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Sustainable Nutrition: A Complex Balancing Act 
of Environmental, Economic, and Social Factors

Sustainable nutrition is a complex issue within the immense topic of sustainability. 
Nutrition, food, and culinary professionals must consider many factors—including a 
patient or client’s lifestyle, culture, culinary competence, and socioeconomic status, 
or an operation’s core consumer and budget, for example—before making food 
and nutrition recommendations or business decisions. There are often tradeoffs or 
unintended consequences for many decisions. Likewise, farmers and ranchers are 
balancing the needs of their families and communities with local and global market 
conditions, climate change, financial pressures, regulations, new technology, and 
more to ensure they are producing food in the most sustainable way possible. This 
article will provide the reader with insights on many issues to thoughtfully consider 
when discussing sustainable nutrition with colleagues, clients, or consumers. 

Learning Objectives  |  After reading this article, the participant will be able to:

1. Discuss social factors that may influence the food and nutrition recommendations 
and decisions registered dietitian nutritionists (RDNs) and nutrition and dietetic 
technicians, registered (NDTRs) make in a variety of work settings.

2. Identify the economic impact of food and nutrition recommendations as well as 
various food production methods.

3. Describe recent advances in how farmers and ranchers in the United States are 
decreasing the environmental impact of various production methods.
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Welcome to FCP’s 2021-2022 
program year! As we slowly emerge 
from the COVID-19 pandemic to 
a “new normal” which has yet 
to be fully defined and realized, 

some things remain the same as in 2020. The first is 
our membership has been resilient, flexible, and highly 
creative. Things are slowly starting to move to our “new 
normal” with virtual engagement ongoing. However, 
it is wonderful that some aspects of what makes food 
and culinary pursuits so special is getting back to 
the real, tangible, and shared interaction with food 
among friends, family, and clients. Whether virtual or 
renewed in-person food and culinary events, one thing 
is constant – our love of food and all things culinary 
remains the same.

As you know, the Academy Board of Directors 
determined that the Food & Nutrition Conference & 
Expo™ (FNCE®) 2021 again will be virtual. We all will 
miss the culinary delights of New Orleans, but FNCE® 
2020’s virtual platform was very successful. I look 
forward to this year’s event and exploring opportunities 
to connect, particularly during DPG Showcase. 

Our 2021-2022 FCP Executive Committee includes 
returning and several new members. We are excited 
to deliver strong member benefits to you. Our offerings 
for this program year include a vast array of food and 
culinary content via webinars, recipe contests, robust 

Chair Message
activity by our subgroups, and more. In keeping with the 
need for virtual learning this year, we are planning an 
exciting virtual culinary workshop in March 2022. Stay 
tuned for more details in an upcoming issue of Tastings 
and on the FCP DPG electronic mailing list. And watch for 
opportunities to apply for registration stipends to attend 
FNCE® and our virtual workshop. Our goal is support you 
in as many ways as we can.

This issue of Tastings focuses on sustainability with an 
excellent lead CPEU article, updates on sustainability 
from our subgroups (Supermarket & Retail and 
Restaurant & Hospitality, Food Safety, and Agriculture), 
and the Academy’s role in advocacy for sustainability 
and nutrition. In addition to our sustainability content in 
this issue, did you know that we have at least 5 self-
study webinars available for CPEU? And our agriculture 
subgroup resources have a wealth of resources.

Check it out!

FCP’s social media presence remains strong –   
@FCPDPG. Stay connected with us on Facebook, 
Twitter and Instagram. When you share your successes, 
culinary trips, recipes, photos, and food adventures, use 
#FCPDPG!

In good taste,

Robert (Bob) Earl, MPH, RDN, FAND

2021-2022 FCP Chair

Where does our food come from?

According to the U.S. Food & Drug Administration the U.S. im-
ports approximately 15% of the annual food supply.1 This means 
that the rest of our food supply comes from the approximately 
2 million farms and ranches operated by more than 3.4 million 
farmers and ranchers who grow crops and raise livestock in 
the U.S.2 Another way of looking at this is that every farmer or 
rancher produces food for nearly 100 other Americans. That is 
a big responsibility, one that comes with many difficult deci-
sions and trade-offs. First, let us look at a definition of sustain-
able agriculture, and then we’ll look at some of the environmen-
tal factors farmers and ranchers consider.

What is sustainable agriculture?
One of the most comprehensive definitions of sustainable 
agriculture was included in the 1990 Farm Bill.3 

“The term sustainable agriculture means an integrated 
system of plant and animal production practices having a 
site-specific application that will, over the long term:

•   satisfy human food and fiber needs;

•   enhance environmental quality and the natural 
resource base upon which the agricultural economy 
depends;

•   make the most efficient use of nonrenewable re-
sources and on-farm resources and integrate, where 
appropriate, natural biological cycles and controls;

•   sustain the economic viability of farm operations; and

•   enhance the quality of life for farmers and society as 
a whole.”

Continued on page 3

https://www.facebook.com/pages/Food-Culinary-Professionals-Dietetic-Practice-Group/253888328011290
https://twitter.com/#!/FCPDPG
https://www.instagram.com/fcpdpg/
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Considering the concept of “site-specific application” is an 
important factor when discussing sustainable production. 
For example, what works on one farm or in one field may 
not work in the next due to soil type. And what works in one 
region of the country may not be effective in another due to 
climate, distribution systems, or regulations.

How is land available for agriculture in the U.S.  
used today?
The phrase “integrated system of plant and animal produc-
tion” is another important consideration in sustainable 
agriculture. Of all the land available for agriculture in the U.S. 
today less than half can be used to grow crops; the rest is 
either forest or pastureland that may be used for grazing live-
stock.4 Making use of land that is either too arid, too rocky, 
too steep, or otherwise unfit for crop production helps farm-
ers and ranchers use natural resources to create financial 
resources for their operations. 

More than 880,000 farms (43% of all farms) raise cattle, rumi-
nant animals that can graze on grass, hay, or other feedstuffs 
non-ruminant mammals, including humans, cannot digest.2 
Their ability to turn forage into nutrient-rich products (e.g., 
beef or fluid milk) creates income for farm families across the 
nation. The latest Census of Agriculture data indicate that 
93% of all farms are family-owned and operated, but a closer 
examination shows the number may be higher.2 This is due to 
some farm and ranch operations being classified as partner-
ships or corporations for tax and/or liability purposes, but on a 
day-to-day basis those farms are owned and operated by families.

What is the environmental impact of agriculture on 
greenhouse gas emissions?
One of the most contentious issues in our food system today 
is the impact agriculture may be having on greenhouse gas 
(GHG) emissions and climate change. Often, people use glob-
al data, which may be misleading given the advancements in 
research, technology, and innovation that have reduced GHG 
emissions on U.S. farms and ranches. 

According to the U.S. Environmental Protection Agency 
(EPA), agriculture accounts for 10% of all GHG emissions in 
the U.S. of which approximately half comes from crops and 
the other half from livestock.5 The EPA tracks four sources of 
GHG: carbon dioxide, CO2 (80% of total); methane CH4 (10%); 
nitrous oxide, N2O (7%); and fluorinated gases (3%).6 It is 
important to note is that agriculture is one of only two sec-
tors that can remove carbon dioxide from the atmosphere; 
the other is forestry.

What is carbon farming?
According to USDA, carbon farming is “the use of specific on-
farm practices designed to take carbon out of the air and store 
it in soils and plant material. Carbon farming practices include 
application of soil amendments like compost or biochar, con-
servation tillage, agroforestry, whole orchard recycling, cover 
crops that maximize living roots, and many others.”7 This 
term has become more popular the past few years, but many 
of these on-farm practices have been used by farm families 
across the country for generations. Today, satellite technol-
ogy is allowing carbon capture in soils to be measured and 
monitored, thereby allowing farmers to sell carbon credits. 
This is great news for farmers just adopting these practices. 
However, these cash incentives, paid for the first year on a 
specific piece of land, are not available to farmers that have 
been using these practices for years. This is frustrating for 
some while others take it in stride, waiting for the next oppor-
tunity to protect environmental resources while also striving to 
become more financially sustainable. 

What advances in agriculture are reducing greenhouse 
gas emissions?
Advances in sustainable agricultural production the past three 
decades, like genetic engineering of crops, no-till farming, 
changes in animal feeding practices, and the use of innova-
tive technology like methane digesters on dairy farms, have 
decreased the impact of GHG emissions from agriculture. 

No-till farming allows growers to plant seed for the next crop 
without tilling the soil.8 This practice helps decrease erosion 
or loss of valuable topsoil from wind and water. It also traps 
carbon in the soil, tilling releases carbon into the atmosphere. 
No-till farming has the additional benefit of reducing GHG 
emissions due to not having to burn fossil fuel to run machin-
ery over the field to till or turn over the soil.
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NASA scientists released a report in 2014 showing how 
the U.S. corn belt is the most productive vegetation on the 
planet each July.9 Using satellite sensors NASA scientists 
measured fluroscene, a visual indicator of photosynthetic 
activity. According to the NASA article, “Healthy plants 
convert light to energy via photosynthesis, but chlorophyll 
also emits a fraction of absorbed light as a fluorescent glow 
that is invisible to the naked eye. The magnitude of the glow 
is an excellent indicator of the amount of photosynthesis, or 
gross productivity, of plants in a given region.” The advances 
in plant breeding, like genetic modification that allow no-till 
production, and other practices that enhance productivity 
have made corn plants in the U.S. the most powerful carbon 
sinks on the planet during the peak the field corn growing 
season each summer.

One advance in animal feeding practices that has had a 
positive impact on greenhouse gas emissions is the process-
ing of corn used to feed cattle. Newer techniques like steam 
treating field corn increases the starch digestibility and 
protein bioavailability, which decreases methane production 
by microorganisms in the animal’s stomach and increases the 
rate of weight gain.10,11 Cattle spend most of their lives eating 
grass and other forages; cattle that are finished in feedlots 
spend the last 4-6 months of their lives eating forages and 
feed designed to maximize feed efficiency and weight gain.12

There are many factors that have an impact on a single 
animal’s environmental footprint, but lifespan is the biggest 
factor because it affects so many other factors, including 
how much land, water, and feed that animal needs as well 
as how much methane the animal produces over its lifetime. 
Efficient use of all resources used to raise crops or animals is 
a critically important factor in sustainable agriculture; leaders 
in all sectors of agriculture are evaluating and working to 
continuously increase production while reducing impact on 
natural resources.

What is low carbon beef?
Like carbon farming, the term “low-carbon beef” is a new 
term, but the practices associated with it are used extensively 
by the cattle industry in the U.S. and Canada. As global popu-
lation growth and economic growth increase demand for high 
quality protein, world livestock populations are also growing, 
which means that in some parts of the world the environ-
mental impact of livestock is increasing simply because herd 
size is increasing. Leaders at the U.N. Food and Agriculture 
Organization (FAO) released a report in 2019 that set five goals 
for reducing livestock greenhouse gas emissions with the first 
goal focused on “boosting efficiency of livestock production 
and resource use.”13 Much of what is recommended in this 
report is modeled after livestock management practices used 
in the U.S. and Canada today. Global reports often overlook 
advances made in the U.S. 

Another example of how agriculture can have a positive 
impact on environmental sustainability comes from the dairy 
industry where enhanced feeding protocols and manure man-
agement are reducing methane emissions. Today, the carbon 
footprint of a glass of milk is two-thirds less than it was in the 
1940s.14 Comparing 2007 to 2017 environmental impact data 
shows a gallon of milk required 21% less land, 30% less water, 
produced 20% less manure, all of which resulted in a 19% 
smaller carbon footprint.15 Leaders in the U.S. dairy industry 
are proud of these reductions in environmental impact, but 
they are continually striving to pursue goals set forth in the 
Net Zero Initiative, which includes becoming carbon neutral 
or better by 2050, optimizing water use while maximizing water 
recycling programs, and improving water quality by optimizing 
utilization of manure and the nutrients it contains.

Innovation is enabling pursuit of these goals. Some larger 
dairy farms are using anerobic digesters, also called dairy 
digesters, that can convert manure from dairy and livestock 
operations—as well as food waste from local retailers and 
restaurants—into methane or biogas, a renewable source of 
electrical energy generation and transportation fuel. 16 

If you want to learn more about dairy digesters, check out the 
Dairy Digester Video at https://www.cdfa.ca.gov/oefi/ddrdp/) 

California is the nation’s leading fluid milk producing state, 
and fluid milk is the highest value agricultural product in the 
state, estimated at $7.34 billion in 2019.17 California also has 
stringent clean energy and clear air requirements. The state’s 
Clean Energy and Pollution Reduction Act (Senate Bill 350) 
established a goal of reducing GHG emissions by 40 percent 
between 1990 and 2030 and by 80 percent by 2050.18 Work 

https://www.cdfa.ca.gov/oefi/ddrdp/
https://www.cdfa.ca.gov/oefi/ddrdp/
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being done on California dairy farms is contributing to this 
goal. In some cases, energy produced on farm stays on farm to 
provide electricity for lighting, cooling, and other needs. In other 
cases, energy is transferred to the state’s electrical grid. One 
final important factor in this area is that the state is providing 
funding to help dairy farms afford the cost of installing digesters 
thereby sustaining the economic viability of dairy farms, another 
important factor in sustainable agriculture.

Source: 2021 Food and Health Survey, International Food and Information Council

How are sustainable diets defined?
The Food and Agriculture Organization of the United Nations 
developed the following definition for sustainable diets  
in 201019:

“Sustainable diets are those diets with low environmental 
impacts which contribute to food and nutrition security 
and to healthy life for present and future generations. 
Sustainable diets are protective and respectful of biodi-
versity and ecosystems, culturally acceptable, accessible, 
economically fair and affordable; nutritionally adequate, 
safe and healthy; while optimizing natural and human 
resources.”

This is a very inclusive and thoughtful definition, but it far 
exceeds how comprehensively most consumers think about 
sustainable nutrition or a sustainable eating pattern. While 
many people may think about these issues, research shows 
us the top four factors influencing our food and beverage 
selections are taste, price, healthfulness, convenience.20 

Environmental sustainability has been in fifth place since the 
International Food Information Council (IFIC) started asking 
consumers about its impact on food purchases in 2011. 

Continued on page 6

Purchase Drivers Over Time
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What factors influence consumer food choices?
When IFIC asks consumers how food production influences 
their food and beverage decisions, the top factors include 
knowing where a food comes from and knowing whether a 
food is bioengineered or contains bioengineered ingredi-
ents. Neither of these tells us much about how sustainably 
produced a food is, yet consumers view local as “good” and 
bioengineered as “bad.” Locally produced may have little 
environmental benefit if production, storage, and transporta-
tion methods are not efficient. Likewise, bioengineered crops, 
especially ones that allow for no-till production are considered 
better for the environment due to soil health, water conserva-
tion, and carbon capture benefits.

IFIC data also shows us that consumers perceive products 
labeled as sustainably sourced, in recycled packaging, and 
labeled as non-GMO as indicators of environmental sustain-
ability. However, none of these are based on rigorous science, 
but rather marketing that drives a positive product perception. 

More than six in 10 consumers agree it is difficult to know 
whether their food choices are environmentally sustain-
able. This shows the powerful role FCP members can have 
in helping patients and clients navigate our complex food 
world. While we must respect the values of those we work 
with, we must also respect the science and provide science-
based guidance on complex issues.

How does food waste affect the environment?
Another important yet less enticing topic related to sustain-
able nutrition is food waste. Food waste affects the environ-
ment as well as food security. In 2019, experts estimate 35% 
or $408 billion worth of food produced in the U.S. was either 
never sold or never eaten; the wasted food that ended up in 
landfills created methane, accounting for 4% of GHG.21 

It is important to note that food waste occurs throughout 
the supply chain. The most recent estimates from ReFed 
are as follows:

Continued on page 7

Surplus Food Occurs Across the Supply Chain

https://refed.com/
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Why does so much food waste occur on farm?
No farmer or rancher ever wants to lose a crop or animals. 
The reasons for food waste on farms are diverse, but many 
can be traced to consumer demands that have unintended 
consequences. They can include animal illness for which 
entire flocks or herds are affected, especially in poultry opera-
tions adhering to “no antibiotics ever” mandates. The produce 
industry is dealing with the dual threats of climate change and 
increasing pest pressure. California, for example produces 
more than one-third of all vegetables and two-thirds of all 
fruits and nuts grown in the U.S.18 

An example of this is increasing pest pressure in California 
due to climate change, and state regulation allowing fewer 
and fewer products that can control certain insects, fungi, 
or bacteria. Gene-editing is one option for dealing with some 
of these issues, but will consumers accept new technology 
that reduces risk for the farmer and may provide future cost 
benefits to the consumer? A final example in this category is 
increasing consumer demand for organic produce. However, 
if organic growing conditions yield imperfect produce many 
farmers may never harvest the crop because there is no 
market for these fruits or vegetables. What can FCP members 
do to support sustainable 

What can FCP members do to support sustainable food 
production, sustainable diets, and sustainable nutrition? 
1.  Acknowledge the fact that there is no “perfect” production 

system. All food production systems for animals as well as 
plants have an environmental impact on land, soil health, air 
quality, water use and quality, as well as greenhouse  
gas emissions. 

2.  Recognize and celebrate the fact that farmers and ranch-
ers across the U.S. are using research, technology, and 
innovation to continually enhance sustainable production 
practices that best meet the needs of their operations. An 
example of this is the use of seed potatoes developed to 
use 30% less water than more common varieties, which 
is beneficial given water scarcity in the western U.S. The 
challenge with this is demand. Consumers may need educa-
tion before they are willing to buy a potato variety they may 
be less familiar with in terms of culinary application. FCP 
members can help with this challenge!

3. Appreciate the fact that the U.S. is a global leader in sus-
tainable agriculture production. When people cite global data, 
the achievements of the U.S. based on research, technology, 
and innovation are often overlooked and underappreciated. 

4. Recognize that in sustainable agriculture as well as in sus-
tainable nutrition there are often unintended consequences 
and difficult tradeoffs for certain decisions. For example, 
the production of genetically engineered salmon that can 
be produced in tanks far from open water. The salmon can 
provide a new source of employment for rural communities 
while also providing a renewable source of omega-3s for 
consumers, but many may question not only the safety of 
the genetic modification but also the source and cost of the 
salmon feed.

5. Realize that many consumer assumptions may get in the 
way of sustainable nutrition goals. The consumer belief 
that “fresh is best” may lead to lower fruit and vegetable 
consumption due to the real or perceived time, talent, or 
tools it takes to prepare fresh produce. Or it may lead to 
greater food losses at home if fresh produce is purchased, 
but not consumed. Helping consumers appreciate the value 
of frozen or canned fruits and vegetable may help overcome 
barriers and increase consumption while also reducing 
food waste.

6. Finally, honor our professional commitment to lifelong 
learning by seeking opportunities to learn more about these 
complex issues. Webinars, farm tours, state affiliate and 
the Food and Nutrition Conference & Expo® sessions, and 
podcast interviews, as well as conversations with farmers 
and ranchers all provide opportunities to gather insights, 
evaluate research, and critically consider challenges, op-
portunities, unintended consequences, and trade-offs for 
enhancing environmental sustainability, food production, 
and human health.

Reviewers: 

• Marianne Smith Edge, MS, RD, LD, FADA, FAND
• Jennifer H. Schmidt, MS, RD
• Cindy Kleckner RDN, LD, FAND   

CPEU Article Coordinator: Shelley Johnson, RD

After reading this article, you will link to the quiz at 
the EatRight Store. 

Note as of January 2020, CDR requires the inclusion 
of a Critical Evaluation Tool.  You can learn more 
about that here. As you complete the quiz, you must 
respond to every question.

https://www.eatrightstore.org/dpg-products/fcp
https://www.fcpdpg.org/professional-development/professional-development-overview/cdr-self-study-requirement 
https://www.fcpdpg.org/professional-development/professional-development-overview/cdr-self-study-requirement
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Welcome to a new and exciting 
year as a member of the Food and 
Culinary Professionals dietetic 
practice group! Whether you 
are a returning member or a new 
member, we are thrilled to have 
you as a part of this active and 

dynamic group. I hope you enjoy our quarterly Tastings 
newsletters that we create specifically with YOU in mind. 

For our summer issue, we’re taking a deep dive into 
sustainable nutrition and how it affects the various 
areas of the food and culinary industry, from retail to 
restaurants and food safety to agriculture; our subgroup 
chairs tackle the issue head on. In our CPEU article, Amy 
Myrdal Miller, MS, RDN, FAND, takes us through the 
trifecta of environmental, economic and social factors 
that play a role in sustainable nutrition and shares some 
eye-opening statistics and facts around the “how” 
and “why” certain farming practices exist; and how 
new technological advances in farming equipment and 
farming practices are having positive impacts on their 
environmental footprint.

Letter from the Editor
This issue should make you pause and reflect on what 
sustainable nutrition means to you. As we know, there 
are many different definitions out there on sustainable 
diets, sustainable agriculture and sustainable nutrition, 
all depending on where your Google search journey 
takes you; however, I encourage you to take a moment 
and define what it means to you; and challenge what you 
hear or read as it pertains to sustainable nutrition and 
agriculture in the United States. Do the research, get 
the facts and use your platform to share these facts with 
your audiences.

Lastly, if you are looking for some new recipes to try this 
summer, check out our Cook’s Corner! We’re featuring a 
Creamy Walnut Tomato Pesto Pasta and a Greek-Style 
Tuna and White Bean Salad. 

I hope you enjoy the issue!

Have a safe, happy and healthy summer,

Liz Jalkiewicz, RDN, LDN
2020-2022 Tastings Editor

Foundation’s Sustainable Food Systems Primer

The Academy Foundation offers a free, seven-module 
primer on sustainable food systems as part of the 
Future of Food program. The primer has been approved 
for 3 CPEUs. It provides students, practitioners and 

preceptors with foundational knowledge, vocabulary and 
critical thinking skills, equipping you to bring your expertise 
to the evolving dialogue on sustainable, resilient and healthy 
food and water systems. Learn More

https://www.eatrightfoundation.org/why-it-matters/public-education/future-of-food/sustainable-food-systems-primer-for-rdns-and-ndtrs/
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Member Spotlight

Christy has been a registered dietitian 
nutritionist for 22 years; and a member 
of FCP for 15 of those years. Currently, 
Christy serves multiple roles including, 
the Nutrition Counselor at University of 
Arizona (UA) Campus Health Service; Staff 
Advisor for UA Cooking on Campus; Owner 
of Christy Wilson Nutrition, LLC, nutrition 

communications consulting service; and Nutrition Consultant 
at El Rio Health, Special Immunology Associates HIV clinic. 

Briefly, tell us about your career path to and within dietetics. 

I attended the University of Arizona Nutrition and Dietetics 
program. I didn’t know what a career in dietetics would be like, 
but I loved my nutrition classes so much, I was confident I’d 
find a way to create a job I loved. 

Upon completing my internship, I began my career at Parkland 
Health and Hospital System’s East Dallas Community Based 
Outpatient Clinic as their nutrition counselor. Most of the 
patients were Spanish speaking, which allowed me to use my 
bilingual skills. During this time, I volunteered with the Cooking 
Matters program, which showed me that nutrition education 
didn’t have to be restricted to a sterile office space or hospital, 
it could be inside a kitchen! This sparked something in me that 
would eventually change the trajectory of my career. 

Building on my experience as an inpatient and outpatient 
dietitian, and teaching classes, I began writing for 
a local fitness magazine, which led me to launch 
ChristyWilsonNutrition.com. 

This year marks my 10-year anniversary of my freelance 
business, where I work with food brands and commodities 
on recipe development, blogging, food photography, as well 
as social and traditional media work. One of my joys in life is 
adding healthy twists to the traditional Mexican foods I grew 
up eating and someday I hope to publish a cookbook with all 
those recipes.

What advice do you have for RDNs/DTRs to respect and 
acknowledge varying food cultures?

Food is more than just nourishment for the body. For people 
around the world, food has deeply rooted cultural meaning and 
I believe it’s extremely important for RDNs and NDTRs to be 
respectful and knowledgeable of that fact. As important as it is 

for us to provide science-based food and nutrition information 
to our clients, it’s even more important for us to take the time 
to listen and learn about the foods our clients are eating. 

Our job is to make healthy eating easer for our clients, not 
more difficult. Our job is to work with them, and not talk at 
them. Clients who come from culturally diverse backgrounds 
are more open and willing to adopt our advice when we 
demonstrate respect for what they are eating. The better we 
educate ourselves about culturally diverse foods, the more 
knowledgeable and effective we will be at communicating our 
message of health and wellness to all. 

What advice/pro tip would you give to others who are new 
FCP members? Or what do you think is the most valuable 
benefit of being an FCP member?

There are so many talented registered dietitian nutritionists 
in FCP who are doing incredible work, so reach out to 
them! Business owners, writers, media professionals, food 
managers, you name it! If you notice members who are doing 
work you’re interested in doing, get in touch with them. Attend 
webinars and conferences where they are speaking and learn 
from them! Don’t be shy!

What else do you think FCP members might find interesting 
about you or your work in the field that I didn’t ask?

Good things often take longer to flourish than we want them to 
or expect them to. But, in the end, if your heart is in the work, 
it’s worth the wait to see results. Building strong relationships 
with brands, boards and companies takes time. Learning 
the craft of quality recipe development and how to write a 
meaningful food story and blog post takes time. Learning how 
to take gorgeous food photos and how to navigate effectively 
through social media takes time. Learn the craft, and as Steve 
Martin once said, “Be so good, they can’t ignore you.”

Christy Wilson, RDN
By Leigh Ann Edwards Hall, 
MPH, RD
2020-21 Outgoing FCP 
Membership Chair

FUN FACTS

Christy was born and raised in the small, southern 
Arizona border town of Nogales, Arizona. Throughout 
her childhood, she crossed the international US/
Mexico border at least once a week to eat, pray, attend 
birthday parties or grocery shop. 

http://ChristyWilsonNutrition.com
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By Emily Parent, MFCS, RD, LD
2019-2022 Supermarket & Retail Subgroup Chair

Sustainability has been a hot topic 
for the last few years—and for good 
reason. According to the United States 
Environmental Protection Agency, it is 
our duty ‘to pursue sustainability (and) 
create and maintain the conditions 
under which humans and nature can 

exist in productive harmony to support present and future 
generations.’ As nutrition professionals, we can educate 
consumers on their ability to influence sustainability when it 
comes to food, whether they chose to grow or buy all of their 
own food. For those that choose to purchase most of their 
own food, here are four quick tips to help educate consumers 
how they can practice sustainability during their regular trips 
to the grocery store! 

1.  Shop Local— Grocery stores are proud to partner with 
local farmers and food brands all year long. By looking 
for local fruits and veggies in the produce department, 
shoppers can find products that have traveled minimal 

miles, support local communities, and get produce that tastes 
freshly picked! Don’t forget about other areas of the grocery 
store. Local eggs or milk are not only popular, but customers 
appreciate that many of these products are coming from right 
down the road in their own communities! 

2.  Eat Seasonally— While shopping seasonal produce can 
also coincide with shopping locally, this can be an important 
talking point to share with customers. Not only does eating 
seasonally help shoppers purchase tasty produce, but it also 
helps them save money! 

3.  Evaluate Your Shopping List—Encourage shoppers who pur-
chase items in large quantities to consider shopping in bulk 
packaging or in the bulk section of the grocery store when 
possible. This means less packaging waste and oftentimes a 
cost savings for the customer. 

4.  Think Reusable—Reusable bags are one of the most 
recognizable ways for consumers to shop sustainably—the 
problem is that shoppers forget to use them! By encouraging 
customers to get in the habit of using reusable bags, there 
is a reduction in plastic and paper bag use and a bonus for 
shoppers—many grocery stores offer a small discount for 
bringing in your own bags! Tip: educate shoppers on how to 
clean their reusable bags—food safety is incredibly important 
when reusing the same bags every trip.

1. Learn about sustainability. (2020, April 20). US EPA.    
https://www.epa.gov/sustainability/learn-about-sustainability

2. Sustainable eating. (2019, February 15). Eatright.org - Academy of 
Nutrition and Dietetics. https://www.eatright.org/health/lifestyle/
culture-and-traditions/sustainable-eating

References:

Sustainability in the Grocery 
Store Aisles

Supermarket & Retail Subgroup
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Did you know that FCP is on Instagram? Be sure to follow 
us @fcpdpg, where we are serving up healthy recipe 
inspiration, along with the latest FCP news and events. 
Tag your favorite food photos with #fcpdpg so we can 
share your culinary creations! 

Feast your eyes on our Instagram feed

https://www.epa.gov/sustainability/learn-about-sustainability
https://www.eatright.org/health/lifestyle/culture-and-traditions/sustainable-eating
https://www.eatright.org/health/lifestyle/culture-and-traditions/sustainable-eating
https://www.surveymonkey.com/r/7hK7GRF
https://www.foodculinaryprofs.org/page/electronic-mailing-lists-emls
https://www.foodculinaryprofs.org/page/electronic-mailing-lists-emls
https://www.instagram.com/fcpdpg/
https://www.surveymonkey.com/r/7hK7GRF
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By Sarah Martin, MPP, RDN, LDN
2020-2022 Restaurant & Hospitality Subgroup Chair

As sustainability continues to grow as 
a hot topic, the restaurant industry has 
been tackling the issue and continues 
to make major improvements in 
their overall practice. The National 
Restaurant Association published 
The State of Restaurant Sustainability 

2018, showing survey results of 500 restaurant owners and 
operators about their current efforts as well as opportunities 
to continue to make improvements in the areas of energy 
and water, managing food waste, and consumer insights.1 
Those results will be discussed in this article as well as 
sustainability practices restaurants can implement to reduce 
their environmental impact in 2021.

The National Restaurant Association’s the State of 
Restaurant Sustainability 2018 reports restaurants are 
innovative and taking strides to reducing energy and water 
consumption, minimizing waste, and informing guests of 
where and how their food is produced.1 

• Most restaurants use energy-saving equipment including 
energy-efficient lighting, programmable thermostats, and 
Energy Star-rated equipment. 

• Water-saving innovations are also being added to facili-
ties such as low-flush toilets and high-efficiency pre-rinse 
spray valves.1 

Results show restaurants are recycling and focusing 
on packaging and supplies that are made of recycled 
content, and about half of restaurant operators reported 
tracking food waste in their operations.1 About one in five 
restaurants donate edible leftovers to charities and one in 
ten compost food waste, however, more education is needed 

on food donation and local composting facilities to boost 
participation.1 Restaurants are also informing consumers on 
their sustainability practices through promotion on their menu 
on where and how food is produced.1

Restaurants can continue to increase efforts in sustainability 
by incorporating additional practices: improving food waste, 
sustainable packaging, and local sourcing.2 Restaurants can 
reduce waste through improving inventory, reducing portion 
sizes, and conducting a food waste audit.3 As more state 
and local governments enact legislation around packaging 
materials, restaurants are searching for more eco-friendly 
packaging to support the increase in off-premise sales. 
Several companies are developing packaging like fiber-based 
coffee lids, 100% recycled cardboard takeout boxes and 
multi-compartment plant-based Bento boxes.2 Eco-friendly 
packaging and getting closer to zero waste ranked high in 
the National Restaurant Association’s What’s Hot 2020 annual 
culinary forecast.4 Restaurants can minimize their carbon 
footprint by ordering a few products locally and keep things 
in-season as much as possible.3

Sustainability practices do not come without challenges for 
restaurants. Issues such as lack of infrastructure for recycling, 
composting, and food donations are just a few hurdles 
restaurants face to reduce their impact on the environment. 
However, restaurants will continue to improve their efforts 
in sustainable practices and guests will start to see more 
information about where and how their food is produced. 

Sustainable Practices in the  
Restaurant Industry

1. State of Restaurant Sustainability 2018 edition. National Restau-
rant Association. https://www.restaurant.org/downloads/pdfs/
sustainability/restaurant_sustainability_research_report_2018.pdf. 
Published 2018. Accessed May 15, 2021.

2. Crowe, Emily. How are Restaurants Keeping Up with Sustainability 
Trends? SmartBrief. https://www.smartbrief.com/original/2020/02/
how-are-restaurants-keeping-sustainability-trends-0.  
Published February 26, 2020. Accessed May 12, 2021.

3. Unilever Food Solutions. 10 Restaurant Sustainability Practices for 
2021. Unilever Food Solutions. https://www.unileverfoodsolutions.us/
chef-inspiration/plant-based-eating/trends/10-restaurant-sustain-
ability-practices-for-2021.html. Accessed May 15, 2021.

4. National Restaurant Association. 8 Steps Closer to Zero Waste in 
Restaurants. National Restaurant Association. https://restaurant.
org/articles/news/8-steps-closer-to-zero-waste-in-restaurants.  
Published January 27, 2020. Accessed May 17, 2021.
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By: Theresa Stretch, MS RDN, CP-FS
2020-2022 Food Safety Subgroup Chair

According to University of California, 
Davis, sustainability “meets the needs 
of society for food and textiles in the 
present without compromising the future 
generations to meet their own needs.” 
The ability to select safe, healthy, 
and sustainable food choices and the 

imperative to improve the planet is a driving significant 
consumer trend. Connecting the consumer to the farmer 
provides the opportunity for transparency of a sustainable 
food system. And at the middle of this reconnecting 
process, consumers have questions about the safety of the 
foods they eat.

Research conducted by Bayer highlights the benefits of 
replacing plant chemicals with bacteria, viruses, fungi, 
and predatory mites. The National Sustainable Agriculture 
Coalition (NSAC) is committed to working with farmers, 
producers, and other farm and food entities. NSAC’s goal 
is to provide the safest food possible in an economic, 
environmentally sound, and equitably accessible manner. 
The Coalition recognizes food safety as a risk.

Farmers, producers, professional organizations, and the 
Food and Drug Administration (FDA) invested endless 
hours developing the FDA Food Safety Modernization Act 
(FSMA). The FSMA includes specific provisions supporting 
food safety measures that addressed public health needs 
and works for sustainable agriculture. For example, FSMA 
includes options for small, mid-sized, and direct market 

operations. FSMA considers the conservation practices, 
and the recognition of organic production and food 
safety practices go hand-in-hand. FSMA also authorizes 
a competitive grant program that emphasizes training to 
farmers and processors on food safety. 

Consumer interest in planting gardens and the influx of 
community gardens contribute to yet another sustainable 
agriculture trend. Basic food safety guidelines include 
testing the soil and water for contaminants before planting 
the crop, animal control measures, and washing hands 
with soapy water before harvesting the food. Some state 
regulatory agencies may have specific food safety provisions 
for community gardens.

The shift to a sustainable food system is a multifactorial 
collaboration. Farmers, producers, farm and food entities, 
and consumers must recognize their roles in achieving 
safe foods for human and planetary health. There are many 
opportunities in the sustainable food system for utilization 
of the registered dietitian nutritionists’ explanatory skills. 
Some of these opportunities include providing education to 
specific entities, supporting legislation efforts, and creating 
grassroots programs for local communities. By harnessing 
the current trends, foods from farm to market can provide 
environment-friendly high-quality, safe foods to consumers.

A Safe & Sustainable Food System
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By Marianne Smith Edge, MS, RDN, LD, FAND 
2020-2022 Agriculture Subgroup Chair

The concept of “sustainability” is 
ubiquitous. There are sustainable 
diets, sustainable agriculture, eating 
sustainably, sustainable nutrition, 
sustainable environment, etc. But what 
does it really mean? For a word so 
overly used, it’s probably one of the most 

undefined and controversial terms. But it certainly is not new.1

Multi-generation farmers likely would say agriculture has 
always been about sustainability. Adoption of soil conversation 
practices, use of new technologies, and the inherent value 
of land preservation have long been the foundation for 
sustainable farmland. But the concept was never fully defined 
or successfully communicated, which allowed a disconnect to 
grow between those who produced the food, what was grown 
and the connection with nutrition. 

In 2010 — with global population, chronic disease, hunger, and 
poverty on the rise — the focus on sustainability reached its 
zenith. At the U.N. Scientific Symposium on Biodiversity and 
Sustainable Diets that year, one speaker called for a renewed 
focus on the connection between food and agriculture. Tim 
Lang with the Center of Food Policy at London’s City University 
stated: “What is a good diet in the 21st century? Nutrition 
science tried throughout the 20th century to clarify what is a 
good diet for human health. But today it has little or nothing to 
stay so far about how to marry human and eco-systems health. 
Here lies a major 21st century food policy challenge.”

In September 2015, world leaders adopted the 2030 Agenda for 
Sustainable Development and its 17 Sustainable Development 
Goals (SDGs), which call on countries to end poverty, fight 
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Sustainable Agriculture to Sustainable 
Nutrition: Connecting the Dots

inequality and tackle climate change within 15 years.2 Goal 2, 
which focuses on ending hunger and improving food security, 
nutrition, and sustainable agriculture, has guided modern 
sustainability efforts. Land and water management, reduced 
food waste from farm to retail, and a reduced carbon footprint 
are now almost universally accepted practices.

Consumers also have moved the food and agriculture 
industries to take sustainability seriously. But to truly create 
a sustainable food system, individuals also have a role and 
there are tough questions to consider:

•  What is being done locally to ensure food security for all?

•  Is food waste taken seriously with consumers buying only 
what will be eaten or frozen? 

•  Are consumers willing to give up their favorite foods when 
they are not locally available?

However, we define it, sustainability may be best summarized 
in a 2016 article by Lance Hosey: “Sustainability isn’t a trend, 
it’s an ethic, and it can never become unfashionable, even 
if its language does. The challenge for those of us who 
champion the idea is to continue to find new ways — and new 
words — to inspire change.”3 If true sustainable agriculture 
is to be achieved, it will require all actors in the food system 
from farmers to food manufacturers to be stewards of the land 
along with commitments to sustainable nutrition and climate 
change.4 We are less than a decade away from achieving the 
SDGs. There is still work to do.
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As registered dietitian nutritionists, it 
is important that our voices are heard 
regarding nutrition-related policy. Curi-
ous what active sustainability legislation 
is going on in your state or around the 
country? The Academy of Nutrition and 
Dietetics website has a user-friendly 
State Legislative Tracking Map. You 

can filter by topics including sustainability, food security, food 
and water safety, food labeling, telehealth, dietary guidelines, 
licensure, prevention, reimbursement and coverage, health 
reform, and health equity. Currently, there are 187 active 
pieces of legislation across the country. Look to see what is 
going near you. Still not sure where to start? Here are more 
suggestions below:

• Academy federal action alerts: The Academy makes it as 
easy as 1…2…3! Visit the Action Center on the Academy 
website. Look for emails to alert you of new opportunities! 
Participate in the ACT now for MNT campaign!
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• Contact your legislators: Email, call, or schedule a virtual 
meeting with your legislator’s office. They track every com-
munication, so your voice matters!

• Fill out the FCP Content Expert Survey FCP is regularly 
asked to review proposed legislation/regulations and submit 
comments related to food, food safety, culinary, and sustain-
ability issues. Please fill out the survey if you are interested in 
serving as a member content expert on our policy team. 

• Reach out to your friendly FCP Policy and Advocacy Leader 
(me!) I have an open [zoom] door policy. I’d love to meet you, 
answer any questions, and get you involved!

Since the last newsletter, FCP experts attended a meeting with 
Academy policy staff to discuss the FDA Foodborne Illness Survey 
and help shape the comments submitted. Thank you to those who 
attended on behalf of FCP. Both Food Safety and Restaurant and 
Hospitality subgroups were represented. Our unique voice as 
food and culinary nutrition experts are important.  

House of Delegates Update

Public Policy Update

By: Amy Myrdal Miller, MS, RDN, FAND
2019-2022 FCP Delegate

By: Stephanie DeBerry, MS, RDN/LD
2020-2022 Policy and Advocacy Leader

During the final House of Delegates 
meeting this year on Saturday, May 1, 
delegates addressed the critical issue 
question, “How does the Academy 
promote a culture of positive behaviors 
to increase inclusion, diversity, equity 
and access (IDEA)?” Delegates 
prepared for the meeting by reviewing 

resources, many which focused on microaggressions 
in professional settings. During the meeting, delegates 
discussed microaggressions, their impact on patients, 
clients, and ourselves, and we adopted a set of core values 
focused on respect, integrity, inclusion, and openness to 
guide our work going forward. 

Have you seen the Academy Diversity and Inclusion Statement?

The Academy encourages diversity and inclusion by striving to 
recognize, respect and include differences in ability, age, creed, 
culture, ethnicity, gender, gender identity, political affiliation, 
race, religion, sexual orientation, size, and socioeconomic 
characteristics in the nutrition and dietetics profession.

Having a statement is important, but what is more important is 
having an action plan that makes these aspirations a reality in 
our professional organization. The final part of the May 2021 HOD 
meeting included a very robust discussion of strategies and tactics 
to support the Academy’s IDEA Action Plan. The Diversity and 
Inclusion Committee is reviewing delegate recommendations to 
determine how to incorporate them into the plan. Stay tuned for 
more information!

Creating a Culture of Inclusion, Diversity, Equity & Access

Advocating for Sustainable Nutrition

https://www.eatrightpro.org/advocacy/take-action/state-legislative-tracking-map
https://www.eatrightpro.org/advocacy/take-action/action-center
https://www.eatrightpro.org/advocacy/legislation/all-legislation/medical-nutrition-therapy-act#act-now
https://www.surveymonkey.com/r/FCPpolicy
https://www.eatrightpro.org/leadership/honors-and-awards/diversity-awards-and-grants/diversity-leaders-program-award
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Members on the Move
Compiled by Liz Jalkiewicz, RDN, LDN, 2020-2022 Tastings Editor 

Jacqueline B. Marcus, MS, RDN, LDN, CNS, FADA, FAND 

Jacqueline, TheFitFoodPro, proudly introduces TasteOverTime.com, her new 
website focused on taste and aging! TasteOverTime.com is a go-to source for 
great tasting foods and beverages for health and wellbeing as people age; with 
know-how, tips, and techniques about the sense of taste, and resources for 
eating and drinking while aging tastefully. The target audience is aged 50+ years 
for people who shop and cook in smaller quantities. Follow TasteOverTime on 
Facebook and Instagram!

Continued on page 16

Lauren O’Connor, MS, RDN, RYT

Lauren is the author of the Healthy Cooking for One Cookbook which provides strategies, tips, and 
recipes to make healthy eating a cinch! With properly scaled, nutritious recipes, it’s perfect for college 
students, empty-nesters, or anyone living on their own. This book provides single-serve recipes that 
are simple, satisfying and budget-friendly. In addition, a week’s worth of simple, delicious recipes are 
included to help get you started. The book is now available on Amazon.    
Follow Lauren on Instagram!

Edith Yang, RD, CSR

Edith recently published a book titled, The Renal Diet Cookbook for Beginners: 75 
Simple Recipes to Help Manage Chronic Kidney Disease. The book is targeted 
for those who have been diagnosed with chronic kidney disease (CKD) or those 
caring for someone who has CKD. The Renal Diet Cookbook for Beginners offers 
straightforward guidance for those new to the renal diet as well as convenience-
focused recipes that make it easy to manage kidney health via diet. The book is 
now available on Amazon and wherever books are sold. 

Jeanne Petrucci, MS, RDN

Jeanne Petrucci, MS, RDN has coordinated and launched a collaborative fundraising course, Start & 
Scale Your Nutrition Practice, to support our colleagues at Diversify Dietetics. This 12-module course 
includes content contributed by colleagues who are experts in particular practice areas. Lessons 
cover everything from practice basics to facilitating cooking demos, food photography, website design, 
SEO, marketing, and working with brands. The course is $49 and 100% goes to Diversify Dietetics with 
$49 matching fee. Our goal is to reach $10,000 in 2021! The course is pending 10 CPEUs. Register here: 
https://bit.ly/ScaleYourNutritionPractice

Garrett Berdan, RDN

Garrett Berdan, Chef/RDN recently joined the Institute of Child Nutrition as an Education and Training 
Specialist for the new Culinary Institute of Child Nutrition (CICN). The CICN was created by the USDA 
and the ICN with a principal mission to increase the culinary skills of school nutrition programs. Garrett 
will lend his expertise in child nutrition programs and culinary training to the development of CICN 
resources. In addition to this career shift, Garrett and his family recently relocated to Portland, Oregon.

http://TasteOverTime.com
http://TasteOverTime.com
https://www.facebook.com/TasteOverTime/
https://www.instagram.com/tasteovertime/
https://www.amazon.com/dp/1648766897?maas=maas_adg_7E14917070D6FAD8A46C0467D4D358DD_afap_abs&ref_=aa_maas
https://www.instagram.com/laurenoconnor.rd/
https://amzn.to/2Qv97x1
https://bit.ly/ScaleYourNutritionPractice
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Members on the Move

FCP celebrates the life of Past Chair, Naomi Kakiuchi, RDN

Camille Korenek, MAg, RDN, LD 

Kansas State University recently completed a 16-million-dollar renovation to the Derby 
Dining Center. Throughout the planning phase and construction phase, Camille’s role was 
multi-faceted, and along with her team they worked closely with the foodservice kitchen 
consultants, architect firm, and construction company. The challenge to select the right 
equipment for the many new platforms was a responsibility that would impact the operation 
for years to come. Notable equipment choices included a stone hearth oven, rotisserie, wok 
and sushi station, crepe makers, incognito induction warmers, heated stone shelves, and 
hot or cold serving wells. Additionally, a well-equipped allergen room was added to address 
allergy needs of our dining population.

Dianne Sutherland, RD, LDN

The University of Massachusetts Dining Services most recent accolade is the “Best Food 
Allergy Training Program in Universities” by AllerTrain/MenuTrinfo in May 2021. Due to 
the rapid increase of the number of students with documented food allergies on campus, 
UMass Dining is constantly updating policies and procedures to accommodate these 
students (>2000 expected in Fall 2021). Dianne Sutherland, RD, LDN, Nutrition Manager and 
Sabrina Hafner, MS, RD, LDN, partnered with AllerTrain/Menu Trinfo in 2018 to train and 
certify staff in food allergy training. UMass Dining has been recognized for having the Best 
Campus Food by Princeton Review for five consecutive years.

Robert Earl, MPH, RD, FAND

In April, FCP’s chair, Robert (Bob) Earl, became vice president of regulatory affairs at FARE, the world’s 
leading non-governmental organization engaged in food allergy advocacy and the largest private 
funder of food allergy research. At FARE, Bob provides regulatory leadership on food allergen labeling, 
development of thresholds, regulatory and technical aspects for advocacy to improve integration of food 
allergen training and education in federal food programs, and international food allergy coordination 
among associations and with Codex Alimentarius.

Continued from page 15Compiled by Liz Jalkiewicz, RDN, LDN, 2020-2022 Tastings Editor 

We are profoundly sad to share that Naomi Kakiuchi (FCP Chair 2005-2006) recently died 
after a 10-year journey with cancer.  Naomi was the founder of NuCulinary, specializing 
in inspiring community and culture through cooking.  Her teaching of global cuisines and 
culture spanned retail grocery stores, various cooking schools, and at sea around the world. 
Her classes were an extraordinary balance of food, fun, history and nutrition.

In addition to serving as FCP’s Chair, Naomi served as the Washington State Academy 
president, DBC Chair, on the Academy’s Strategic Planning Committee and Diversity 
Committee.  She was a role model to mentoring, encouraging and lifting up colleagues.

Naomi was a member of Les Dames d’Escoffier Seattle Chapter, the Women’s Business 
Exchange and was the producer of 3 instructional DVDs, The Art of Sushi Making.

We will miss her smile, her enthusiasm and her joy of all things culinary.



COOKS CORNER |  By Tessa Nguyen,  RD, LDN

Tessa Nguyen, RD, LDN, is the founder and principal of Taste Nutrition Consulting. She is a professionally trained chef and 
registered dietitian. Tessa’s work promotes accessible cooking, cultural inclusion and diversity advocacy within the food and 
nutrition industries. She champions these efforts in her consulting business as well as on the Board of Directors for Diversify 
Dietetics. Tessa is currently based in South Korea. Follow along on her YouTube channel Tessa’s Table or @cheftessard.
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Method
1. In bottom of a bowl combine lemon juice, oregano, white 

beans, tuna (undrained unless packed in water or broth), 
onion, olives, parsley and/or green onion and pepperoncini. 
Stir in olive oil. Add salt and pepper to taste. Cover and chill 
for one hour or longer for flavors to blend.

2. Serve on pita, crackers or toasted flatbread. Or spoon into 
bell pepper wedges or half of an avocado.

Greek-Style Tuna and White Bean Salad

Ingredients: 
3 Tbsp fresh lemon juice

2 Tbsp chopped fresh 
oregano, dill or thyme   
(or 2 tsp dried)

1 cup cannellini or other  
white beans

1 can (about 5-ounce) tuna 

1/2 cup chopped red onion  
or sweet onion such as  
Walla Walla 

1/3 cup coarsely chopped pitted 
black and/ or green olives  

1/3 cup chopped parsley,  
green onion or a combination  

2 -3 tablespoons chopped, 
drained pepperoncini, optional

3 tablespoons olive oil,  
more to taste 

Salt and pepper, to taste

Nutrition Information (per serving/portion): Calories: 380 ⁄ Protein: 16 g ⁄ 
Carbohydrate:  19 g ⁄ Fiber:  5 g/ Saturated fat:  3 g /Sodium:  630 mg

Serves 2-3

Instead of tuna, try salmon, mackerel or even sardines. 
Serve as an appetizer, snack, or light meal. If your seafood 
is packed in water or broth, drain it before using.

© Lorelle Del Matto 2021

Recipe submitted by Lorelle Del Matto, MS, RDN, CD

Lorelle is a Seattle-based registered dietitian 
nutritionist serving public sector, corporate and 
individual clients. Passionate about food and 
cooking, her work includes nutrition and culinary 
instruction, recipe and product development, food 
writing, nutrient analysis, counseling, and work 

as a media spokesperson. Prior to owning FoodSavvy LLC, she 
worked as Test Kitchen and Consumer Affairs Manager in San 
Francisco for Specialty Brands Inc. promoting Fleischmann’s 
Yeast & Spice Islands products, and was a nutritionist for 
Safeway Stores, Inc. Check out her blog posts and recipes at 
lorelledelmatto.com.
 

Carol is the Health Research Director for the 
California Walnut Commission (CWC) where she 
leads project implementation and oversees active 
research projects. Carol serves as a preceptor to 
dietetic interns in the Individualized Supervised-
Practice Pathway Program at California State 

University, San Bernardino and the Master’s Dietetic Internship 
at California State University, Long Beach and she is a member 
of the Dean’s Council for the Department of Agriculture at Cal 
Poly Pomona. Follow her on Twitter @CSBRD and Instagram  
@carolbergsloan.

Recipe submitted by Carol Sloan, RDN, FAND (Note: Recipe 
was developed along with Hannah Hobson, dietetic intern at 
California State University Santa Barbara)

Creamy Walnut Tomato Pesto Pasta

This recipe shares a twist on the average pesto. Walnuts replace 
the usual pine nut and spinach blended in for extra greens, this 
pesto will delight your taste buds. This meal comprises only a 
handful of ingredients so it’s simple to make and the product is a 
rich, creamy, beautiful pesto sauce to mix in with your fav pasta. 

Method
1. Preheat oven to 400 degrees.

2. First, boil and drain the pasta and set aside. Rotini works 
great because the swirls hold on the pesto sauce well. 
Other alternatives could be spaghetti, penne, or any other 
pasta of choice. *Save 1/4 c of pasta water to use later. 

3. To make the pesto, first blend walnuts, lemon juice, and 
garlic cloves in a food processor. Blend on high until fine. 
Add basil leaves, half of the spinach leaves, salt, and 
pepper to food processor. Blend again and add the olive oil 
while the processor is still on. For a smoother and creamier 
pesto sauce, add more olive oil as desired. Set pesto aside.

4. In a glass or oven safe dish, mix grape tomatoes with a 
drizzle of olive oil and a dash of salt and pepper. Bake for 20 
minutes and set aside.

5. Add the pesto to a large skillet on low heat. Add the saved 
pasta water and blend together in skillet. This helps make 
a creamier pesto sauce while thinning it out to just the 
right consistency. Add the cooked pasta and mix well, until 
pasta is well covered in prepared pesto sauce. 

6. Add the roasted tomatoes to the pasta and mix. Lastly, add 
rest of the spinach leaves. Mix in until lightly wilted. Serve!

Serves 4-6Ingredients: 
3 cups choice of pasta  
(I used rotini)
1/2 cup walnuts
2 tablespoons lemon juice
3 cloves garlic

1 cup basil leaves
1 cup spinach leaves
1/4 teaspoon Kosher salt
1/4 teaspoon pepper
1/4 cup extra virgin olive oil
2 cups grape tomatoes

Nutrition Information (per serving/portion): Calories: 270 ⁄ Protein: 6 g ⁄ 
Carbohydrate:  27 g ⁄ Fiber:  6 g/ Saturated fat:  2 g /Sodium:  51 mg

https://tastenutritionconsulting.com
https://www.diversifydietetics.org
https://www.diversifydietetics.org
https://www.youtube.com/tessastable
https://www.instagram.com/cheftessard/
http://lorelledelmatto.com. 
http://lorelledelmatto.com. 
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FCP Executive Committee 2021-2022 Please visit the FCP website at foodculinaryprofs.org to learn more about the 
officers and for complete contact information.

EXECUTIVE COMMITTEE

*Chair: Robert (Bob) Earl, MPH, RD, FAND 
roearl@me.com 

*Chair-Elect:    
Sanna Delmonico, MS, RD   
sannadelmonico@gmail.com 

*Treasurer: 
Sarah Hendren, MS, RDN, LDN, CD 
Sarahnicole0046@gmail.com

*Secretary:     
Terri Verason, MS, RD, FAND  
tverason@dairycouncilofaz.org  

Communications Chair: 
Lisa Underwood, MBA, MS, RD 
lannunderwood@gmail.com

Sponsorship Chair:     
Sheila Weiss, RDN, LD, FAND   
sheilacweiss@gmail.com

Membership Chair                                       
(Including Mentoring):
Krystal Register, MS, RDN, LDN, FAND 
krystalrd@gmail.com 

*Nominating Committee Chair:   
Julie Harrington, RD
julie@julieharringtonrd.com

*Past Chair:         
Hilary Thesmar, PhD, RD 
Hilary.thesmar@gmail.com

*HOD Delegate: 

Amy Myrdal Miller, MS, RDN 
amy@farmersdaughterconsulting.com

NOMINATING COMMITTEE MEMBERS:

Nominating Committee – 2nd Year:

Christina Miller, MS, RD, FAND
Cmiller21@cablespeed.com:

Nominating Committee – 1st Year:

Caroline Margolis, RDN  (chair-elect)
Magie Young, MPH, RDN, LD
 

FCP STAFF

FCP Executive Office:
Barb Pyper, MS, RD, SNS, FAND
Jan Oliver, RD
Cara Nichols, RDN
fcp@quidnunc.net (office)
fcpwebinars@quidnunc.net 
(for webinar work only)

Academy Foundation Fund Chair:  
Liz Marr, MS, RD
liz@lizmarr.com

FCP Policy & Advocacy Leader:    
Stephanie DeBerry, MS, RDN
Stephanie-deberry@ouhsc.edu

2022 Culinary Workshop Chair  
Amy Myrdal Miller, MS, RDN
amy@farmersdaughterconsulting.com

2022 Culinary Educational Trip Chair:   
Alice Lenihan, MPH, RD, LDN
lenihanaj@aol.com

Awards & Honors Chair:    
Laura Nelson, MPH, FAND
laura.mcnallynelson@gmail.com

Webinar Chair:    
Jamie Bommarito, PhD, RDN, CSSD
bommer26@gmail.com

Sub-Committee Chairs

Supermarket & Retail Subgroup     
Emily Parent, MFCS, RD, LD  
Emily.parent@cobornsinc.com

Food Safety Subgroup:  
Theresa Stretch, MS, RDN, CP-FS
Tstretch1633@yahoo.com

Restaurant & Hospitality Subgroup:  
Sarah Martin, MPP, RDN, LRD
sarah.l.vaughn@gmail.com

Agriculture Subgroup: 
Marianne Smith Edge,    
MS, RD, LD, FADA, FAND
msedge@smithedge.com

COMMUNICATIONS TEAM 
Tastings Editor:  
Liz Jalkiewicz, RDN, LDN  
elisabethrd@gmail.com

Assistant Tastings Editor:  
Laura Ali, MS, RD, LDN    
lm.ali@verizon.net

Newsletter CPEU Coordinator  
Shelley Johnson, RD 
sljohnsonrd@gmail.com

Social Media Coordinator:
Breana Killeen, MPH, RD    
Breana.killeen@eatingwell.com

On the Menu Editor:    
Amaris Noguera-Bradley, MPH, RD   
amaris.n@gmail.com

COMMITTEE CHAIRS:
Recipe Contest Chair 
Regina Ragone, MS, RD    
Regina.ragone@gmail.com

 * denotes elected position and voting member

Susan DuPraw, MPH, RD served as FCP's DPG Relations 
Manager for 13 years and recently retired.
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