
 

 

June 13, 2024 

 

 

 

To Whom It May Concern:  

 

 

RE: Reference Letter for Sebastian Kaplan 

 

 

Sebastian Kaplan worked for the Great Canadian Railtour Company Ltd., operating as Rocky 

Mountaineer  from March 1, 2023 to June 13, 2024.  

 

The Sous Chef is responsible for all Culinary and Food Safety Standards, role modeling the values and 

culture of the organization as well as supporting their team through training, coaching and 

performance management programs. This position is responsible for delivering culinary excellence to 

upwards of 500 onboard guests per train and is a key contributor to the creation of life-changing 

experiences. The position requires a multitude of skills including but not limited to, adaptability, 

employee performance management and the ability to deliver world class guest service.  

 

Should you require further information, please do not hesitate to contact me at 

dcoulson@rockymountaineer.com.  

 

 

Regards, 

 

 

 

Dean Coulson 

People & Culture Business Partner 

 
  

 

 



 
 

 

July 17, 2017 

 

 

 

 

 

To Whom It May Concern, 

 

Sebastian Kaplan was a dedicated and cherished volunteer with the UBC Intergenerational Landed 

Learning Project from April 2016 through June 2017. His positive attitude and communication made 

him a joy to work with. His hard-work, creativity, dedication, and principled vision made him 

invaluable to the work of connecting young people with their food.  

 

In his role as a Landed Learning “Farm Friend”, Sebastian worked with an elder partner and a group 

of four urban grade 3 students to grow, tend, harvest, and cook healthy food together at the UBC 

Farm. Approximately 12 times per year for one and a half program years, Sebastian and his partner 

would mentor the children, helping them to develop teamwork, collaboration, and appreciation for 

nature. He patiently guided his team to joyfully explore soil and insects, snack on kale, apply math 

and other classroom learning in the garden, and break through fears of bees and getting dirty.  

 

Sebastian was highly reflective about the experience and needs of children in the garden. He noted 

the eating habits of children, which often involved candy, and spoke about the challenges involved in 

encouraging healthy eating habits. He holds a clear vision and the necessary skills to teach young 

people to enjoy preparing their own healthy food, and shared his expertise as a chef with the project 

to help youth and their families gain these skills. Sebastian helped our Foods Educator improve knife 

handling and Food Safe practices with the children at the Farm. During our annual Family Day 

event, he taught the children and their captivated parents how to properly chop and caramelize 

onions, which then became a topping for homemade pizza! 

 

Sebastian has stepped up to support the growth of foods education for youth in other ways as well. In 

the summer of 2016, Sebastian helped develop a project called “Community Eats” in which 

secondary youth in our SOYL program learned to cook healthy meals from chefs. Using ingredients 

from their schoolyard farm, Sebastian guided groups of youth to produce restaurant-quality meals for 

60 people. In a few hours they created delicious, youth-approved dishes like Thai curry and falafel 

and developed a great sense of accomplishment and pride in feeding their friends and community.  

 

Sebastian’s foods education is top quality and valuable for people of all ages. Anyone who has the 

chance to work with or learn from him can expect a rewarding, inspiring, and delicious experience! 

 

I’m happy to answer any questions you might have. 

 

Yours truly,  

 
Stacy Friedman, Program Manager 

Intergenerational Landed Learning Project 

Faculty of Education 

Email: stacy.friedman@ubc.ca 

Tel: 604-822-4842   

 

2125 Main Mall 

Vancouver, B.C., Canada V6T 1Z4 
 

Tel: 604-822-5211  Fax: 604-822-6501 
 

landedlearning.educ.ubc.ca 
  

 











 
 
 
 
 


