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Press Release 
 

George Brown College’s new collaborative projects on applied nutrition and healthy 
eating get support from The Helderleigh Foundation 

TORONTO, ON (July 5, 2018) – The Food Innovation & Research Studio (FIRSt), and the Centre 
for Hospitality and Culinary Arts at George Brown College are pleased to announce the funding 
of two new projects under the Helderleigh Nutrition Application Fund (HNAF). 
 
The first project is in collaboration with Metabolic Syndrome Canada (MetSC). Metabolic 
syndrome (MetS) is a cluster of conditions, which include increased blood pressure, high blood 
sugar, excess body fat around the waist, and abnormal cholesterol or triglycerides levels. When 
occurring together, these conditions can increase the risk of heart disease, stroke and diabetes. 
One in five Canadians suffer from MetS and the condition accounts for 43% of all deaths in 
Canada with a healthcare burden of $15 billion per year. Through its CHANGE program, MetSC is 
developing a patient nutrition and diet toolkit for registered dietitians. This project focusses on 
the development of nutritious and tasty recipes based upon a Mediterranean eating pattern. 
 
The second project involves Colorectal Cancer Canada, a not-for-profit organization dedicated 
to saving lives through increasing public awareness of the disease, via research, education and 
support to patients. Colorectal Cancer is the second leading cause of cancer death in Canada. 
The disease is 90% preventable if caught early through screening. Many research studies have 
shown the adoption of a healthy lifestyle, which includes healthy eating, such as a plant-based 
diet, and the addition of an exercise program can help prevent this disease. The organization has 
decided to develop a healthy lifestyle program called Foods That Fight Cancer. The materials 
produced will be widely disseminated nationally via existing and new communication and social 
media networks.   

About George Brown College 

Toronto’s George Brown College has established a reputation for equipping students with the 
skills, industry experience and credentials to pursue the careers of their choice. The college 
offers programs from its three campuses located across the downtown core, including its 
newest location at the Toronto waterfront, which opened in September 2012. George Brown 
offers 149 full-time programs and 224 continuing education certificates/ across a wide variety of 
professions to a student body of over 28,000 (full-time enrolment) students, including over 
3,500 international students; and over 64,000 continuing education registrants. Students can 
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earn certificates, diplomas, postgraduate certificates, apprenticeships and degrees. George 
Brown College 

About George Brown’s Centre for Hospitality and Culinary Arts 

The Centre for Hospitality and Culinary Arts is a leader in offering Culinary and Hospitality 
excellence in education. Its programs are designed to meet the needs of industry and are well 
known around the world in the culinary, baking, nutrition and hospitality fields. The Centre 
offers certificates, diplomas, degrees and postgraduate certificates, and runs a number of 
culinary enterprises including The Chefs’ House restaurant, which provides students with the 
real-world practice employers’ value. 

About George Brown’s Food Innovation & Research Studio 

The Food Innovation & Research Studio (FIRSt) offers industry access to marketing, culinary and 
technical resources, state of the art facilities and networking opportunities for  the not for profit 
sector and small to medium-sized businesses within the GTA food and beverage industry, 
enabling these organizations to solve food and beverage product development challenges and 
reach more customers.  FIRSt 

About The Helderleigh Foundation 

The Helderleigh Foundation is a private foundation located in Toronto Ontario. Established in 
2002, it supports applied nutrition, nutrition literacy and initiatives which promote healthy 
foods that have ingredients grown in Canada such as pulses.    
www.thehelderleighfoundation.org 
 

For more information, please contact: 

Winnie Chiu 
Product Development and Industry Advisor 
George Brown College 
416.415.5000 ext. 3616 
Mobile: 647.688.3987 
wchiu@georgebrown.ca 
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