goal behind the workshop is for students to gain 
skills and help manage their own eating habits which results in more knowledgeable and 
credible future physicians.  
 
Within Kingston, Loving Spoonful offers multiple service learning opportunities for Queen’s 
medical students, such as the Let’s Start Cooking classes, GROW project gardens, and Get 
Fresh! Get Going! Summer camps. Acting as a valuable partnership, the experience allows 
medical students to participate in the Kingston community by getting them to help teach 
classes offered at the Loving Spoonful. It’s an opportunity for students to gain insight on the 
value of food as preventive medicine as they meet people in their community and build their 
own food literacy.  
 
The program is the first that we know of to offer a partnership between medical students and a 
local food organization. It hopes to encourage future physicians to learn about the communities 
that they will be working with, to find out the needs of the community through respectful 
dialogue so they can understand how to best support future patients with dignified and 
appropriate council. If you’re interested in learning more, please visit Loving Spoonful’s 
website. 
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