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NOURISH DIALOGUE DINNERS
Bringing diverse stakeholders together for dinner, conversation  
and insights to advance sustainable food systems



“It’s good to get out and talk with each other and it’s special to 
have nontraditional stakeholders at the same table. This provides 
the opportunity to think about all of the resources available.  
By talking with individuals from other channels, we’re able to be 
innovative to create solutions.” 

JEROD MATHEWS 
Director of Dairy Supply Chain Partnerships, Feeding America 
Attended the Evanston, Illinois Nourish Dialogue Dinner
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That was the opening question at each of  
the 25 Nourish Dialogue Dinners hosted  
by National Dairy Council (NDC) and local 
dairy councils across the United States in  
2018 and 2019.

For the Nourish Dialogue Dinner in the Crossroads Arts District in Kansas City, 
Missouri, stakeholders from across the food system gathered at Farina, where 
Michael Smith, the restaurant’s James Beard Award-winning executive chef, was 
first to answer the question. He explained that his range of experiences — from 
knowing food insecurity as a child to running fine dining kitchens in France early 
in his career — influence his feelings about food.

For example, Chef Smith talked about resourcefulness:
“At my restaurants, we don’t throw anything away in our 
kitchens unless we have to. If I could make something of 
strawberry stems, I would.”
That comment resonated with Alex Peterson, a dairy farmer who also was at 
Chef Smith’s table. 
“Our farm has the same philosophy. We try to reuse everything 
we can because we can’t afford to waste anything. Efficiency of 
resources is paramount in reaching sustainability.”

A third-generation farmer who makes his livelihood 85 miles from Kansas City 
realized that he has something in common with an award-winning chef who works 
in an upscale, urban setting.

Illuminating moments like this are exactly what the Nourish Dialogue Dinners 
were about: bringing people from throughout the food system together to reveal 
how they are interconnected in their efforts to benefit both people and planet.

In describing their work — on the farm, at an academic institution, in a kitchen, 
professional practice, public health or educational program, company or organization 
— diverse stakeholders discovered they share common values, challenges, goals and 
solutions. They broke down barriers while breaking bread, listening and learning.

Those barriers exist due to the complex, multi-sector nature of food systems. 
While we regularly hear perspectives that the food system is broken and needs 
transformative change to ensure human and planetary health, the thoughtful 
discussions at these dinners uncovered a hopeful perspective — one seeing the 
potential for solutions that can lead to a flourishing future with healthy people 
living on a healthy planet.

“WHAT DOES FOOD   
  MEAN TO YOU?”

I N T R O D U C T I O N



The complex, multi-sector nature of food systems can make it challenging for 
stakeholders from diverse areas to view themselves as part of an interdependent 
system. Even when they are in the same local community, professionals from 
across the food supply chain may not interact, much less collaborate, to impact 
nutrition and health outcomes or inform their local sustainable food systems. Yet, 
the dinner participants, inclusive of practitioners and leaders representing various 
sectors of the food system, were able to come together for dinner and discussion 
about how to collaborate to advance sustainable food systems. 

Interaction is needed now more than ever. By 2050, there will be at least 
two billion more people on the planet and millions of people already face food 
insecurity and public health issues in the U.S. and around the globe. With our 
natural resources at risk, sustaining and improving human and planetary health 
will require collaboration, innovation and new systems thinking.

Environmental sustainability is core to healthy, sustainable food systems that will 
reflect a future where nutritious food is responsibly produced, people and the 
planet are healthy, and communities thrive. The four domains of sustainability 
(figure 1) reflect this vision. This vision is also central to the United Nations’ 17 
Sustainable Development Goals (figure 2).

“There aren’t many places where you can have 
open conversations in a non-competitive space for 
the general good of everyone. We’re all thinking 
about the same beginning and end of food — where 
it comes from and where it ends up — and seeing 
the same issues. I would like to talk about what 
we can all do in the middle to make it better.”

AMY CARTER, MA, RDN, LD, CDCES
Director of Outpatient Nutrition, Eskenazi Health
Attended the Indiana Nourish Dialogue Dinner

FIGURE 1

SUSTAINABLE FOOD SYSTEMS 
ENCOMPASS FOUR DOMAINS

Environment
Impact of the food system operations on land, water,  
and energy use, at local and global levels

Social
Community food security, cultural identity and norms, 
cultural and religious influences on food choices, inclusive 
food distribution channels

Health
Quality, diversity, accessibility, affordability, taste, 
enjoyment and safety of the food supply; dietary patterns, 
nutrient adequacy, disease risk, population health

Economic
Food prices, food and social justice, fair wages for producers 
and laborers, profitability

-Drewnowski, A. Frontiers in Nutrition, 4, 74, 2017.
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Quantitative analysis of notes from 21 of the dinners informed the insights 
and recommendations detailed in this report. That process also helped identify 
stakeholders whose work exemplifies some of the dinner learnings. Their stories 
bring to life the dynamic of the dinners — the passion, unique perspectives, 
shared ground and momentum around collaboration to create solutions.

NOURISH DIALOGUE DINNER STAKEHOLDERS 
REPRESENTED DIVERSE PERSPECTIVES FROM 
ACROSS THE FOOD SYSTEM:

FOOD SUPPLY CHAINS
Farmers, Food Processors and Manufacturers, 
Agribusiness, Consumer Packaged Goods, Retailers

FOOD ENVIRONMENTS, FOOD ACCESS
School, Workplaces, Hunger Relief Organizations, 
Government, Non-government Organizations, 
Academia

CONSUMER EDUCATION
Physicians, Dietitians, Nurse Practitioners,  
Fitness Professionals, Culinary Experts 

 

https://www.un.org/sustainabledevelopment  
The content of this publication has not been approved by the United Nations and does not reflect the views of the United 
Nations or its officials or Member States.

FIGURE 2
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The Nourish Dialogue Dinners followed a consistent format, with the  
hosts asking pre-determined questions over the course of the evening  
to facilitate discussion. But each dinner had its own unique ambience, with 
conversations unfolding depending on experiences, perspectives and passions.

Despite unique points of view from stakeholders representing multiple sectors, 
there were many common areas of interest. Analysis of dinner conversation notes 
revealed that they discussed 19 areas of opportunity:

1. Create nutrition and farm programs for parents and children. 

2. Recognize farmers for their environmental stewardship.

3. Share the real story of agriculture and farming.

4. Connect people to where their food comes from.

5. Share examples of farmers’ commitment to animal care.

6. Provide more foods with higher nutritional value in food  
assistance programs.

7. Tell the real story about how nutrient-rich milk is responsibly  
produced so it is good for people and the planet. 

8. Increase programs and practices that support access to healthy  
and sustainable food choices. 

9. Honor the societal and cultural benefits of sustainable food systems.

10. Provide educational resources and programs to improve peoples’  
eating and behaviors. 

11. Continue innovation in food assistance programs. 

12. Keep up with current social media channels to reach consumers,  
especially college-age youth, with nutrition education. 

13. Showcase retailers’ distinct role in connecting people to where their 
food comes from and how it fits into sustainable food systems. 

14. Encourage good nutrition for optimal health and to reduce risk of  
chronic disease. 

15. Find novel ways to reduce food waste and recycle food.

16. Transform food systems with unique innovations at both the local 
and global level.

17. Engage diverse partners and stakeholders across the food system  
for greater collective impact. 

18. Celebrate the unique contributions of all types of farms, including 
small-scale ones and the local food they produce. 

19. Promote economic development and stability in food systems. 

I N S I G H T S  & I N S P I R AT I O N
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These areas of opportunity identified by participants can be grouped into three 
broad themes: 

• We have an accountability to educate and empower 
the next generation, so they have fact-based, positive 
perceptions about food and agriculture.

• We must continue developing innovative programs 
and practices that support healthy and sustainable 
food choices.

• We can have greater impact if we collaborate  
and proactively communicate our efforts to  
create innovative solutions to advance sustainable 
food systems.

Three calls to action stem from these broad themes. They provide a roadmap 
for focusing future efforts to accelerate positive nutrition and health outcomes 
as part of improving sustainable food systems. Many stakeholders are already 
doing innovative work in these areas. We share some of their stories below in the 
following Calls to Action to provide inspiration and ideas for how we can move 
forward together. 
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Meet Jennifer Heltzel  
She is a small-scale dairy farmer who’s passionate 
about connecting children to where food comes from 
and sharing how farmers take care of their animals 
and the planet.

As Jennifer Heltzel drove through traffic to the 
Nourish Dialogue Dinner in Brooklyn, New York, 
she noted the stark contrast from where she 
began her journey. Jennifer and her husband Andy 
operate Piney Mar Farm, a fourth-generation dairy 
farm in Martinsburg, Pennsylvania — population 
less than 1,800.

The view out her window was a reminder of how people in urban areas lack opportunities to 
connect with farming and agriculture. “If the city is all you know, then you have no idea what 
I do,” Jennifer said. “All I see out my window at home is grass. Bridging that gap is critical.”

Today’s youth also are easily influenced by advertising and social media, where 
misinformation abounds about farms and food. That is why Jennifer is passionate about 
showing where food comes from. “Farmers can help the next generation of consumers 
form a positive view of agriculture and make healthy, science-based food choices.”

For example, the Heltzels offer school tours of their farm, both live and virtual. “Live is 
ideal, of course, but the virtual tours enable us to reach more kids,” Jennifer said. “We 
can’t bring every child from New York City to our dairy farm, but we can take our farm 
equipment out and show it to them, and they can interact with a farmer, all without leaving 
the classroom.”

During the tours, the couple talks about how farming is a family endeavor that includes their 
four children. They also address the size of their farm, which has 140 cows. “By industry 
standards, we’re a small farm,” Jennifer said. “But kids, and even parents, see us as very big. 
They know what it takes to care for a few pets, so taking care of 100 cows sounds shocking.”

Jennifer is quick to point out that farms of all sizes take care of their animals. “We need to 
tell the story that size of a farm isn’t indicative of the care animals receive. Whether you 
have 30 or 3,000 cows, you generally have to follow the same quality standards. We all 
need to keep the animals healthy.”

She also stresses that on a farm, science is a good thing. “We need to do a better job 
showing what happened when we started using science and technology to take really good 
care of our cows — like build a specialized nursery barn or install a sophisticated cooling 
system. Some people think the past must be better than today, but we’re light years away 
from even 20 years ago. We farmers love the science of what we do.”

CALL TO ACTION #1
Set the record straight: Develop creative approaches to improve food literacy so the next 
generation is empowered to make heathier, more sustainable food choices.

“We need to tell the story that size of a farm isn’t indicative of the care animals receive. Whether you 
have 30 or 3,000 cows, you generally have to follow the same quality standards.”
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Meet Lauren Twigge
She monitors social media conversations and trends to 
reach the public, especially college-age audiences, with 
nutrition education — including how dairy is part of 
healthy eating patterns and sustainable food systems.

As a dietitian just starting her career, Lauren 
Twigge, MCN, RDN, LD, brought a fresh 
perspective to the Nourish Dialogue Dinner in 
Dallas, Texas.

And with thousands of followers on Instagram, 
she is reaching a growing audience through social 
media; her handle is @thedairydietitian. 

For Lauren, who works in corporate wellness by day, it’s a personal endeavor to show where 
food comes from, how it’s made and how it nourishes the body. “I want to help slow the 
spread of fear around certain food groups.”

Her strategy is “to be food positive.” With humor and a light touch, she debunks common 
food myths, posts recipes and shares her firsthand knowledge of agriculture.

Lauren’s passion stems from growing up on a dairy farm in California. In college, she 
planned to go on to veterinary school until she had an eye-opening realization: not 
everyone made dairy foods core to their diet.

“I had three roommates, all nursing majors, and I was the only one who drank cow’s milk. It 
was surprising. I realized not everyone knows milk’s nutritional value.”

Soon after earning a bachelor’s degree in animal science, Lauren changed course. Rather 
than go to veterinary school as planned, she pursued a master’s in clinical nutrition.

Today she hopes to help “uncomplicate” food. “I want to show that food can be really 
simple —that unless you have a food allergy or certain medical conditions, you don’t have 
to be afraid of a whole food group.” 

On Instagram, Lauren gets questions from followers, many of whom are college-age. 
“They have information at their fingertips, but they can’t discern if what they read or hear 
is coming from a credible source. They’re more swayed by a celebrity or peer than by a 
research study; Netflix documentaries carry more weight than a scientific article.”

Many comment that they avoid dairy foods for environmental reasons. Lauren said,  
“I’m amazed because that’s where dairy farmers thrive — where they’re so resourceful  
and innovative.”

To combat such misperceptions, Lauren strives to get more farmers’ voices on social 
media, building goodwill and telling the real story about how they’re stewards of the land.

“There’s a big world out there that isn’t connected to agriculture. Even if you just show 
everyday life on the farm, social media is a way to reach that world.”

“ I want to show that food can be really simple 
—that unless you have a food allergy or certain 
medical conditions, you don’t have to be afraid  
of a whole food group.”

https://www.instagram.com/thedairydietitian/
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Meet Diane Stadler
Since 2008 Diane has been the director of the 
Graduate Programs in Human Nutrition and Dietetic 
Internship Program at Oregon Health & Science 
University (OHSU). 

Diane attended the Washington, D.C., Nourish 
Dialogue Dinner. Since joining the faculty 
at OHSU, she has coordinated international 
experiences for nutrition graduate students and 
dietetic interns in Honduras and in the Lao People’s 
Democratic Republic. 

The focus of her work in Honduras was to provide training to community health workers 
to address high rates of maternal, infant and child malnutrition. One highlight of this 
partnership was helping community members establish school snack programs.  
“We learned about local foods, how to cook for an entire school over an open fire, and  
the value of collaboration to provide food for children who would otherwise go hungry.” 

More recently, OHSU nutrition graduate students spent a month in Lao working on their 
thesis and capstone projects. Aloura Linfesty shared, “Had it not been for this opportunity, 
I would not have the confidence to travel abroad.” Esther Xu, invited her colleagues to visit 
her family in China. “I am honored for my friends to meet my family, to learn where I’m 
from and more about who I am.” Lauren Johnson who grew up on a farm commented on 
“how much we take food production, food distribution and food access for granted.” Zednia 
Linares shared that “treatment of chronic disease is challenging in the most resource-rich 
countries; these challenges are magnified in developing countries where access to health 
care, medications, and diversity of foods is limited. Can you imagine having diabetes in a 
country where rice typically comprises 60-80% of daily caloric intake?”

Reflecting on the statements, Diane knows that providing opportunities for students to 
experience different cultures both at home and abroad is critical. “I feel a responsibility 
to help our next generation of dietitians develop a global perspective and appreciation 
for how complex the roots of malnutrition are. As food and nutrition experts, we have so 
much to offer and we need to do so respectfully and with humility — to first listen and to 
try to understand.”

“I feel a responsibility to help our next generation 
of dietitians develop a global perspective and 
appreciation for how complex the roots of 
malnutrition are. As food and nutrition experts, 
we have so much to offer and we need to do so 
respectfully and with humility — to first listen 
and to try to understand.”
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Meet Kathleen Merrigan
To help prepare future decision-makers to drive food 
system transformation, Kathleen takes graduate 
students on an immersive tour of food production 
throughout Arizona.

Kathleen Merrigan, PhD, spent her career working 
at all levels of policy making. Most recently she 
served as deputy secretary and chief operating 
officer of the U.S. Department of Agriculture 
(USDA) during the Obama administration (2009-
2013). She created and led the department’s 
“Know Your Farmer, Know Your Food Initiative” to 
support local food systems and was a key architect 

of First Lady Michelle Obama’s “Let’s Move!” campaign. Kathleen attended the Tempe, 
Arizona Nourish Dialogue dinner.

Now Kathleen is teaching the next generation of business, nonprofit, academic and 
government food decision leaders. As the inaugural executive director of the Swette 
Center for Sustainable Food Systems at Arizona State University, she leads a new 
graduate certificate program for working professionals who are on track to be future food 
and agriculture leaders.

In addition to online and classroom learning, the course includes an immersive, one-week, 
1,000-mile tour of agricultural production and food processing across Arizona. Kathleen 
plans all of the tour stops and accompanies the students on their trek. “They see cotton, 
citrus, cattle, dairy cows and more — farmers, ranchers and supply chain businesses. They 
get to ask questions and learn the value of engaging diverse partners and stakeholders 
across the food system.”

One stop was Kerr Family Dairy. Kathleen met owner, Wes Kerr, at the Arizona Nourish 
Dialogue Dinner. After hearing about the tour, he invited her to bring her class to his 
90-year-old farm, which is home to 2,300 dairy cows and 600 acres of feed crops. “We 
had a great experience,” said Kathleen. “For some students, it was their first visit to a dairy 
farm, while others grew up milking. In all cases, they learned something new.” 

The tour days are long, but Kathleen said it’s well worth the effort to have students meet 
people who are directly impacted by food and agriculture policies and programs. “It’s 
difficult to provide fact-based information and guidance for decision-makers around food 
and agriculture without being on the ground having conversations with those who grow and 
raise our food.”
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Meet Mitch Gruber  
He is passionate about continuing innovation in 
food assistance programs and promoting economic 
development and stability in the food system.

Foodlink, the regional food bank in Rochester, New 
York, has been operating the Curbside Market since 
2013. It is now one of the biggest mobile farmers’ 
markets in the nation, providing a way for people 
in low-income communities to access fresh, local 
produce and stretch their grocery budgets. 

Operating year-round, a fleet of Curbside Market vehicles visits dozens of sites per week, 
with affordable housing facilities, senior centers, health clinics, community centers, and 
more all serving as stopping points. In 2019, the market recorded more than 40,000 
customer visits and sold more than $275,000 in produce, including fruits and vegetables 
purchased with federal Supplemental Nutrition Assistance Program (SNAP) benefits.

“Thousands rely on us on a weekly basis to get their fresh and healthy food,” said Mitch 
Gruber, Foodlink’s chief strategy and partnerships officer. “Every year, our customers and 
transactions go up and so do our SNAP sales, so we know we’re serving the population that it 
was meant to serve.”

Curbside Market has been so successful that Foodlink hopes in the future to open 
community-led “brick and mortar” grocery stores in and around Rochester. “There’s a 
real opportunity to innovate how we do food retail. Retail is about access, so that food is 
convenient and affordable and leverages incentive programs. Right now, most food retail 
exists in affluent communities, not in poor ones.”

For Mitch, who also sits on the Rochester City Council, food insecurity is a problem that 
demands more than short-term solutions. “The charitable solution role can only take 
us so far. Emergency food feeds someone month to month. When a crisis hits, it hits at 
the dinner table. We need to be better prepared to feed people in a time of need. But in 
underserved neighborhoods, chronic food insecurity goes beyond emergency — it’s related 
directly to poverty. So, the larger conversation is about dollars and wealth.”

Mitch attended the Nourish Dialogue Dinner in Geneva, New York. He would like a more 
diverse group of stakeholders to collaborate on food insecurity solutions at the local and 
national levels. 

“I want to see more food procurement strategies that everyone is responsible for. Too often 
it feels like anti-hunger organizations and agricultural organizations are having separate 
conversations about the same subjects. I wish people could see that providing access is good  
for all — including farmers and manufacturers — because it gives people the ability to buy food.  
At all levels, we must find a way to think about food as a way to build health and equity.”

CALL TO ACTION #2
Embrace comprehensive sustainability: Ensure that the four domains of food system sustainability – 
environment, health, economic and social – are addressed in the development and implementation of 
all food and nutrition programs and practices, locally and globally.

 “I wish people could see that providing access is good for all — including farmers and manufacturers — 
because it gives people the ability to buy food.”
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Meet Louie Kazemier
On his family’s third-generation dairy farm and 
through volunteering in his community and abroad, 
he integrates all four domains of sustainability: 
environment, health, economic and social.

At the Nourish Dialogue Dinner in Portland, 
Oregon, Louie Kazemier, co-owner of Rickreall 
Dairy in Rickreall, Oregon, told fellow guests: “I 
believe every dairy farmer wants to be sustainable.”

He then explained how he adheres to strict 
guidelines for sustainability and is innovative in 
how he farms. For example, Louie upgraded his 
farm’s lighting to reduce energy use by hundreds 

of thousands of kilowatts per year. He also is vigilant about soil health, waste management, 
water conservation and cow care. And he has an open-door policy for other farmers as part 
of his commitment to sharing his solutions with others.

Louie also is passionate about helping families and schoolchildren make the connection 
between good nutrition and agriculture. He hosts live tours of his farm, as well as virtual farm 
tours in partnership with Oregon Dairy and Nutrition Council and Oregon Agriculture in the 
Classroom. Each virtual tour reaches an average of 15 classrooms and the videos are available 
on YouTube. 

Louie also makes time to serve his community and his church. He built a camp in Oregon 
for families that have children with special needs. And every six months, he travels to a 
village in Uganda, where he has helped build a church, support an orphanage and medical 
center and start a small farm.  

Rickreall Dairy marked its 30th anniversary in April 2020. The farm employs 26 
employees, including two who have been there since the farm was founded. Louie takes 
pride in providing a livelihood for his family and employees. His son is now learning how to 
manage the farm.

Rather than mark the anniversary with a party, Rickreall Dairy said “thank you” to the 
community by hosting a food drive. Every car received ground beef donated by the dairy, 
milk donated by Darigold, the dairy’s processor, and vegetables donated by Farmers and 
FFA Fighting Hunger in Oregon.

The effort provided food to 430 families. For Louie, it was the best, most sustainable 
kind of celebration. Louie wrote in a post on the dairy’s Facebook page: “We love each 
and every one of you! So, pour a glass of milk and raise it up! Cheers, to the best little 
community in the world, and cheers to 30 years!!”
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Meet Jennifer van de Ligt
She is teaching the next generation of food system 
leaders to think broadly, so they can transform food 
systems with unique innovations at both the local and 
global level.  

As she leads a University of Minnesota graduate 
certificate course for early- to mid-career food 
system professionals, Jennifer van de Ligt, PhD, 
aims to inspire future problem-solving thinkers. 

With her colleagues, she has designed a unique 
curriculum for the Integrated Food Systems 
Leadership program that draws on her equally 
unique background across many different sectors 

of the food system. Jennifer grew up in animal agriculture, then worked in animal feed and 
nutrition and, later, human food production and nutrition. Those varied experiences give 
her a perspective that has become critical for leaders in today’s complex food system.

The hope is that her students gain the same broad view so they complete the program 
ready to collaborate across the food system, breaking boundaries to innovate and develop 
new approaches to a range of challenges — including global issues like climate change and 
supply chain disruption during crisis.

It’s a mindset shift for many. Students often come to the course seeing the food system 
through a single lens. “We’re training these emerging leaders to take their expertise in 
one area and think broadly in a systems approach,” Jennifer said. “Whether they work at 
a large, multi-national or an entrepreneurial company — in product development, policy, 
regulation, marketing or sales — it is imperative that students understand they’re part of a 
bigger system.”

Jennifer is constantly looking to bring new lessons and viewpoints into the classroom. 
Attending the Nourish Dialogue Dinner in St. Paul, Minnesota opened even her 
experienced eyes and ears. “There were a lot of voices that made me stop and think.”

For example, she sat beside Colleen Moriarty, executive director of Hunger Solutions 
Minnesota. Jennifer said, “It hit home for me that food security affects all of us in our 
local communities. We can promote not just food security but food justice. It’s interesting 
because when I started the Integrated Food Systems Leadership program, none of our 
faculty were well versed in food security. So, the new perspective on food security gained 
at the dinner was invaluable. We added it to the coursework.”

In doing so, she followed advice she gives to students: “Stop and take stock of where you 
work right now, what you know and what that impacts. Then you can look more holistically 
at the food system and how you interact with it, both upstream and downstream. A lot 
happens between farm and fork.”

 “We’re training these emerging leaders to take 
their expertise in one area and think broadly in 
a systems approach.”
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Meet Eric Halvorson
He is manager of corporate affairs for the central division 
at Kroger Company, the largest supermarket retailer in the 
country. Kroger has a bold plan to address food insecurity 
and reduce food waste.

In the new food future, we can strive to ensure food 
security for all and also eliminate nearly all food waste. That 
is the idea behind Zero Hunger, Zero Waste, a partnership 
between Kroger and Feeding America. The effort aims 
to end hunger in communities that Kroger serves and 
eliminate food waste across the company by 2025.

“It is a very ambitious plan, and we know we can’t do it alone,” said Eric, who attended the 
Indianapolis, Indiana Nourish Dialogue Dinner. “One in eight Americans struggles with 
hunger and nationwide, 40% of the food we produce gets thrown into landfills.”

As a founding partner of Feeding America, the nation’s largest hunger relief organization, 
Kroger has long-standing partnerships with food banks across the country. Since launching 
Zero Hunger, Zero Waste, Kroger has accelerated food donations in places the company 
calls home, aiming to achieve 3 billion meals by 2025.

Quantity is important and so is quality. Kroger also aims to donate more balanced meals. 
Store associates are empowered to identify donations — meat, produce, dairy and bakery 
items — that will remain safe, fresh and nutritious. In 2019, Kroger provided a total of 493 
million meals — in food and funds — to its communities across the country, a 56% increase 
from 2018. Kroger surpassed its three-year goal to donate 1 billion meals by 2020, putting 
the retailer on track to achieve its goal of donating 3 billion meals by 2025.

Food donations also help on the food waste front, as do prevention and diversion efforts. 
“It’s a constant goal to reduce how much we throw away,” Eric said. “Although it’s cheaper 
to throw everything in a landfill, in the long run, there are significant sustainability benefits 
to donating and finding alternatives.” 

Those alternatives include developing transparent reporting on food loss and waste, as well 
as working with companies to reuse waste by converting it into fertilizer or animal feed on 
local farms. “Human ‘hand-me-downs’ for animals are working wonders,” Eric said. 

Kroger doesn’t expect to solve these problems alone. That’s why we established a $1 million 
innovation fund. We are providing grants of $25,000 to $250,000 for new ideas addressing 
food waste prevention, food recovery and food waste recycling. With their help and that 
of our Kroger associates, we are also developing new long-term targets, already looking 
toward 2030. We’re striving for enhanced commitments to reduce greenhouse gases and 
shift to 100% recyclable, compostable or reusable Our Brands packaging by 2030. They’re 
ambitious goals, but also essential. For the sake of our families and the planet.

In all aspects of the program, Kroger is continually asking communities, partners and other 
stakeholders to help provide ideas, feedback and best practices. For example, Kroger works 
closely with longstanding partners like Feeding America and World Wildlife Fund (WWF) 
to develop metrics to track progress.

“It takes partners to come together and address these issues,” Eric said. “The more we sit 
down and share ideas, the better chance we’ll come up with some sort of solution.”

CALL TO ACTION #3
Be solution-oriented: Partner with other stakeholders to create solutions and raise awareness 
about new, innovative ways to support sustainable food systems.
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“It’s not just an accumulation of roles; that 
synergy, when people feel like they’re getting 
something good out of the partnership, 
creates momentum.”

Meet Peter Allison
He engages diverse partners and stakeholders across 
the food system for greater collective impact in efforts 
to support small-scale farms and local food.

As the executive director of Farm to Institution 
New England (FINE), Peter Allison, MA, oversees 
a six-state network of nonprofit, public and private 
entities that are working together to promote a 
robust farm-to-institution network in the region. 

“New England has a vision to produce half of the 
food that our residents eat by 2060. We want to 
have institutions like schools, hospitals and colleges 
buy 30% from New England sources by 2030.”

Peter attended the Cambridge, Massachusetts Nourish Dialogue Dinner. Like the dinners, 
FINE is all about bringing diverse stakeholders together.

“We have a broad network of people interested in getting local food into institutions for 
different reasons. We’re the backbone — leaning in, connecting, providing new ideas, 
energizing and creating forums to share successes. We also do research and organize 
communities to come together around initiatives.”

One success happened when the food service contract for most of the University 
of Maine system — the state’s public universities — came up for renewal. Peter and 
his team created a collaboration of student groups, farmers, food advocates and a 
conservation organization. “We learned enough to create a request for proposal for  
a new contractor with a target of 20% of Maine food by 2020 and recommendations 
for keeping the contractor accountable.”

The university system did switch contractors, and today a full-time staff person makes 
sure they buy local food. Peter said collaboration was key: “It worked because the farmers 
came forward and said: ‘Yes, we can supply enough food.’ Then we got support from alumni 
and students. All these entities came together with really different objectives. It’s still 
considered a success.”

Today in its work with other institutions, FINE is making an effort to learn more about 
local producers, in order to better communicate the value of local sourcing. Also in the 
works is creating a numerical target for potential partners that considers more than just 
geography — including sustainability, animal care, fair labor issues and nutrition.

Peter said that in any partnership, success depends on everyone in the network feeling 
engaged. “It’s not just an accumulation of roles; that synergy, when people feel like they’re 
getting something good out of the partnership, creates momentum. In a robust network, 
no one entity would have been able to create the outcome by itself.”
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Meet Michael Folino
While working in food system management at large 
healthcare institutions, he has found novel ways to 
reuse food waste. He also works to encourage healthy 
eating habits for optimal health and to reduce risk of 
chronic disease.

At the Columbus, Ohio Nourish Dialogue Dinner, 
Michael Folino, MBA, RDN, LD, said he’s learned 
that “little things” he does at home to be more 
sustainable can make a big difference if he scales them 
to become practices or programs where he works.

Take reusing coffee grounds, for example. Previously as the associate director of nutrition 
services at The Ohio State University Wexner Medical Center, Michael and his colleagues 
started a campus-wide program to collect coffee grounds and other “pre-consumer food 
waste” for reuse.

The initiative began in July 2018, with the waste going to Innovative Organics in 
Columbus, which turned it into nutrient-rich compost. In 2019, the university made it 
possible to supply 100,000 pounds of compost to gardens throughout central Ohio.

In addition, post-consumer food waste was donated to local food banks, soup kitchens and 
emergency shelters — about 40,000 pounds of food each year, mostly from the main 
medical center campus. And, through a grant focused on cancer prevention, a mobile 
education kitchen was introduced, with medical center chefs and clinicians traveling 
through underserved areas to distribute food samples and do cooking demonstrations to 
educate residents and encourage healthy food choices.

In his new role as director of support services at Akron Children’s Hospital, Michael is 
having success sharing health information with the public through local media partners. 
“We’re doing a monthly spot featuring our dietitians on local news, and we’re creating 
online content.”

He added that he sees many opportunities for dietitians to play a bigger role in helping 
consumers connect where food comes from and eat healthier, especially by pairing them 
with farmers and others. For example, for a partnership with a local food bank, a dietitian 
working with a social worker could have greater impact helping people who have limited 
options for affordable, nutritious food. “I think there’s a lot of room for exploration there,” 
he said. “Anywhere there are people and food, there’s a pathway to have impact.”

“Anywhere there are people and food, there’s a 
pathway to have impact.”



N O U R I S H  D I A L O G U E  D I N N E R S  N AT I O N A L  D A I R Y  C O U N C I L 18

BUILDING A MOVEMENT
Each Nourish Dialogue Dinner ended with palpable excitement and energy around what could 
come next  — ideas, possibilities and interesting takeaways. In other words, a lot to digest and  
a lot to spark acceleration behind building a movement.

“We can do research, but if 
the new knowledge doesn’t 
get put to use, then it 
doesn’t help the way it 
could. Partnerships and 
collaboration are needed  
to translate research to 
practice and progress.” 
CASEY HOY, PhD
Professor of Entomology, Kellogg Endowed Chair in Agricultural  
Ecosystems Management, and Faculty Director of the Initiative  
for Food and AgriCultural Transformation (InFACT),  
The Ohio State University

Attended the Columbus, Ohio Nourish Dialogue Dinner

Like anything, improvement in all areas that make up sustainable food systems 
starts with commitment — prioritizing efforts to build relationships with diverse 
stakeholders in the food system by breaking down barriers and opening dialogue. 
Even smaller, continual steps can add up to collective action that causes 
significant change.

Below are some ideas inspired by our stakeholder stories. Some are steps you 
could act on by yourself; others are better suited to small group collaboration.

These actions can be taken in the short-term, near-term and long-term.
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Short Term
• Review the areas represented by the Nourish 

Dialogue Dinner participants on page 4 and 
plan to connect with people in your community 
who work in those various roles across the food 
system. Consider who can help introduce you. 
Use LinkedIn to search for mutual connections.

• Go online to see how others use blog posts 
and social media to be “food positive.” Some 
examples: New Mexican Milk Maid, Dairy Carrie, 
Dairy Girl Fitness and Mama Knows Nutrition.

• Subscribe to one publication, blog, podcast or 
e-newsletter that is outside your specialty in the 
food system — perhaps farming, nutrition, food 
security, or food system management. Build 
your “food system literacy” so you learn more 
about the “real story” around challenges and 
innovations in sectors outside your own.

• Sign up to volunteer at a local food bank or shelter 
that serves meals in underserved communities.

Near Term
• If you’re already on Facebook, LinkedIn, 

Instagram or Twitter, you can share your 
perspective on sustainable food systems. Don’t 
take your unique perspective for granted. 
Consider how you can you share it with others 
and hone your voice. 

• If you’re a farmer, work with other stakeholders 
to offer live or virtual tours of your operations. 
If you’re not a farmer, get a group together to 
attend a farm tour, either live or virtual.

• Identify gaps in your knowledge or programming. 
How can you fill those gaps? Brainstorm the 
kinds of people and organizations you can 
collaborate within your community and region. 
Place a priority on working with farmers or 
agricultural organizations, those addressing 
sustainability, food security, food justice, 
conservation and/or health disparities. How 
might you learn, engage and collaborate? 

• Make a list of consumer brands that promote a 
message or mission that incorporates the four 
domains of sustainability and make a point to 
support those brands—and let them and your 
social networks know.

• Start composting at your workplace. Start small 
— perhaps with coffee grounds — and expand 
from there. Locate vendors in your community 
and then share what you learn with other local 
businesses/organizations.

Long Term 
• Plan a live or virtual immersive tour of farming or 

food production in your state as a way to connect 
students and others to agriculture. Encourage 
students to share their experiences on their own 
social platforms or a university-hosted blog or 
platform. Visit Sustainability.asu.edu/food to 
read student blog posts for examples.

• Host a live or virtual gathering of local teachers 
and administrators to examine ways to connect 
children to agriculture through science, language 
arts, social studies, history and consumer 
education/economics. Offer yourself or an 
expert you’ve connected with as a speaker for 
classes and clubs.

• Identify and pitch three stories about local 
farmers or food system initiatives to influential 
media in your community, whether TV, radio, 
newspaper, blogs, podcasts, etc. If you’ve never 
worked with the media before, partner with 
someone who has.

• Survey restaurants in your community about 
what they do with food waste. Do the same 
with large institutions — contact food service 
directors. How can you work together to improve 
their sustainability efforts?

• Consider how you can foster a new generation 
of food system leaders through mentorship or by 
offering college internships and other experiences 
through your company or organization.

https://newmexicomilkmaid.com
https://www.dairycarrie.com
https://www.instagram.com/dairygirlfitness/
https://mamaknowsnutrition.com
https://sustainability.asu.edu/food/
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“Improving sustainable food systems to nourish 10 billion people by 2050 — 
while helping communities thrive and protecting our natural resources — is one 
of the most complex challenges of this century. The Nourish Dialogue Dinners 
are a step in the right direction. By uniting farmers with others who also work 
daily in food systems, we can unlock opportunities and solutions to produce 
nutritious foods that are good for people, communities and the planet.”
JEAN RAGALIE-CARR, RDN, LDN, FAND
President, National Dairy Council

National Dairy Council was inspired by the idea that bringing 
diverse stakeholders together for a casual dinner and discussion 
to deepen understanding, build relationships and create 
momentum could lead to greater impact. 

We believed that by coming together, we would find more common ground 
than differences. This includes a shared vision of a world well-nourished, 
reflected by a future where nutritious foods are produced responsibly, where 
communities thrive and people are healthy and can meet their full potential. 
This is the essence of the United Nation’s Sustainable Development Goals, 
which calls for all sectors of civil society to work together to achieve a plan of 
action for people, planet and prosperity.

The connections between agriculture, nutrient-rich food, health and sustainability 
are at the forefront of this desired food future, and we have a shared 
responsibility to contribute to and advance healthy sustainable food systems.

As we learned from taking time to deeply listen and learn from the Nourish 
Dialogue Dinner participants, progress can be made to achieve better health 
for people and the planet, with actions taken by practitioners and professionals 
individually and collaboratively across the food system.

C O N C L U S I O N
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The three calls to action highlighted in this report represent shared ideas and motivations:   

Together these provide a roadmap for 
collaboration to help achieve a world  
well-nourished. 

The Nourish Dialogue Dinner participants 
are making a difference, and you can, too. 
Whether you contribute to changes big or 
small, or somewhere in between, now is the 
time. Let’s keep connecting, let’s keep talking 
and let’s keep acting. The future of human 
and planetary health depends on it. 

Set the record straight: 
Develop creative approaches  
to improve food literacy so the  
next generation is empowered  
to make heathier, more  
sustainable food choices.

Ensure that the four domains of food  
system sustainability – environment,  
health, economic and social – are addressed  
in the development and implementation 
of all food and nutrition programs and 
practices, locally and globally.

Partner with other stakeholders 
to create solutions and raise 
awareness about new, innovative 
ways to support sustainable  
food systems.

Be solution-oriented: Embrace comprehensive sustainability:
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A special thank you to state and regional dairy 
councils for co-hosting the Nourish Dialogue Dinners 
with National Dairy Council across the U.S. We 
extend our gratitude to the participants who attended 
the dinners. We appreciate the conversations, insights 
and optimism that informed this report. We look 
forward to continuing our collective momentum and 
collaboration to advance sustainable food systems.

Liz Accles, Executive Director, Community Food Advocates

Jeannie Allgood, Director of Nutrition Services, Waukee Community School District

Peter Allison, MA, Executive Director, Farm to Institution New England

Davin Althoff, Division Director Agriculture Business Development, Missouri Department of Agriculture

Lisa Andrews, MEd, RDN, LD, Nutrition Consultant/CEO, Sound Bites Nutrition, LLC

Ryan Anglin, Owner/Operator, Triple A Farms

Torey Armul, MS, RDN, LD, Spokesperson, Academy of Nutrition and Dietetics

Sara Ashe, Assistant Director, Gateway Greening

Keith-Thomas Ayoob, EdD, RDN, FAND, Associate Clinical Professor Emeritus of Pediatrics,  
Albert Einstein College of Medicine

Paola Babb, BS, Community Engagement and Child Nutrition Manager, Hunger Free Colorado

Kenneth Ballas, Chef, Food Services Supervisor, Sustainable Café, Rio Salado Community College

Jessica Barnett, BS Biological & Agriculture Engineering & Agronomy, Agriculture & Natural 
Resources Extension Agent, Johnson County K-State Research & Extension

Monique Batteast, MBA, Senior Manager of Children’s Nutrition Advocacy & Outreach, Greater 
Chicago Food Depository

Deborah Beauvais, RDN, SNS, Director of School Nutrition Services, Gates Chili Central School 
District, East Irondequoit Schools, and the East Rochester Union Free School District

Stephanie Berno, MS, RD, LD, Director of Outreach Services, Houston Food Bank

Carlyn Blake, Development Manager, The Idaho Foodbank

Rachel Bland, RDN, LD, Registered Dietitian Nutritionist, JTA Wellness

Dough Block, Dairy Farmer, Hunter Haven Farms

Peggy Bodnar, RDN, LD, SNS, Director of Food & Nutrition Services, Boise School District

Charles Boeneke, PhD, Professor, Louisiana State University

Lindsey Borst, DMV, Veterinarian, Purina Animal Nutrition/All American Co-op

Amber Bosket, CEO, Growing Gears

Corrie Bosket, Director of Operations, Growing Gears

Ginette Bott, President and CEO, Utah Food Bank

Kris Bousquet, Manager, Farmer Relations & Executive Director NSDA, Midwest Dairy/ Nebraska 
State Dairy Association

Nadine Braunstein, PhD, RDN, FAND, Assistant Professor/Dietetic Internship Director, California 
State University, Sacramento

A C K N O W L E D G M E N T S
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Molly Bretl, MS, CCS, PT, Certified Culinary Scientist, and Personal Trainer, Craig Ranch Fitness, 
Frito Lay Corporate Fitness and Imx Pilates

Kelly Bristow, MS, RDN, LD, Health and Nutrition Outreach Manager, Public Affairs, Science & 
Sustainability, Bayer 

Kyle Britton, Product Owner, Systems Architect, Producer, HerdOne Livestock Management, 
Engineering with IT, Cow/Calf Farm

Dalton Brown, Sr. Territory Business Manager-North, OK, Zoetis

Renee Bryant, MEd, Food Policy & Advocacy Coordinator, Johnson County Department of Health 
& Environment

Aurora Buffington, PhD, RDN, LD, FAND, Assistant Professor/Public Health Nutrition Specialist, 
University of Nevada Cooperative Extension

Chelsea Z. Burkart, MS, RD, Performance Dietitian, United States Military

Joanne Burke, PhD, RD, LD, Clinical Professor, Department of Agriculture, Nutrition and Food 
Systems, University of New Hampshire

Bonnie Burr, Assistant Director of Extension, Uconn’s College of Agriculture, Health and Natural 
Resources

Joshua Campbell, Urban Agriculture & Natural Resources Educator, Oklahoma State University - 
Extension

Jessica Caouette, MS, RDN, LDN, Senior Program Manager, Share Our Strength’s Cooking Matters

Chef Milo Carrier, Executive Chef, Arlo Restaurant

Maria-Paula Carrillo, MS, RDN, LD, Registered Dietitian Nutritionist, LifeCycle Nutrition

Amy Carter, MA, RDN, LD, CDES, Director of Clinical Nutrition and Lifestyle Health,  
Eskenazi Health

Jill Castle, MS, RDN, President, Castle Nutrition

Diane Chapeta, Illinois Farm to School Programs Manager, Seven Generations Ahead

Dorothy Chen-Maynard, PhD, RDN, FAND, Director of Didactic Program in Dietetics, California 
State University, San Bernardino

Carissa Christensen, MS, MPH, RDN, CD, Director of Nutrition Care Services, University of Utah 
Health

Meriruth Cohenour, Director, Market Development, Oklahoma Department of Agriculture

Kristina Comer, MS, RDN, Clinical Outpatient Dietitian, University of Colorado Health

Lauren Conkey, MPH, Senior Public Health Promotion Specialist, Rhode Island Department of Health

Greg Conrad, Dairy Farmer, Conrad Dairy Farm

Sam Coogan, MS, RDN, CSSD, LD, FAND, DPND Director/Lecturer, UNLV

Abigail Copenhaver, MS, RDN, CDN, Registered Dietitian, Farmstead Nutrition and Consulting & 
Ivy Lakes Dairy

Linda Cornish, Founder & President, Seafood Nutrition Partnership

Lexi Cournoyer, RD, District Campus Registered Dietitian, Sodexo

Jenifer Cruickshank, PhD, Assistant Professor of Practice, Dairy Management, Oregon State 
University

Dr. Arthur Culbert, PhD, Founder of Central West End Farm, Central West End Farm

Lori Danella, MS, SNS, School Nutrition Director, Lee’s Summit R-7 School District

Mridul Datta, PhD, RD, LD, FAND, Clinical Assistant Professor/Dietetic Internship Director, Iowa 
State University

Brian de la Cruz, MS, RDN, LD, Director, Dietetic Internship Program/Clinical Coordinator/
Instructor, University of Oklahoma Health Sciences Center

Stephanie DeBerry, MS, RD, LD, Dietitian, Oklahoma Nutrition Information & Education (ONIE) 
Project

Meredith Deeds, Freelance Writer/Cookbook Author, Self Employed Freelance Food Writer

Ernest DeGroot, Dairy Farmer, Self- DeGroot Dairy LLC

Sunnie DeLano, MS, RDN, Director, Individualized Supervised Practice Pathway Program, 
Pepperdine University

Jack & Patty Dill, Dairy Farmer, Alva Dill and Sons

Audrey Donahoe, Dairy Farmer, ATRASS Farm, Clayville NY / NDC Chairperson

Kerri Dotson, RDN, LDN, Director of Operations/Executive Chef, Culinary Medicine Program at 
George Washington School of Medicine and Health Sciences 

Kristan & Casey Earl, CEO/President, Gossner Foods Inc.

Shannon Ebron, MS, RDN, LD, Director of Food Services, Riverview Gardens School District

Susan Edgar Helm, PhD, RDN, FAND, Director, the Didactic Program and Professor of Nutritional 
Science, Pepperdine University

Kent Eikenberry, President/CEO, NWA Food Bank

Tatyana El-Kour, MA, MS, RDN, FAND, Health and Nutrition Coordinator, Action Against Hunger

Whitney Ellersick, MS, RDN, Nutrition Services Senior Director, Portland Public Schools

John Elliott Elliott, MBA, President & CEO, Gleaners Food Bank of Indiana

Karin Endy, Owner, Karin Endy Consulting

Rob Epps, CWPC, Culinary Hospital Program, Great Plains Culinary Institute, Southeast 
Community College



24N O U R I S H  D I A L O G U E  D I N N E R S  N AT I O N A L  D A I R Y  C O U N C I L

C O N C L U S I O N

Gina E. Eubanks, PhD, Associate Vice President/Program Leader, Louisiana State University AgCenter

Linda T. Farr, RDN, CSOWM, LD, FAND, Registered Dietitian Nutritionist, Nutrition Associates of 
San Antonio, 2020-2021 President of the Academy of Nutrition and Dietetics

Alejandra Fazekas, AICP, Principal Planner, City of Henderson

Chuck & Nora Feldpausch, Farm Owners and Operators, Long Meadow Farms

Susan Finn, PhD, RDN, FAND, President, Finn & Associates

Jean Ann Fischer, MS, RDN, LMNT, Human Sciences Program Leader/Director, Nutrition 
Education Program, University of Nebraska-Lincoln Extension

Michael Folino, MBA, RDN, LD, Former Associate Director, Nutrition Services, The Ohio State 
University Wexner Medical Center

Jeff Fong, MBA, President, Frasca Foods

Elizabeth Foster, Executive Director, Maricopa County Farm Bureau

Candy Gable, MS, RDN, LD, State Coordinator, Oklahoma State University - CNEP

Jessica Garay, MS, RDN, CSCS, RYT-200, Assistant Professor of Nutrition and Food Studies, 
Syracuse University

Thomas Garcia-Pratts, Co-Founder & General Manager, Finca Tres Nobles Farm and Small Spaces, LLC

Andrea Gibson, Dairy Farmer, Gibson Green Acres Farm

Ron Gibson, UFBF President/Dairy Farmer, UFBF/Gibson Green Acres Farm

Sean Gillon, PhD, Associate Professor, Co-Director Food Systems and Society, Oregon Health and 
Science University

Sheri Glazier, MS, RDN, LD, Nutrition Consultant/Rancher, Oklahoma Beef Council

Ed & Renee Goedhart, Dairy Farmer, Ponderosa Dairy

Jacqueline Gomez Sgherza, RDN, MBA, Corporate Dietitian, Allegiance Retail Services

Amy Goodson, MS, RD, CSSD, LD, Board Certified Specialist in Sports Dietetics; Nutrition 
Consultant, Speaker, Spokesperson, Writer, Self Employed 

Barbara Gordon, MBA, RDN, LD, FAND, Assistant Professor, Nutrition and Dietetics, Idaho State 
University

Linda Gorkow, Executive Director, Iowa Food Bank Association

Kristen Gradney, MHA, RDN, LDN, Senior Director, Health Centers, LAND-President elect 
ANDA Spokesperson

Erin Green, MS, RDN, LD, Professional Triathlete, Owner, Erin Green Racing & Nutrition

Reuben Gregory, BA, Food Security Specialist, Children’s Hospital Colorado

Mitch Gruber, PhD, Chief Programs Officer/City Council Member, FoodLinks/Rochester, NY 

Johnny Gunsaulis, County Extension Agent, Staff Chair, Benton County Cooperative Extension Service

Paula Gustafson, MD, VP/Chief Medical Officer, Major Health Partners

Patricia Halper, Executive Director, Ohio Restaurant Association Education Foundation & Ohio ProStart

Eric Halvorson, MA, Manager, Corporate Affairs, Kroger Central Division

Sarah Hampl, MD, General Pediatrics & Weight Management, Center for Children’s Healthy 
Lifestyles & Nutrition, Children’s Mercy Hospital, Kansas City

Megan Harper, Idaho State Department of Agriculture

Nancy Harris Buckley, MS, DTR, Instructor in Human Nutrition, University of Arkansas

Kelli Hawthorne, MS, RD, LD, Director, Clinical Research, Department of Pediatrics, The University 
of Texas at Austin, Dell Medical School

Jennifer Heltzel, Dairy Farmer, Piney Mar Farm

Alice C Henneman, MS, RDN, Nebraska Extension, Emeritus

Matt Hess, Associate Director, Colorado Area Health Education Center

Melissa Heuer, MA, RD, LD, Nutrition Operations Manager, Integris Health

Michael Hodgins, Chef, Program Director, Rio Salado Community College

Sarah Hodson, MS, Executive Director, Get Healthy Utah

Laura Holtrop-Kohl, MS, RDN, CD, Registered Dietitian, Utah Department of Health

Neilann Horner, PhD, MPH, RD, Associate Clinical Professor/DPD Director, Oregon State University

Simca Horwitz, MS, Co-Director, Massachusetts Farm to School

Brian Houin, MS, AG, Dairy Farmer, Homestead Dairy

Jill Houin, MA Education, Dairy Farmer/Educator, Homestead Dairy

Terry Howell, Executive Director, Food Processing Center, University of Nebraska- Lincoln

Casey Hoy, PhD, Professor of Entomology and Faculty Director of the Initiative for Food and 
AgriCultural Transformation (InFACT), The Ohio State University

Dr. Sandra Hoyt Stenmark, MD, FAAP, Clinical Professor of Pediatrics, University of Colorado 
School of Medicine

Tiffany Hull, MS, RDN, LD, FAND, Retired

Joy Ihle, Deputy Director Senior Services/The Child and Adult Care Food Program/Crisis and 
Advocacy Services, Polk County Community Family & Youth Services

Lexie Jackson, MS, RDN, CD, CDE, PhD Candidate and Instructor, Washington State University

Teresa Jackson, RDN, LD, SNAP Ed Nutrition Education Program Director, Oklahoma Tribal 
Engagement Partners (OKTEP)

Emily Jackson Lochner, Dairy Farmer, Bentwood Dairy
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Julia Jarrell, RD, LD, Registered Dietitian, Fort Bend ISD

Ebony Johnson, MD, MHA, Family Medicine Physician, Vice President, Cook County Physicians 
Association

D. Coleen R. Kaiser, MS, RDN, LN, Director of the Montana Dietetic Internship, Montana State 
University

Debra Kaminski, MS, RDN, Director, Food Service Marketing, Pacific Foods

Louie Kazemier, Owner, Rickreall Dairy

Jessica Keahey, Owner/Cheesemonger, Sweet Freedom Cheese

Jessica Kejr, MSW, Director of Programs & Client Collaboration Initiatives , Harvesters - The 
Community Food Network

Katherine Kelly, Executive Director, Cultivate KC

Joe Kelsay, MS, AG, Food Chain CoNNEXT Manager/General Partner, Corteva Agriscience/Kelsay 
Farms LP

Wes Kerr, Owner, Kerr Family Dairy

Julia Kertz Grant, General Manager of Value Added Services, Hancock Natural Resource Group

Bruce Kettler, MS, Director of Agriculture, Indiana State Department of Agriculture

Cindy Kleckner, RDN, LD, FAND, Consultant Registered Dietitian Nutritionist, Associate Faculty, 
Institute of Hospitality and Culinary Education at Collin College; Co-Author, “DASH Diet for 
Dummies” and “Hypertension Cookbook for Dummies”, Cynthia L. Kleckner, LLC

Kenny Kleinpeter, SMI, DFA, Dairyman, Kleinpeter Farms Dairy Processor

Susan Koehn, Communications Consultant, Sego Strategies

Namita M. Koppa, Sustainability Management Analyst, City of Las Vegas

Stacy Koppen, MS, RD, LD, SNS, Director, Nutrition Services, Saint Paul Public Schools

Laura Kruskall, PhD, RDN, CSSD, LD, FACSM, FAND, Director, Dietetic Internship and Nutrition 
Center Coordinator, University of Nevada, Las Vegas

Jennifer Kucera, RN, CURN, APRN, FNP-C, Family Nurse Practitioner, Sweeny Medical Clinic

Tim Kuenzi, Co-Owner of AJ Dairy, Mt. Angel

Yolanda Lawson, MD, F.A.C.O.G., Physician and Owner, Associate Attending OBGYN, MadeWell 
Obstetrics and Gynecology, Medical City Dallas

Stewart LeBlanc, Owner and Operator, Dairy Farmer, LeBlanc Dairy Farm

Tracey LeDoux, PhD, RDN, FAND, Associate Professor of Nutrition & Obesity Studies of Health & 
Human Performance, University of Houston

Christopher Lenzini, Senior Training Consultant, Safeco Insurance

Branden Lewis, Chef, Associate Professor, Johnson Wales University

Amber Lindsey, APR, Director, Marketing & Communications, Oregon Food Bank

Laura Lomax, MS, RDN, LD, Registered Dietitian, Fresenius Kidney Care

Anne Lund, MPH, RDN, Director, Graduate Coordinated Program in Dietetics, University of Washington 

Scott Lutocka, BS, USGBC True Advisor, Food Rescue, Zero Waster & Waste Diversion Consultant, 
U.S. Green Building Council (USGBC)

Amy Lyman, Director of Marketing and Communications, Arkansas Department of Agriculture 

Mary Mac DeGroot, Pediatric Nurse, St. Luke’s Children’s Hospital

Martha Martinez, RD, LD, DCES, Pediatric Endocrinology, University Health Systems

Dana Mather, Consultant, Mather Consulting LLC

Jerod Matthews, Director, Dairy Supply Chain Partnerships, Feeding America

John & Joan Maxwell, Owner/Operator, Cinnamon Ridge Farms

Kate McAndrews, Sales Manager /Dairy Nutritionist/ Dairy Farmer, Vitaplus

Glenna McCollum, DM, MPH, RDN, FAND, Past President, Academy of Nutrition and Dietetics

Johanna Mendelson Forman, PhD, JD, Distinguished Fellow, Stimson Center, and Adjunct Professor, 
American University, School of International Service 

Kathleen Merrigan, PhD, Executive Director, Swette Center for Sustainable Food Systems, Arizona 
State University

Lorraine Merrill, Dairy farmer, Stuart Farm

Angie Meyer, Dairy Farmer, M6 Dairy Farm

Jason Meyer, Owner, Owner, Meyer Dairy

Julie Meyer, RDN, Founding Partner, Eat Well Global, Inc.

Sarah Miracle, MBA, RD, LD, FAND, SNAP Ed Nutrition Education Program Director, Oklahoma 
Tribal Engagement Partners (OKTEP)

Cynthia (Cindy) Moore, PhD, RD, Nutrition Team, Tyson Foods, Inc.

Diane Morgan, Owner, Cookbook Author, Diane Morgan Cooks

Colleen Moriarity, Executive Director, Hunger Solutions Minnesota

Katy Morlok, MS, MBA, Associate Marketing Manager - Butter & Spreads Innovation, Land O’Lakes Inc.

Bridget Morrisroe-Aman, Extension Professional, University of Idaho Extension

Miranda Muro, Deputy Chief Operating Officer, Foodshare

Erin Murray, PhD, MSPH, RDN, Assistant Professor, Dietetic Internship Director, Metropolitan 
State University of Denver
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Amy Myrdal Miller, MS, RDN, FAND, Founder & President, Farmer’s Daughter Consulting, Inc

Tirza Nestel, RD, Pediatric Dietitian 

Chenin Nickel, Ph.D., RDN, Assistant Professor and Department Chair of Culinary Nutrition, 
Culinary Science, and Health Sciences, Johnson & Wales University

Luz-Myriam Niera, MS, PhD, Director, Nutrition, Health & Wellness Division, San Antonio Food Bank

Angela Nunnery, MD, Family Practice Physician, Chief Medical Officer, Assistant Professor, Clinical 
Faculty, Nunnery & Daniels, RoweDocs, Baylor College of Medicine, The University of Texas Medical 
Branch

Steven Oakley, CEC, MS,Chef Owner, Oakleys Bistro

Pete Olson III, Co-Owner/Chairman, Sage Hill Dairy

Melissa Palmer, PT, DPT, Owner/Physical Therapist, Direct PhysioHealth, LLC

Jessica Patrolia, Nutrition, School Health Specialist, Rhode Island Department of Education 

Pam Patty, RD, LD, Community Health Improvement Specialist, Integris Health SW

Jacqueline M. Pedersen, RDN, LD, Registered Dietitian, CHEF: Culinary Health Education for 
Families

Wendy Peters Moschetti, BASW, MCP, Director of Food Systems, LiveWell Colorado

Alex Peterson, BS Agriculture Economics, Dairy Farmer, Peterson Dairy

Mallory Phelan, Executive Director, Oregon AgLink

Paul Rabenort III, Certified Cheese Master, Oakdale Hy-Vee

Michele Redmond, MS, RDN, FAND, Chef Dietitian and Food Enjoyment Activist, The Taste 
Workshop

Alison Reidere, MS, RD, Director, Coordinated Master Program in Public Health Nutrition, 
University of Minnesota, School of Public Health 

Martha Rew, MS, RDN, LD, Dietetic Internship Director/Associate Clinical Professor, Texas 
Women’s University

Alan Rindlisbacher, Director of Community Strategy, Economic Development Corporation of Utah

Grace Rivers, RDN, CDCES, Consultant, Writer, Self-Employed

Janis Robinson, Vice President, Institutions & Partnerships, Food Bank of New York City

Ellie Rock, RDN, Consultant, Self Employed

Caroline Roffidal-Blanco, MS, RDN, LDN, Director, Mission Program Development & Evaluation, 
American Diabetes Association

Angie Rogers, MSW, President and CEO, Arizona Food Bank Network

Diana Romano, MS, RDN, LD, Assistant State Specialist, Community Nutrition, Oklahoma State 
University

Christina Saheb, RDN, LDN, Food Service Department, Clark County School District

Margie Saidel, MPH, RD, VP Nutrition and Sustainability, Chartwells

Christine Saks, MS, RD, LD, Registered Dietitian Nutritionist, JTA Wellness

Leah Sarris, RDN, LDN, Executive Director, New Orleans Culinary and Hospitality Institute

Kevin Sauer, PhD, RDN, LD, FAND, Professor in Food, Nutrition, Dietetics and Health, Kansas 
State University

Brandon Scharping, DVM, Owner/Veterinarian, Lena Veterinary Clinic

Morgan Scharping, DVM, Associate Veterinarian, Lena Veterinary Clinic

Jennie Schmidt, MS, RD, Farmer, Schmidt Farms Inc

Sarah Schmidt, Vice President of Public Affairs, Associated Milk Producers Inc.

Allison Schnitzer, RDN, LD, Health Educator II

Kate Schulz, RDN, LD, LMNT, Consulting Dietitian, Colorado Beef Council

Zach Schuman, Senior Dairy Buyer, One Global Sourcing

Staci Scott, Food Industry Partnership Director, Tarrant Area Food Bank

Lisa Seglar, PhD, MPH, CHES, Director of Strategic Initiatives, Three Square Food Bank

Tiffany Selchow, Director of Social Marketing and Consumer Outreach, Arizona Beef Council

Dani Sheffield, Executive Director of Child Nutrition Services, Aldine ISD

Randi Shubin Dresner, President, Chief Executive Officer, Island Harvest Food Bank

Emily Shuping, Marketing Coordinator - Made in Oklahoma Coalition, OK Department of Agriculture

Kathy Siefken, CAE, Executive Director, Nebraska Grocery Industry Association

Mike & Wendy Siegersma, Dairy Farmer/Family Medicine, Self- Sunridge Dairy LLC

Kellie Simpson, Assistant Director of Child Nutrition, Rogers Public Schools

April Sins, RDN, LDN, Retail Registered Dietitian, Rouses Markets

Jill Smith, Chef, Program Director, Careers through Culinary Arts Program

Katie Smith, PhD, RDN, LD, ACSM-EP, Assistant Professor, Sport Science and Health Education, 
Simpson College

Steve Soltz, Chef/Professor Culinary Arts, College of Southern Nevada

Katy Soper, MS, RD, Dietetic Internship Director, University of Central Oklahoma

Jennifer Spencer, PhD, MS, Assistant Professor and Dairy Extension Specialist, Texas A&M AgriLife 
Research and Extension Center

Diane Stadler, PhD, RD, LD, Associate Professor of Medicine/Director, Graduate Programs in 
Human Nutrition, Oregon Health and Science University
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Kelly Streit, MS, RDN, Senior Instructor, Family and Community Health, Oregon State University

Gail Sulla, Segment Specialist, Affinity Group Food Marketing

Debra Sullivan, PhD, RD, Midwest Dairy Council Endowed Professor in Clinical Nutrition, Professor, 
University of Kansas Medical Center

Shelly Summar, MSEd, RD, LD, Program Manager, Weighing In, Children’s Mercy Hospital, Kansas City

Taylor Sutton, MS, RDN, LD, Owner/Corporate Dietitian, Taylor Your Table/United Supermarkets

Audrey Tanksley, MD, Regional Medical Director, Access Community Health Network

Lauren te Velde Twigge, MCN, RDN, LD, Dietitian, Self Employed

Madeline Thomas, President, St. Louis Agribusiness Club/Market Researcher, Kynetec

Bob Thompson, Attorney, Chairman, Agricultural Business Council of Kansas City

Jan Tilley, MS, RD, LD, President and CEO, JTA Wellness

Sharma Torrens, JD, Marketing Manager, Arizona Department of Agriculture

Sabrina Trudo, Associate Professor of Nutrition, University of Arkansas

Allyson Twiggs Dyer, Owner/Consultant, The Twiggs Group

Jennifer van de Ligt, PhD, Director of Integrated Food System Leadership Program, University of 
Minnesota 

Leanne Van der Laan, Dairy Farmer, V-Lane Dairy Farm

Anne VanBeber, PhD, RDN, LD, FAND, Professor and Department Chair, Texas Christian University

Liset Vasquez, PhD, RDN, LD, CHES, Dietetic Director and Professor in Practice, The University of 
Texas San Antonio

Sandra Vijn, Director Sustainable Food, World Wildlife Fund

Charlie Walch, CEO, Pluton Biosciences

Claire Walsh, MS, RDN, LD, Director, Nutrition & Lifestyle Modification Programs, YMCA of 
Greater Kansas City

Trevor Wayment, Dairy Farmer, Wayment Farms

Amanda Weaver, PhD, Owner/Senior Instructor, Five Fridges Farm/Department of Geography and 
Environmental Sciences, University of Colorado Denver

Suzy Weems, PhD, RDN, LD, FAND, Professor Emeritus, Baylor University

Stacey Wertzberger, Event & Hospitality Management Academic /Lecturer, Iowa State University

Paula Wicklund, RD, Consultant, Self Employed

Kristin Wild, Executive Director at Operation Food Search, Operation Food Search

Dr. Mardell Wilson, EdD, RD, LDN, Dean of the Doisy College of Health Sciences, Saint Louis 
University 

Ellie Wilson, MS, RDN, CDN, Senior Nutritionist, Price Chopper

Meghan Windham, MPH, RD, LD, Registered Dietitian, Student Health Services, Texas A&M 
University

Clayton Wood, East Coast Dairy Leader, Cargill Animal Nutrition Owner Ivy Lakes Dairy

Micaela Wright, Public Information Officer, Ohio Department of Agriculture

Tammy Yarmon, Director, Nutrition Services, Omaha Public Schools

Scott Young, Executive Director, Food Bank of Lincoln

Cody Yount, MS, Farmers Market Manager, Oklahoma State University - OKC

Rosemarie Zimbelman, PhD, Head of Nutrition, Rio Blanco Dairy and Dairy Nutrition Services

Elizabeth Zmuda, DO, FAAP, FACOP, Pediatrician, Nationwide Children’s Hospital

Jennie Zwagerman, LLM, Director of Drake Agricultural Law Center/Assistant Professor of Law, 
Drake University Law School



Since 1915, National Dairy Council (NDC) has been a non-profit organization founded by dairy farmers and funded through the national dairy checkoff program. NDC 
has been, and will continue to be, committed to providing science-based education about the nutrition and health benefits that dairy foods provide, while bringing to life 
hard-working dairy farmers’ shared vision of a healthy, happy, sustainable world.

With more than 100 years of experience and a staff of registered dietitian nutritionists, nutrition scientists and communication experts, NDC works to provide practical 
information about how dairy contributes to health and sustainable food systems. This includes sharing the benefits of how eating three daily servings of low-fat and fat-
free dairy foods like milk, cheese and yogurt can offer great taste, nutritional value and health benefits.

USDairy.com      @National Dairy Council                   @NtlDairyCouncil

https://www.usdairy.com
https://www.facebook.com/DairyGood
https://twitter.com/DairyGood

