
There is a popular, endlessly recirculating social media meme with some
version of this statement:

“Share if you believe every school should teach gardening 
(or have a school garden) … because food is kind of important.” 

Naturally, it includes a photo of adorable
little children digging in the dirt or
working in a garden. As an RDN and child
nutrition expert, I do know that food is
“kind of” important to ensure that all
students are well nourished and ready to
learn.As a cheerleader for excellence in
school nutrition, I am committed to
school gardens – for nutrition education,
fresh food and physical activity.

However, I also know that a garden in
every school is easier said than done.
While thousands of schools are har-
vesting the multiple benefits of gardens,
many others lack the adminis- trative
support, financial resources, and
gardeners (especially during summer
when school is out) to make it happen.
This article is a brief review of the current
state of US school gardens, along with
suggestions for how RDNs can get
involved in their communities and some
materials to help in that process. 

HISTORICAL PERSPECTIVE 
“A school garden should be connected
with every school where children can
have opportunities for leisurely gazing
upon trees, flowers and herbs and are

taught to enjoy them.” Johann Amos
Comenius (1592-1670), Bohemian educator.

The call for universal school gardens
came long before the Internet and its
viral memes. In 1869 an Austrian law
mandated a garden in every rural school
(followed by similar measures in Ger-
many, Sweden, Belgium, France, Russia
and England). By 1898 there were 18,000
school gardens in Austria and Hungary,
and by 1905 more than 100,000 school
gardens across Europe. 

School gardens were first introduced
into urban US schools for aesthetic
reasons rather than educational pur-
poses. The first official school garden was
planted in 1890 at the George Putnam
School in Roxbury, Massachusetts. Youth
gardening spread to every state in the
early twentieth century and then fully
blossomed with the United States School
Garden Army (USSGA). This federal
campaign, with the motto “A garden for
every child, every child in a garden,”
encouraged urban and suburban youth
to grow food as a way to support the war
effort during WWI. The patriotic campaign
set the stage for youth-focused pro-

By Dayle Hayes, MS, RD, School Meals That Rock

Growing Nutrition Education in Schools:
What’s happening with garden-based education?

continued on page 4

IN THIS ISSUE
1 Growing Nutrition Education in 

Schools: What’s happening with
garden-based education?

2 Chair Message

6 Ask the Expert

7 You’ve Got the Power

9 Be a Super Crew Fitness Star

11 NEP Member Spotlight

12 Web Watch: Focus on Nutrition
Education

13 Celebrate Food

14 Focus on Resources

16 Calendar of Events 

www.dietetics.com/nepdpg Fall 2015
Networking News

Nutrition
Education for
the Public
a dietetic practice group of the

Academy of Nutrition
and Dietetics

grams like 4-H and was one of the first
efforts to nationalize an educational
curriculum. 

There have been several “flowerings” of
school gardens linked to broader social
and educational movements, including
progressive education and social reform
(1900-1930), counter culture and environ-
mental movements (1960-1970), child-
ren’s nutrition/health and climate change



Fall 20152

Chair Message

CALENDAR OF EVENTS
Lisa Shkoda, BS

WEB WATCH
Ingrid Jorud, MS, RDN, LD, CPT

FOCUS ON RESOURCES
Adrienne Forman, MS, RD

RESEARCH REVIEWS
Jacqueline Gutierrez, MSEd, RD, CDN

2015-2016 NUTRITION EDUCATION FOR
THE PUBLIC EXECUTIVE COMMITTEE

NEWSLETTER SCHEDULE

CHAIR (v)
Ingrid Richards Adams, PhD, RD

ingrid.adams@uky.edu

CHAIR-ELECT(v)
Sharon Lutheran, RDN, MSH, LD, CLC

starscott@aol.com

IMMEDIATE PAST CHAIR (v)
Karen Chapman-Novakofski, PhD, RD

kmc@illinois.edu

SECRETARY (v)
Rita Mitchell, RD

rita@ritamitchell.org

TREASURER (v)
Gail Frank, DrPH, MPH, RD, CHES

Gail.Frank@csulb.edu

NOMINATING COMMITTEE Chair (v)
Jerlyn Jones, MS, MPA, RD, CDN

jerlynlj@gmail.com

DPG DELEGATE (v)
Barbara Ann Hughes, PhD, RD, LDN, FADA

barbara-ann@bahughes.com

Spring 2016  Deadline—March 5, 2016

Summer 2016  Deadline—June 15, 2016

Fall 2016  Deadline—August 1, 2016

Winter 2017  Deadline—November 22, 2016

CONTRIBUTING AUTHORS

Maureen Ternus, MS, RDN
maureen.ternus@gmail.com

Carol Berg Sloan, RDN, FAND
cbsrd@verizon.net

NEWSLETTER EDITORS

Mary Anne Burkman MPH, RDN

Adrienne Forman, MS, RD

Karen Chapman Novakofski, PhD, RD

EDITORIAL REVIEW BOARD

Dear Nutrition Education for the Public DPG members,
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I continue to extend a warm welcome to our new and returning members. We are
growing steadily in both active and student members and we are now close to 1000
members. Please encourage others to join us as we work to help the public
understand and utilize vital nutrition information and improve the health of
individuals and families at home and abroad.

This issue of the Networking News is focused on Nutrition Education, a topic that is at
the core of our DPG’s existence. I want to thank Dayle Hayes, MS, RD for her article,
“Growing Nutrition Education in Schools: What’s happening with garden-based
education?” The historical perspective on school gardens and gardening is
enlightening. Dayle increased our awareness of what others are doing and strategies
they are using to ensure that students have the opportunity to experience growing
food.  I am in total agreement with the call for every school to have a garden. I want
to encourage all our members to implement one or more of Dayle’s three suggestions
for increasing school gardens (a) volunteer in a local school garden, (b) become part
of garden-based education in your community and (c ) go outside and have fun with
kids in a garden. I am excited to try these suggestions. Please let us know the strategy
you implemented. Thanks Dayle, we are proud of your efforts and your work to
improve the health of school environments. 

There is a saying, take time to smell the roses. As fall approaches, I hope that many of
you would take time to celebrate food by trying the Reduced Sugar Apple Butter recipe
complied by Pauline Williams PhD, MPA, RDN, CD. Thanks Pauline for providing a way
for us to “taste” fall. Our Members’ Spotlight highlights Molly Pelzer, RD, LD, FAND. I am
sure you all will enjoy learning about Molly’s life and experiences. I want to encourage
other members to share with us through our members’ spotlight. 

Adrienne Forman, MS, RD CDC and Ingrid Jourd, MS, RD, LD, CPT-NASM have done an
awesome job putting together a list of nutrition education resources for consumers
and health professionals. I encourage you all to explore these resources and
bookmark those that are relevant to your practice so that they can be easily
accessible. Thanks Adrienne and Ingrid for keeping us informed. Special thanks to
Melissa Halas-Liang, MA, RDN, CDE for sharing her insights and expertise on child
feeding practices. I am sure that we will all find her advice and the Superkids Nutrition
information and links from the American Institute for Cancer Research helpful. Thanks
for building our resource base. 

FNCE ® provides a unique opportunity for us to interact with each other. I look forward
to seeing you all at our member events and activities.

By Ingrid Richards Adams, PhD, RD
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Chair Message

We look forward to seeing many of our members in Nashville
at FNCE®. Please check our website for follow-up from this
exciting meeting! 

Downtown Nashville Walking Tour
Please Join us on:
Sunday, October 4 at 6:00 PM in front of the Omni Hotel
for an evening of networking with your fellow NEP members
while enjoying the sights and sounds of downtown Nashville.

But wait that’s not all!  At 7:30 PM we will continue to mingle
at the  Southern of Nashville restaurant located at 
The Pinnacle at Symphony Place, 150 3rd Ave S #110, Nashville,
TN 37201.

To register for these events contact Fran Alloway: ffa2@psu.edu

DPG/MIG Showcase Booth #128
Monday, October 5 from 9:00 AM to 12:00 PM

Music City Center: Exhibit Hall C

Spotlight Session 
Tuesday, October 6 from 9:45-11:15 AM

Breastfeeding: Immunological, 
Cognitive and Nutritional Advantages

Music City Center Room: Grand B

Speakers: Madeleine Sigman-Grant, PhD, RD 
Susan Johnson, PhD with Moderator: 
Ingrid Adams, PhD, RD, LD, LDE

A child’s risk for poor health begins early in life. Recent
advances have shown the benefits of breastfeeding beyond
simple nutrition, and have highlighted immunological and
cognitive advantages to infants and the critical role of the
pregnancy-lactation cycle to mothers. This session will
enhance your skills in educating and communicating
evidence-based child feeding information including develop-
mental readiness, and responsive feeding, to help children get

a healthy start on life. This session was planned with the
Nutrition Education for the Public DPG. and the Position and
Practice Paper, Promoting and Supporting Breastfeeding.

Outcomes:
� Describe three areas of research related to the advantages

of breast-feeding that go beyond nutrition. 
� Apply evidence-based knowledge on breastfeeding, develop-

mental readiness, and responsive feeding to inform their
practice. 

� Identify three strategies that can be used in communicating
evidence-based child feeding information to the public.

Dr. Johnson is Professor of Pediatrics at the University of Colorado
Anschutz Medical Campus. Dr. Johnson has published extensively
on nutrition issues including maternal feeding behaviors, obesity,
child feeding, studies regarding ethnic differences (Non-Hispanic
White and Hispanic) in infant and child obesity and self-
regulation, as well as a recent compa- rison of nutritional intake
differences in ASD and typically developing children. Grant
support includes feeding practices of child care professionals and
effects of energy state on to visual and taste stimuli, and an
Autism Speaks grant to investigate nutrient and food intake
pattern in young children ASD compared to children with other
neurocognitive impairments and typically developing children.
Dr. Johnson serves as the Nutrition Discipline Director for the 
JFK LEND Grant. Dr. Johnson is the principal investigator for
multiple inter-disciplinary projects including the National
Children’s Study.

Dr. Sigman-Grant retired as a Maternal and Child Health
Extension Specialist and Professor with the University of Nevada
Cooperative Extension in January 2015. She continues her work
promoting, protecting and supporting breastfeeding. Dr. Grant is
an Associate Editor for the Journal of Nutrition Education and
Behavior. She has served on committees of the National Academy
of Sciences Institute of Medicine, National Institutes of Health,
American Academy of Pediatrics, Academy of Nutrition and
Dietetics, and Interna- tional Life Sciences Institute. In 2012, she
was named Nevada Dietitian of the Year and was inducted into
the Medela Breastfeeding Hall of Excellence. She received the 2014
Western Region Award in Excellence in Extension as well as a
Nevada Women of Achievement Award. Dr. Sigman-Grant earned
a BS in Nutritional Sciences (specialty-dietetics) from UCLA; an MS
in Nutrition from Loma Linda University; and a PhD in Nutrition
from the UC Davis.
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(1900-2010). In 1995, Delaine Eastin, the
California State Superintendent of
Schools, made the call for “a garden in
every school,” articulating benefits that
still apply today. 

� Gardens can create opportunities for
children to discover fresh food, make
healthier food choices and become
better nourished.

� Gardens offer dynamic settings in
which to integrate every discipline
including science and math, language
arts, history and social studies, and art.

� Young people can experience deeper
understandings of natural systems and
become better stewards of the earth.

For more on the history of school gardens:
A Brief History of School Gardens Kitchen
Gardens International, 2011, http://kgi.
org/blogs/rose-hayden-smith/brief-hist
ory-school-gardens

Garden-Based Learning in Basic Educa-
tion: A Historical Review, University of
California, 4-H Center for Youth Develop-
ment Monograph, 2002, http://www.
ca4h.org/files/1229.pdf

Soldiers of the Soil: A Historical Review of
the United States School Garden Army,
University of California, 4-H Center for
Youth Development Monograph, 2006,
http://4h.ucanr.edu/files/1227.pdf

School Gardening in the Early 1900s
Through Today, MSU Libraries, Research
Guides, http://libguides.lib.msu.edu/c.
php?g=95377&p=623696

NUMBERS and TYPES
A March research brief by the Robert
Wood Johnson’s Bridging the Gap
campaign found that 26.6 percent of US
elementary schools have a school
garden. (School Garden Programs are on the
Rise in US Public Elementary Schools, but are
Less Common in Schools with Economically
Disadvantaged Student Populations, http://
www.bridgingthegapresearch.org/_asse
t/4q28pc/BTG_gardens_brief_FINAL_Ma
rch2014.pdf) Additional findings included:
� Gardens were most common at schools

in the West, followed by those in the
Northeast and South. Gardens were
least common at schools in the Midwest. 

� Gardens were most common at urban
elementary schools and least common
at schools in small towns. 

� Gardens were less common at schools
in which more students were eligible
for free or reduced-priced meals (i.e.,
lower-SES schools). 

� Gardens were less common at smaller
schools than at larger schools (i.e.,
those with more than 450 students). 

Today’s school gardens serve a wide
variety of educational, culinary and
wellness needs for children and families.
New Jersey, which could legitimately be
called the “School Garden State,” spon-
sors a School Garden of the Year contest.
A look at three 2015 winners showcases
the multiple uses gardens can have: 

Best Environmental Education: Hoboken
Dual Language School, Hoboken
� Financed in part by a national grant, the

garden program has expanded to include
a Recess Garden Club, a Kindergarten
Literature and Gardening class, and a
Second Grade Three Sisters garden, all
connected to the academic curriculum.

� One of the favorite activities is working in
the compost area where students
manage the process, including collection
of food waste from the cafeteria.

Best Nutrition Education: Philips
Academy Charter School, Newark
Getting gardening education into the
classroom has evolved into an inte-
grated, comprehensive educational pro-
gram called EcoSPACES. 

With the primary goal of teaching
students about health, wellness and
sustainability by educating them to
understand the closed food loop cycle,

the garden is a focal point of a
wide-ranging Food Education Program. 

Best Community Collaboration: 
Waldwick High School, Waldwick

This organic vegetable garden serves as
an authentic CSA (Community Supported
Agriculture), a dynamic and practical
learning experience with students as
researchers, designers, creators, business
planners, and advocates. 

Shareholders (parents, local businesses,
teachers, and other community mem-
bers) also sign up for work time through-
out the growing season. 

More about the phenomenal success 
of New Jersey school gardens at 
New Jersey Farm to School Network
(http://www.njfarmtoschool.org), where
the mission is to: Promote. Improve.
Educate. It’s all about the food.

Three States, Three Gardens, 
Three Driving Forces 
There are many forces driving the 21st

century renaissance in school gardens.
One of the strongest is FoodCorps
(https://www.foodcorps.org/), a nation-
wide team of AmeriCorps leaders whose
mission is to connect kids to healthy
food in schools. Currently 205 Food-
Corps service members and 18 Food-
Corps fellows are serving at over 500
schools across 17 states and the District
of Columbia. Kalispell Public Schools
(http://www. sd5.k12.mt.us/ Content 2/28)
in northwestern Montana was one of the
initial FoodCorps pilots and has con-
tinued to host FoodCorps Montana
(http://montana.blog.foodcorps.org)

Growing Nutrition Education in Schools: What’s happening with garden-based education

Plant It, Grow It, Eat It!
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members making major changes in local
food systems, including a production
garden at the Kalispell central kitchen as
well as Montana beef for schools project
(http://farmtocafeteria.ncat.org/2015/07
/07/its-all-about-the-beef-to-school-2/).
Jennifer Montague, MS, RDN, Food
Service Director, believes that growing
more of their own food is an important
part of healthier meals and healthier
students. 

Last year, FoodCorps service member,
Jessica Manly, started a production
garden at their new central kitchen. In
spring 2015, they were able to plant and
harvest radishes, greens, and peas for
the salad bars at eight elementary
schools before the year ended.
Throughout the summer, cucumbers,
squash, carrots, and fresh basil brightened

the plates of Summer Food Service
Program participants. 

FoodCorps service member Jessica
Manly reflected on her experience
teaching in Kalispell: “With my third
graders at Hedges Elementary School, we
started seeds in the classroom under grow
lights, transplanted them into the garden,
and eventually harvested lettuce, arugula,
spinach and chives for a salad party on the
last class of the school year. We only had a
couple of thumbs down in the taste test,
and every student had the opportunity to
nurture a seed and watch it transform into
a healthy, delicious meal.”

For more about Jennifer, Jessica and the
Kalispell experience, read FoodCorps’
Impact on Schools in Kalispell, Montana

(http://www. chefannfoundation. org/
news-media/the -lunch-l ine -blog/
foodcorps-impact-on-schools-in-kalispell
-montana).

In Michigan, Waterford School District’s
Edible Schoolyard is growing as part of
an Implementation Grant to institu-
tionalize local food in the district and
community. The USDA Farm 2 School
Program (http://www.fns. usda.gov/
farmtoschool/farm-school- grant-program)
is another powerful force behind the
expansion of US school gardens.
Building upon the existing garden
footprint of the Crary School Campus,
this teaching mini-farm–inspired by
Michelle Obama’s White House Garden –
provides an outdoor nutrition classroom
and source of local produce used directly
in district kitchens. Director Doreen
Simonds has been a tireless advocate for
GLEAN – Growing Learning Educating
Agricultural Nutrition.

Harvested vegetables are hand delivered
to the building’s kitchen and served in
the Oakland County Free Summer Food
Program, providing over 250 free meals
to children under the age of 18 each
weekday. Garden Manager, Danna Scigaj
offers updates, tips and highlights
through the Edible Schoolyard
Facebook page (https://www.facebook.
com/waterfordedibleschoolyard). The
garden has successfully engaged dozens
of volunteers to harvest hundreds of
pounds of produce during summer 2015 –
with plenty more on the way. It has also
hosted visits by Michigan Congressman
Dave Trott and other leaders interested
in local food. 

The Waterford Edible Schoolyard and
Moss Haven Farm in Dallas, Texas, are
both part of the Edible Schoolyard
Projectnetwork (https:// edible school
yard.org/). For nearly 20 years, the project
has grown from the Edible Schoolyard at
Martin Luther King, Jr. Middle School in
Berkeley, California, their demo site and
learning lab. They work across the
country with teachers and administra-
tors to build a leading model of edible
education. According to their website,
the program, is “fully integrated into the

Growing Nutrition Education in Schools: What’s happening with garden-based education

fabric of the school, brings academic
subjects to life and cultivates in students
an appetite for fresh, healthy food, as well
as the confidence to prepare it at home.” 

At Moss Haven Farm (http://moss
haven farm.blogspot.com/), they have
brought a fully functioning farm to the
grounds of Moss Elementary School on
the former site of the Moss Family Farm.
An American Heart Association Teaching
Garden site (http://www. heart.org/
HEARTORG/GettingHealthy/HealthierKid
s/TeachingGardens/Teaching-Gardens_
UCM_436602_SubHomePage.jsp), the farm
features rainwater harvesting, worm
ranching, sub irrigation planters, chick-
ens, and is 100% organic. According to
the farm’s eco-educator – aka Farmer
Aman (tweeting @mhe_farm) – “The
kids run the farm. This farmer couldn’t do
it without them.” The programming is
carefully linked to classroom subjects
through a Farm Club for 5th and 6th grade
students as well as visits by other grades.

Moss Haven Elementary also started a
new recess before lunch initiative where
students play and then eat. The schedule
is based on research that has shown that
when kids play first, they eat more and
there is less food waste. So the garden
does more than produce a bumper crops
(98 pounds of potatoes, onions, garlic
and green beans donated to a local food
ministry); it also provides a place for
children to enjoy fresh air and grow food
at the same time. You can read all about
it on Farmer Aman’s Moss Haven Farm
blog (http://mosshaven farm.blogspot.
com/blog). 

What Can an RDN Do 
So, if you believe that “every school
should have a garden,” here are my three
suggestions for how you can make that
happen. 

1. Volunteer in a local school garden.
They always need help, because there
is always something to do in a garden.
From planting (or starting seeds
indoors) in the spring to reaping the
fruits and vegetables of your labor in
the fall. Not sure what schools have

continued on page 7
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Research shows that eating habits are established early in the
life cycle and tend to carry through to adulthood. As a result,
what children eat now will undoubtedly influence the state of
their health in later life. Making informed food and beverage
choices is an integral part of a child’s normal growth and
development. What are some resources our NEP members
can access that will bring them up to date on the current state
of the science regarding children’s eating habits?
The science behind nutrition can be baffling at times for
parents. There are numerous studies featured in the daily news,
often appearing to have opposing or conflicting results. It can
be overwhelming, even for educators, to interpret the mass of
scientific literature. Add in the claims made by the media or
popular bloggers, it become more difficult to discern sound
nutrition advice from the newest food or diet fads. 

For instance, while a new study may give us exciting
information, it can take several studies to validate the findings,
and one new study doesn’t necessarily disprove hundreds of
studies that came before it. Choose resources that rely on
compounding evidence, rather than a select few handpicked
studies. I refer parents to the Core Nutrition Messages
http://www.fns. usda.gov/core-nutrition/core-nutrition- messages
and corres- ponding videos –they have real life tips based on
sound research. They’re relatable to moms as United States
Department of Agriculture (USDA) has done the research on
semantics and how a message is best received. I also refer to
Choose My Plate, http://www.choosemyplate.gov/ where
parents can learn about portion sizes, how to design a healthy
plate and healthy foods. The Centers for Disease Control and
Prevention (CDC) is excellent for vital statistics, and actionable
items for goal setting with families. The prime objective of the
CDC is to analyze the state of health in our country, and to
promote activities and lifestyle choices known to prevent
disease. This is a great resource to learn about the statistics
behind good or poor nutrition choices, and to find some
helpful tips to avoid diet-related diseases. Of course, my 
site SuperKids Nutrition, http://www.superkidsnutrition.com/
features articles, interviews and book reviews on nutrition and
fitness that provide fun, tasty and practical lifestyle
applications. The Super Crew kid’s activities and curriculum on
the site inspire teachers to help kids to make healthy choices
while having fun. If you haven’t seen it yet, be sure to check out
the American Institute of Cancer Research toolkits, Healthy Kids
Today-Prevent Cancer Tomorrow (http://www.AICR.org/ healthy kids).
It has recipes, activities, lesson plans and behavioral trackers
that are perfect for nutrition counseling and workshops. Above
all, when disseminating advice, remember that no two kids or
adults are alike, and a diet suited for one person may not be
optimal for another. 

There is quite a bit of discussion regarding the banning of
certain foods and beverages, limits on portion size, taxes on
sodas.Can all foods and beverages fit into a meal plan?
Yes and no. Sugar sweetened beverages like soda and sugar
sweetened juices are empty calories, meaning they can
provide a big percentage of a person’s daily calories without
offering much (if any) nutritional value. For example, let’s say
your child has a need of about 1,200 calories per day
(depending on age and activity level, of course). In those 1,200
calories your child has to be sure to provide his/her body with
essential fats for brain development, calcium for rapidly
growing bones, micronutrients like magnesium and zinc which
affect growth, mood, and immune system, plus vitamins like
vitamin A for eye development and skin health. This is just
scratching the surface of components needed in the diet for
optimal development – we still have evolving research on the
benefits of phytochemicals. Also let’s not forget fiber’s impact
on decreasing inflammation, a contributor to many chronic
diseases. Soda and sugary beverages often displace these
foods. Children are 60% more likely to become obese for each
additional can or glass of sugared beverage they consume
every day (1). Carrying extra weight puts them at increase
health risks. For example, women who were overweight as
young children or adolescents had more than a 25% higher risk
of colorectal cancer than those who were lean at those ages (2).

Sugar is often packaged with foods that are highly refined and
have fats that in excess are pro-inflammatory. Total cholesterol
and triglycerides are higher among obese children when
compared to normal weight children, increasing their risk for
cardiovascular disease. Plus, kids are going to want snacks at
regular social gatherings that aren’t the healthiest but still offer
some nutrition value. I think it’s better to save empty calories
for these gatherings rather than consuming 8 teaspoons of
sugar with a can of soda. 

So rather than filling up on nutrient-rich foods like whole
grains, fruits, vegetables, legumes, lean proteins, and dairy,
many children fill up on empty calories through sugary drinks,
snacks, and overly-processed foods. With more than 65% of
Americans overweight or obese, clearly we have lost touch

Melissa Halas-Liang, MA, RDN, CDE
Interview by Carol Berg Sloan RDN, FAND

Ask the Expert

continued on page 8

It has recipes, activities, lesson plans and behavioral
trackers that are perfect for nutrition counseling and
workshops. Above all, when disseminating advice,
remember that no two kids or adults are alike, 
and a diet suited for one person may not be optimal
for another. 

“

”
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gardens? Call the district nutrition
director and find out how you can
help. Be sure to check the Where We
Work section of the FoodCorps website
(https://food corps. org/ wherewework);
you might be luck enough to live near
one of their sites. 

2. Become part of garden-based edu-
cation in your community. You
already have the knowledge; the
good news is you do not have to
create a new curriculum. Find out
which local schools want to expand
their garden education and then
choose an existing curriculum that fits
their goals. Here are a few free

resources to explore:

� Center for Ecoliteracy, Big Ideas: 
A New Alignment With Academic
Standards: http://www. ecoliteracy.
org/download/big-ideas-new-alignm
ent-academic-standards

� The Edible Schoolyard Kitchen 
and Garden Lessons:
http://edibleschoolyard.org/Berkeley
#curriculum

� Got Dirt? Wisconsin Gardening
Initiative:
https://www.dhs.wisconsin.gov/physi
cal-activity/foodsystem/gotdirt.htm

� LifeLab School Garden Resources:

continued from page 5

Growing Nutrition Education in Schools: What’s happening with garden-based education

http://www.lifelab.org/for-educators/
schoolgardens/

� USDA Dig In! Standards-Based
Nutrition Education from the
Ground Up:
http://www.fns.usda.gov/tn/dig-standa
rds-based-nutrition-education-ground

� USDA School Gardening Resources:
http://www.fns.usda.gov/farmtoschool/far
m-school-resources#School%20Gardening

3. Go outside and have fun with kids in a
garden. You may not even need a curri-
culum and you certainly do not need a
phone (except to take a few good photos!)

Dayle Hayes is an award-winning author and educator. As a parent and member of the School Nutrition Association, Dayle is dedicated to
making school environments healthy for students and staff. She co-authored the August 2014 Position of the Academy of Nutrition and
Dietetics: Nutrition Guidance for Healthy Children Ages 2 to 11 Years. In recognition of professional and volunteer leadership, Dayle has
received numerous honors, including Montana Dietitian of the Year and an ADA Excellence in Consultation and Business Practice Award. In
2013, she was honored with a Medallion Award from the Academy of Nutrition and Dietetics and the Montana School Food Service
Professional of the Year. Hayes served on the ADA Board of Directors where she chaired the Public Initiative Team and Technology Task Force.
She also is a past president of the Montana Dietetic Association and past chair of the School Nutrition Services Dietetic Practice Group.
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with balanced eating. In my experience when many parents
hear all foods fit, they think it’s okay to include nutrient-poor
foods every day and it starts to add up quickly. A refined flour
bagel for breakfast with fruit, processed meat at lunch with
veggie chips and fruit, dessert every night for dinner with
sweetened beverages often – for many, this is their definition of
modera- tion. Plus there are the constant birthday parties, class
parties and reward foods that are given out in extra-curricular
activities. It used to be just cake at birthday parties, now it’s
cake and a goody bag of all candy. We choose one or the other.
It’s easy not to realize that most of these food choices add up to
an unhealthy diet and could result in too much weight for good
health.You could be compromising optimal brain or eye
development, increase risk for attention or mood disorders,
bone health, and the likelihood of becoming overweight or
obese later in life. I don’t believe there is room for sugar
sweetened beverages as a regular food. If you must have it,
enjoy at special occasions. I remember a preschool mom
sharing that they give their child soda because they don’t want
to deprive them. Growing up, my mom said to me, “Isn’t it sad
that so and so gives their child soda, they must not know it was
bad for their teeth.” None of us drank soda and I certainly didn’t
feel deprived; I was happy I didn’t get cavities. Of course, you
have to consider the starting point. If they’re eating no whole
grains–then reaching 25% whole grains is a great improve-
ment. You have to meet people where they are. If a family is
drinking a liter of soda a day, cutting that back by half is a good
achievement.The risks associated with these overly-refined
foods and drinks such as obesity, diabetes, dental caries, and
heart disease, carry too great of a risk to consume them on a
regular basis. So what does moderation really mean – I guess it
depends on your starting point and where you hope to end up
that’s realistic and achievable for your family. For babies,
toddlers, and young children, soda shouldn’t be on their menu
at all. Personally no one in my family or extended family drinks
soda – it just wasn’t considered normal or healthy in our family
culture. There is no need to introduce a beverage known to
displace other foods and beverages with essential vitamins,
minerals, and macronutrients needed to build a healthy body.
So for new families, I suggest making a healthy change before
the baby arrives. Introducing these foods and beverages early
on can set them up for a lifetime of poor nutrition habits. And
I’ve seen it all, including soda in bottles!

1) Ludwig Ds Peterson KE, Gortmaker SL. Relation between
consumption of sugar sweetened drinks and childhood
obesity: a prospective, observational analysis. Lancet 2001:
357: 505-508.

2) Zhang X, Wu K, Giovannucci EL, Ma J, Colditz GA, Fuchs CS,
Willett WC, Stampfer MJ, Nimptsch K, Ogino S, Wei EK. Early
Life Body Fatness and Risk of Colorectal Cancer in U.S.
Women and Men-Results from Two Large Cohort Studies.
Cancer Epidemiol Biomarkers Prev. 2015 Mar 16.

What are some favorite meals that are fast that you
enjoy as a family? 
� Tacos! We have taco night once a week. We either use ground

lean beef or turkey, kidney or refried pinto beans. We create
little stations of fixin’s – chopped romaine, salsa, chopped
tomato, shredded reduced fat Mexican cheese, sautéed
portabella mushrooms. We lightly toast preservative-free
yellow or blue corn tacos in the oven. They taste incredible
toasted. Beans are a staple in our diet.

� Potato Bar! We make baked potatoes a meal. The toppings are
endless – coleslaw, plain Greek yogurt, beans, cheese and
chives from our garden. 

� Salmon! Fresh salmon on the grill pan with teriyaki and grilled
veggies. We use the veggie noodler with zucchini and cook
with olive oil and chopped garlic. We also eat a lot of Brussels
sprouts. They’re delicious topped with shaved parmesan and
freshly ground pepper. We also eat canned salmon and tuna
mixed with half reduced fat mayo and half hummus. We serve
this with arugula, fresh lemon juice and shaved parmesan. 

� Whole Grain French Bread or Tortilla Pizzas! These make the
rotation pretty often, and they come together in a snap! Plus
it’s a great “build-your-own” meal that allows kids to help out
in the kitchen. You can top it with pizza sauce, part skimmed
mozzarella cheese, chunks of frozen pineapple, small fresh
broccoli florets, and leftover grilled chicken. I like mine
margherita style with sliced tomatoes and fresh basil from our
garden, fresh mozzarella, arugula and a drizzle of reduced
balsamic vinegar, delish! Just bake the “pizzas” in the oven 
at 400 degrees F. for 10-15 minutes and serve with fresh fruit
and a big green salad. Easy as can be! You can also check 
out these healthy pizzas to make with the kids:
http://www.superkidsnutrition.com/healthy-kids-today-prev
ent-cancer-tomorrow-campaign/healthy-grocery-shopping/

Melissa Halas-Liang is a nationally recognized nutrition educator,
Registered Dietitian, Certified Diabetes Educator, and wellness
expert who truly “practices what she preaches.” She personally lives
a healthful lifestyle while also inspiring others to do the same.
Through nutrition counseling, presentations, Melissa’s Healthy
Living Guides, nutrition seminars and media work in Los Angeles
and nationwide, she inspires individuals, families and kids to
realize their full health potential. She is a spokesperson for the
California Dietetic Association and has over 15 years of diverse
experience in the field, including nutrition through the lifecycle,
teaching, education and curriculum development, clinical/critical
care, nutrition management, counseling, media and writing.
Melissa holds an MA in Nutrition Education and is certified in
Childhood and Adolescent Weight Management and Wellness
Coaching. Melissa features client’s products, but only works with
brands she and her family enjoy.

continued from page 6
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Be a Super Crew®  

Fitness Star
Track your �tness for a week!

TOOLKIT  

#4 ACTIVITY: Get Active!

The Super Crew® Kids love to exercise to be strong  
and think, look and be their best! 

 

Favorite activities I included this week: 

One new activity that I want to try next week: 

The Super Crew’s Favorite Exercises
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Tell us about your job.
In my role at Midwest Dairy Council, I lead
the Health and Wellness Team, which
provides health and wellness tools and
shares up-to-date nutrition research. I also
assist the National Dairy Council with
program development. 

One of my favorite things about my job is
the challenge of translating the science of
nutrition into the art of making tasty and
healthy food choices. As a registered
dietitian, I believe strongly in the impor-
tance of creating a healthy environment to
promote wise food choices and increased
physical activity. I am particularly passion-
ate about providing opportunities for all
children to start their day with breakfast to
enhance their ability to learn.

What do you find most interesting
about your job?
No two days are ever the same – even
remotely similar.  In fact, although I have
worked at the Dairy Council for over 30
years, it feels like I’ve never had the same
role for more than 3 years at a time.  In
addition, I’m inspired to learn more about
our dairy farm families.   Their commit-
ment to producing safe and wholesome
milk and taking care of their cows and
their land makes me want to do more on
their behalf.

SPOTLIGHT
NEP MEMBER

Molly Pelzer, RD, LD, FAND
Senior Vice President, Health and Wellness, Midwest Dairy Council

How did you get into this field?
I had a cousin who I’d always admired who
chose dietetics as her college major.  She
was the first to introduce me to the field
as a career choice.  I also met a dietitian
(who was the mom of one of my high
school classmates) at a career-day sharing,
This further confirmed that a dietetics
career was the right choice for me. 

Where were you born and raised?
I married my high school sweetheart, so
I’m still living in the same town where I
was born and raised, Tipton, Iowa.  I was a
town girl, but now I’m an RDN Farmer.  It’s
a great opportunity to be involved in food
production as well as to have our
expertise on making wise food choices.

Where did you go to college and/ or
complete an internship?
I am a proud graduate of the University of
Missouri- Columbia (MIZ ZOU). I was part
of their four year Coordinated Undergrad-
uate Program (CUP) in clinical dietetics.

Besides your profession, what are
your hobbies?
Spending time with family and friends is
my top priority.   I also enjoy gardening
and golfing, though I’m not very good 
at either!

What are your favorite foods?
My favorite food is cheese. My indulgent
favorite is a root beer float.

What is on your bucket list?
I like to travel with my husband.  Last year
we went to Ireland – it was grand and we
hope to go back. This fall we will explore
Napa valley.

How long have you been a member
of NEP DPG? And why did you join?
I have been a member for over 30 years.  I
admired the mission of the group and the
opportunity to serve as a volunteer in the
DPG.  It was my first opportunity to work
with RDNs outside of my state in a
volunteer position.  I know it is a cliché but
I did get so much more out of donating
my time than the time was worth.   The
Board members inspired me early in my
career.  They were a wise group of women
and eager to be friendly and help out an
aspiring new RDN. 

Any other interesting things you
would like to share with NEP
members.
I would like to encourage NEP members
to explore the FAND credential.  Even if
you haven’t met all the criteria yet, it will
provide the foundation on what you can
do to make a difference!

INTERvIEW BY D. PAULINE WILLIAMS, PHD, MPA, RDN, CD



The Education and Training (EAT) for
Health Act of 2015 was introduced to
the House in mid-July. While the bill,
introduced by Rep. Grijalva, has not
yet been put to vote in the House, it
has been raising awareness in the
media of the need for primary care
providers to receive annual continu-
ing nutrition education. Currently,
well over three-quarters of all health
care spending in the US is for long
term illness – obesity, diabetes, heart
disease, certain cancers, etc., that can
be prevented and often treated with
dietary intervention. 

Physicians recognize and understand
the importance of nutrition in the
prevention and treatment of chronic
disease, yet according to the Journal
of the American College of Nutrition
in 2008 only 14% of physicians
surveyed felt adequately trained to
provide such counseling. In 2010 only
25% of medical schools in the U.S.
required a dedicated nutrition course.
With the EAT for Health Act of 2015,
some of that missing education could
change for federal physicians and
nurse practitioners, requiring full-time
employees to complete continuing
education courses related to nutrition.
This would include at least content on
the role of nutrition in the prevention,
management, and as possible, rever-
sal of obesity, cardiovascular disease,
diabetes, or cancer. 

As we look hopefully towards a
future where providing nutrition
education to patients at annual visits
becomes the norm, there are already
great free resources available to
health professionals that provide
topic-relevant nutrition education
and training: 

WEB WATCH 
FOCUS ON: NUTRITION EDUCATION 

By Ingrid Jorud, MS, RD, LD, CPT-NASM

Nutrition Educators of Health
Professionals DPG
http://www.nehpdpg.org/
A close sister of NEP, Nutrition
Educators of Health Professionals
(NEHP) is a dynamic network of
professionals who are leaders in pro-
viding nutrition education for health
professionals including medical, den-
tal, nursing, and many other allied
healthcare professionals, students,
residents and practitioners. NEHP
offers an environment for interaction
with other educators, opportunities
for professional growth and men-
toring, and a forum for developing
curricula for undergraduate, graduate,
and continuing nutrition education
for a diverse field of health pro-
fessionals.

Bell Institute of Health and Nutrition
http://www.bellinstitute.com/
The Bell Institute, a division of General
Mills, is committed to supporting the
work of health professional by
sponsoring educational efforts and
developing patient education ma-
terials and continuing education
programs to advance the knowledge
of health and foodservice pro-
fessional. For professional tools, the
Bell Institute provides a handful 
of webinars for CPE credit in addition
to handouts and other materials
addressing health conditions, healthy
eating, and nutrient basics. 

Abbott Nutrition Health Institute
http://anhi.org/
Abbott Nutrition Health Institute
emphasizes science-based nutrition
for healthcare professionals through
education, advocacy, and collabo-
ration, with the purpose of helping
people throughout the world live

healthier lives. Their online courses
focus on evidence-based nutrition
education, as well as clinical and
professional development topics to
further educate dietitians, nurses,
case managers, physicians, and nutri-
tion researchers. Continuing edu-
cation credits are currently available
for dietitians, case managers, and
nurses. Professionals can also keep
updated on the latest nutrition
science with access to videos of
conference summaries along with
reference articles. 

For more quick information from other
great resources at your fingertips:

American Heart Association
http://www.heart.org/HEARTORG/Getti
ngHealthy

Physicians Committee for
Responsible Medicine
http://www.pcrm.org/health/resources

Nutrition 411
http://www.nutrition411.com/

Interactive RDI for Healthcare
Professionals
http://fnic.nal.usda.gov/fnic/interactiveDRI/

ChooseMyPlate.gov
http://www.choosemyplate.gov/health-
professionals

Jorud is a registered dietitian and certified personal
trainer positioned as a Wellness Specialist at The
Solution’s Group, a division of Presbyterian
Healthcare Services that provides worksite
wellness solutions to employers across the
Southwest. She completed her Bachelor of Arts in
dietetics at Concordia College in Moor- head, MN
and Master of Science and dietetic internship at
the University of Illinois at Champaign-Urbana.
Her past experience ranges from health promo-
tion in student populations to studying the effect
of diet on gene expression to preserving cultural
identity in diet recommendations.
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Celebrate Food
Column complied by D. Pauline Williams, PhD, MPA, RDN, CD

Fall Harvest
Preserve the harvest by canning fruits, vegetables, and more. The National Center for Home Food Preservation has
numerous recipes and instructions for safely processing a wide variety of foods. Try their recipe for Reduced Sugar
Apple Butter – a delicious fall treat you can enjoy year round.

For more recipes visit the National Center for Home Food Preservation website at http://nchfp.uga.edu/index.html

Reduced Sugar Apple Butter

Yield: About 4 to 5 half-pint jars.
Please read Using Boiling Water Canners before beginning. If this is your first time canning, it is recommended
that you read Principles of Home Canning.
Procedure:
1.  Wash and rinse half-pint or pint canning jars; keep hot until ready to fill. Prepare lids and screw bands

according to manufacturer’s directions.
2.  Wash apples well and remove stems. Cut apples into quarters or eighths and remove cores. 
3.  Combine unpeeled apples and cider in 8-quart saucepan. Cook slowly and stir occasionally to prevent

sticking. Cook until apples are very soft (falling apart).
4.  Position a food mill or strainer securely over a large bowl. Press cooked apples with cider through the food 

mill or strainer to make a pulp. Be sure to collect all the pulp that comes through the food mill or strainer; 
for example, scrape any pulp clinging under the food mill into the bowl. 

5.  Combine pulp with sucralose and spices in an 8-quart saucepan. Simmer over low heat, stirring frequently. 
6.  To test for doneness, spoon a small quantity onto a clean plate; when the butter mounds on the plate without

liquid separating around the edge of the butter, it is ready for processing. Another way to test for doneness is
to remove a spoonful of the cooked butter on a spoon and hold it away from steam for 2 minutes. It is done 
if the butter remains mounded on the spoon.

7.  Fill hot apple butter into clean hot jars, leaving ¼-inch headspace. Wipe jar rims with a clean, dampened paper
towel and adjust two-piece metal lids and bands. 

8.  Process in a boiling water canner according to the recommendations in Table 1. Let cool, undisturbed, 
12 to 24 hours and check for seals.

� 4 pounds apples
� cup apple cider

� ½ cup granulated sucralose
� 1 Tablespoon ground cinnamon

� ¼ teaspoon ground cloves
� ½ teaspoon ground allspice

Table 1. Recommended process time for Reduced Sugar Apple Butter in a boiling-water canner.

Additional Notes:
(1) Refrigerate any leftover apple butter after filling jars, and enjoy freshly made!   
(2) For best quality, store processed jars that have vacuum sealed in a cool, dark place (away from light). Jars that did not seal should

be stored in the refrigerator. Reduced sugar or no-sugar-added spreads often experience quality losses faster than products
made with added sugars, so it is best to make smaller batches at first until you see if you are happy with the quality over time.

(3) Once opened, jars that were processed should then be stored in the refrigerator.

Trade and brand names are used only for information. Cooperative Extension, University of Georgia College of Agricultural &
Environmental Sciences and College of Family & Consumer Sciences, and the U.S. Department of Agriculture do not guarantee
nor warrant published standards on any product mentioned; neither does the use of a trade or brand name imply approval of
any product to the exclusion of others which may also be suitable.

Developed at The University of Georgia, Athens, for the National Center for Home Food Preservation. Released by Elizabeth L.
Andress, Ph.D., Department of Foods and Nutrition, College of Family and Consumer Sciences.  October 2009.

Process Time at Altitudes of
Style of Pack Jar Size 0 - 1,000 ft 1,001 - 6,000 ft Above 6,000 ft
Hot Half-pint or Pint Jars 15 min 20 25
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Focus on Resources

Nutrition Education

By Adrienne Forman, MS, RD, CDN

FOR THE CONSUMER
Cooking Matters®
1030 15th Street NW, Suite 1100  •  Washington, DC 20005
http://cookingmatters.org

Cooking Matters is part of Share Our Strength’s No Kid Hungry campaign, which connects kids in need with nutritious food
and teaches their families how to cook healthy, affordable meals.  volunteers who teach Cooking Matters courses include
chefs, students, and registered dietitians. Cooking Matters Kids Handouts focus on healthy eating and cooking with fun
activities and recipes for elementary school-aged children. Downloadable handouts include Sugar Shocker, which helps 
kids learn to identify the amount of sugar in their foods and drinks; and Happy Whole-idays, which encourages kids to be
whole-grain detectives, at http://cookingmatters.org/kids-handouts

Dairy Council of California
1101 National Drive, Suite B  •  Sacramento, CA 95834
877.324.7901 (in California) 
866.572.1359 (outside California)
http://www.healthyeating.org

Healthyeating.org offers educational materials for families and lesson plans for K–12th-grade teachers (free for California
educators) on nutrition and healthy eating. The website includes a Healthy Eating Planner, Calcium Quiz and calculator, 
games for kids such as MyPlate Match Game and Power Up your Breakfast, and kid-friendly recipes at
http://www.healthyeating.org/Healthy-Kids/Kid-Friendly-Recipes.aspx

ChooseMyPlate
http://www.choosemyplate.gov

The recently redesigned website includes a section called The 10 Tips Nutrition Education Series. It provides handouts with 10 tips
that cover a variety of topics including food groups, physical activity and meal planning. Examples of handouts include Food
Safety Tips for Preschoolers: 10 tips to keep food safe and clean; Mini-fridge Makeover: 10 healthy choices to keep in your
dorm mini-fridge; and Get the Facts to Feel and Look Better: 10 tips for men’s health, at http://www.choosemyplate.gov/ten-tips

Academy of Nutrition and Dietetics 
120 South Riverside Plaza, Suite 2000
Chicago, IL 60606-6995
800/877-1600 Ext. 5000
http://www.eatright.org

6 Great Apps to Teach Kids about Nutrition, is an article by Marisa Moore, MBA, RDN, LD, published in February 2015, at 
http://www.eatright.org/resource/food/nutrition/healthy-eating/6-great-apps-to-teach-kids-about-nutrition

continued on page 15



Focus on Resources continued from page 14

FOR THE PROFESSIONAL

Healthy Food Bank Hub
http://healthyfoodbankhub.feedingamerica.org

The Healthy Food Bank Hub connects the Feeding America network of food banks and agencies with nutrition and health
professionals. Developed in partnership with Feeding America, the Academy of Nutrition and Dietetics and the National
Dairy Council, the Hub includes hunger-relief strategies, nutrition education resources, recipes and more. 

RDs and dietetic interns vetted handouts and nutrition curricula for inclusion on the Hub website using The Developing and
Assessing Nutrition Education Handout Checklist (DANEH) developed by the Academy of Nutrition and Dietetics Foundation, at
http://healthyfoodbankhub.feedingamerica.org/resource/nutrition-education-handout-checklist. Examples of resources
include the Detailed Foods to Encourage, which includes the nutrition criteria for food categories recommended by Feeding
America for food banks, at http://healthyfoodbankhub.feedingamerica.org/resource/foods-to-encourage and The Cooking
Matters Cooking Demo Toolkit, a curriculum that teaches children and adults about healthy habits and cooking methods and
includes recipes to use as cooking demos for each lesson, at
http://healthyfoodbankhub.feedingamerica.org/resource/cooking-matters-cooking-demo-toolkit

Team Nutrition
United States Department of Agriculture (USDA)
Food & Nutrition Service
3101 Park Center Drive
Alexandria, vA 22302
http://www.fns.usda.gov/tn/team-nutrition

Dig In! Standards-Based Nutrition Education from the Ground Up is a 10-lesson unit that engages 5th and 6th graders in growing,
harvesting, tasting, and learning about fruits and vegetables. Developed with Team Nutrition, it includes a Teacher’s Guide, Dig
In! at Home parent booklet (English and Spanish), student handouts, Gardening Guide, and posters. A print version of Dig In! is
available for free to schools and programs participating in any of USDA’s child nutrition programs. It’s also downloadable at
http://www.fns.usda.gov/tn/dig-standards-based-nutrition-education-ground

24 Carrot Press
PO Box 23546
Portland, OR 97281-3546
503-524-9318
http://nutritionforkids.com

24 Carrot Press was created by Connie Evers, MS, RD, CSSD, LD, author of the classic book How to Teach Nutrition to Kids. The 4th
edition of her book (2012) includes over 200 cross-curricular activities featuring MyPlate, children’s books, gardening, recipes,
fitness and more. The Nutrition education toolkit includes this book; plus Nutrition Fun with Brocc & Roll (2nd edition), a hands on
activity guide to put learning into practice; and the 2012 Nutrition Education Curriculum Guide. The Nutrition for Kids website
includes free downloadable handouts with activities for kids, plus videos, newsletters, and items for purchase. 

Academy of Nutrition and Dietetics
120 South Riverside Plaza, Suite 2000
Chicago, IL 60606-6995
800/877-1600 Ext. 5000

http://www.eatrightpro.org

The Guide for Effective Nutrition Interventions and Education (GENIE) at http://sm.eatright.org/GENIE is an evidence-based tool to
help nutrition education practitioners design high quality and effective programs, program planners build nutrition education
programs with a higher likelihood of achieving their outcomes, and program reviewers to compare program proposals and
inform funding decisions. It includes video tutorials, sample proposals and scoring benchmarks at
http://genie.webauthor.com/public/client_content.cfm?content_id=8
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NEP DPG CALENDAR OF EvENTS 
AND CONFERENCES2015

October 29-30, 2015
LONDON, UK

143rd American Public Health Annual Meeting & Exposition
https://www.apha.org/events-and-meetings/annual/

about-the-annual-meeting

Oct. 31-Nov. 4, 2015
CHICAGO, IL 

Food and Nutrition Conference and Expo       
http://www.eatright.org/FNCE/

OCTOBER 20-23, 2015
BERLIN, GERMANY

http://www.fensberlin2015.org/

12th European Nutrition Conference 

8th European Public Health Conference: Health in Europe – 
from global to local policies, methods and practices

http://ephconference.eu/

October 15-17, 2015
CARMEL, IN

Health Care Education Association Conference: Education 
on the Fast Track!: Transforming the Patient Experience

http://www.hcea-info.org/

The Society for Public Health Education (SOPHE) 67th Annual Meeting
http://www.sophe.org/AnnualMeeting2015.cfm

March 30-April 1, 2016
CHARLOTTE, NC

April 25-29, 2016
ORLANDO, FLORIDA

26th Annual Art and Science of Health Promotion Conference
http://www.aapexperience.org/

October 14-17, 2015
MICO, MILAN, ITALY

October 3-6, 2015
NASHVILLE, TN

http://www.worldobesity.org/what-wedo/events
/hot-topics/2015-obesitypregnancy/

World Obesity: Obesity &  Pregnancy

https://www.nestlenutrition-institute.org/Events/
All_Events/Pages/American_Academy_of_Pediatrics_National_

Conference_and_Exhibition_AAP_NCE.aspx

October 24-27, 2015
WASHINGTON, DC

http://www.obesitynetwork.ca/de.aspx?id=778

November 2-7, 2015
LOS ANGELES, CA

http://www.slan2015.com/

November 8-12, 2015
PUNTA CANA, DOMINICAN REPUBLIC 

21st IUNS-ICN International Congress of Nutrition: 
“From Science to Nutrition Security”

http://icn2017.com/

October 22-27, 2017
BUENOS AIRES, ARGENTINA

https://schoolnutrition.org/cfp16/

School Nutrition Association 
2016 Annual National Conference

July 10-13, 2016
SAN ANTONIO, TX

December 7-9, 2015
ATLANTA, GA

International Conference and Exhibition on 
Obesity and Weight Management 

http://eventegg.com/obesity-and-weight-management-2015/

National Anti-hunger Policy Conference 
http://www.antihungerpolicyconference.org/

February 28-March 1, 2016
WASHINGTON, DC

International Conference on Global Food Security 
http://waset.org/conference/2016/03/miami/ICGFS/call-for-papers

March 1-2, 2016
MIAMI BEACH, FL

5th Global Congress for Consensus in Pediatrics and Child Health
http://2016.cipediatrics.org/

March 3-6, 2016
XI’AN, CHINA

(Call for Abstracts expected to
open in June 2015)

SLAN 2015 Congress of the Federation
of Latin American Nutrition Societies


