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Laura Stec is a San Francisco 
Bay Area chef and environmen-
tal advocate who teaches about 
the artistry, health, and energet-
ics of cooking. She trained at the 
Culinary Institute of America, 
the School of Natural Cookery, 

and the Vega Macrobiotic Study Center before 
starting her own personal chef/catering business, 
Laura Stec—Innovative Cuisine, and joining Kaiser 
Permanente Medical Group as their culinary health 
educator. Since 1989, Stec has been promoting 
the idea that one of the most positive effects we 
can have on the environment begins on our dinner 
plate, a message she continues to expound upon 
at Acterra, an environmental organization she has 
served with for twelve years. With over twenty-five 
years’ experience in the food industry, Stec now 
partners with EcoSpeakers.com to lecture and 
consult with corporations and institutions on ways 
to bring in regionally responsible food systems.

Dr. Eugene Cordero is an asso-
ciate professor in the Department 
of Meteorology at San José State 
University in California. His re-
search interests are focused on 
using observations and climate 
models to understand the pro-

cesses responsible for long-term climate change. 
He is a coauthor for the World Meteorological 
Organization/U.N. Environmental Programme 2006 
Ozone Assessment report and is presently involved 
in projects related to the Intergovernmental Panel 
on Climate Change Fourth Assessment Report. Dr. 
Cordero teaches courses in climate change and 
works to improve methods of public education that 
engage and stimulate social change.
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What we eat does have an impact on our planet, 
and you can eat better-tasting, higher-quality 
food by replacing today’s standard-fare, global-
warming diet with a cool cuisine. 

The discovery that our food choices can reduce 
global warming inspires new strategies toward 
creating a more sustainable world. Plus, as chef 
Laura Stec suggests, the search for solutions to 
global warming just might be “the best thing to 
happen to the culinary world in a long time.”

Follow Stec as she explores the connections 
between food and climate through interviews 
with farmers, doctors, and scientists, all working 
at the forefront of an emerging food revolution. 
Cool Cuisine offers tasty recipes, tips, and tech-
niques that focus on Seasonal, Local, Organic, 
and Whole (SLOW) foods that enrich our planet 
and ourselves. It motivates us to rediscover our 
relationship to the land, the farmer, and the art  
of cooking.

Chef Stec partners her exploration with Dr. 
Eugene Cordero, a climate scientist who offers his 
perspective on food-climate connections using 
the latest research findings and no-nonsense data. 
Paired with Stec’s friendly and entertaining style, 
this combination of culinary art and science both 
inspires and instructs us for better living.

Taking the Bite Out of Global Warming

COOL CUISINE 
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Take the bite out of global warming!

What we eat does have an impact on our planet, and you can have 

better-tasting, higher-quality food by following the advice in this 

book. Cool Cuisine provides you with the scientific facts, helpful 

tips, and great recipes you need to fight global warming.  

Together we can make a great meal and a great difference.

C O O K B O O K / S U S T A I N A B L E
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Laura Stec 
Eugene Cordero, Ph.D.with

creators of GlobalWarmingDiet.org
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