CHEF CULINARY CONFERENCE

SUNDAY

Conference Schedule

DENA

TIME

12:00PM

1:45PM - 2:15PM

2:15PM - 2:45PM

2:45PM - 3:15PM

June 7, 2026

SESSION

Registration

Campus Center Auditorium

Welcome Remarks

Campus Center Auditorium

Creating Meaningful Experiences in Campus Dining
Campus Center Auditorium

Domestically and globally, young people continue to face challenges that disrupt behaviors. Beyond
economic, political and cultural uncertainty, Al is unmooring individuals from what is real and what can be
trusted. Although campus dining cannot control these issues, creating meaningful experiences is possible
by understanding how these external forces impact an individual's relationship with food and beverages.
Maeve Webster, president of Menu Matters, will discuss how to address evolving core consumer needs to
provide unique solutions and those meaningful experiences that create the foundation for a young
person's future food and beverage behavior.

Speaker: Maeve Webster

Stop Obsessing About Protein and Take Care of your Microbiome Friends
Campus Center Auditorium

Protein seems to have become a national obsession. First there were protein supplements, then protein
bars, and now this includes high-protein Poptarts and bottled waters with added protein. The updated
2025 Dietary Guidelines for Americans recommend prioritizing protein at every meal, and include red meat
as a good source. Data from the National Health And Nutrition Examination Survey suggest that Americans
typically exceed the standard protein recommendation but get half or less of the recommendation for
fiber. Animal foods like red meat, pork, chicken, and dairy are all good sources of protein but none of them
have any fiber. A hot new topic in Nutrition is the gut microbiome, that we are learning is important for
lowering inflammation and improving immune function, dietary fiber fuels our gut microbiome. Legumes
and pulses are good sources of both protein and fiber. How often do you eat legumes or pulses? Most
Americans eat less than the recommended amount of these, and many do not even know what these are.
In a uniquely engaging blend of humor and evidence-based medicine, Professor Gardner will address
America’s current obsession with protein, and suggest why and how we should be feeding our microbiotic

friends, particularly with legumes and pulses.

Speaker: Christopher Gardner
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CHEF CULINARY CONFERENCE

SUNDAY
Conference Schedule
June 7, 2026
Day 1
TIME SESSION
3:15PM - 3:45PM Ultra-processed Foods: Reimagining the Future of the Grocery Store

Campus Center Auditorium

This presentation focuses on how the issue of ultra-processed foods can be addressed to create a
healthier and more sustainable food supply in the future. It will mainly focus on food design approaches.

Speaker: Julian McClements

3:45PM - 4:15PM Customer Experience as the New Competitive Advantage in Foodservice Management
Campus Center Auditorium

In 2026 and beyond, having excellent food quality, price, and convenience is no longer enough for
foodservice operations. The customer experience is now the defining competitive advantage with leading
brands focusing not just on great food alone, but how they make guests feel at every touchpoint. The
future of foodservice excellence lies in mastering the balance for your unique brand experience in high
tech and high touch. This session focuses on how to leverage technology to drive efficiency, speed, and
consistency while also enhancing the human interactions that build rapport and personalization that only
human interactions can deliver.

Speaker: Melissa Baker

4:00PM - 4:15PM Refreshment Break
4:30PM - 4:55PM Culinary Demo - The Silk Road Kitchen: Persian Nourishment Cooking for the Common
Good

Campus Center Auditorium

Chef: Hoss Zare

4:55PM - 5:10PM Industry Presentations
Campus Center Auditorium

JBS Imports National Peanut Board

5:10PM - 5:25PM Zen Is Simpler Than We Think
Campus Center Auditorium

In just fifteen minutes, let's experience Zen together. We may not remember many theories, but Venerable
Xianshu will help us remember two simple words-and show us how to apply them in everyday life.

Speaker: Venerable Xianshu

For the most up-to-date schedule, visit http://www.chefculinaryconference.com/schedule/ Last Updated: June 10, 2026 at 7:04 PM EDT
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DENA

TIME

5:25PM - 6:10PM

6:00PM - 8:00PM

8:00PM

June 7, 2026

SESSION

Lifestyle Medicine: The Power and Interconnection of the 6 Pillars
Campus Center Auditorium

This presentation reviews the science behind the six pillars of lifestyle medicine-nutrition, physical activity,
sleep, stress management, avoidance of risky substances, and social connection. In addition, it
summarizes current clinical guidelines for each pillar and maps how these domains interact to influence
chronic disease risk and resilience. For each pillar, the talk covers key high-quality evidence and practical
guideline targets.

Speaker: Beth Frates

Greek Themed Reception and Cutthroat Competition
Outside Campus Center

Get ready for one of the most entertaining, unpredictable, and high-stakes events of the Chef Culinary
Conference! Join Celebrity Chef Jet Tila and 12 fearless chefs as they enter the arena for a no-holds-
barred culinary battle where skill, strategy, creativity, and a little bit of chaos will determine who rises to the
top. Six teams of two will face off in a fast-paced competition where every decision matters and every
minute counts. Each team will have just 40 minutes to create a championship-worthy dish and present
four plated portions - one for each judge and one display plate. Only the four highest-scoring teams will
survive and advance to the electrifying Monday Night Finale, where one team will claim culinary glory. But
this isn't just a cooking competition. Throughout each round, competitors will face a series of legendary
Cutthroat Kitchen sabotages designed to test their adaptability and composure under pressure. Armed
with $2,000 in UMass Chef Dollars, teams must strategically bid on sabotages that can either strengthen
their own chances or wreak havoc on their opponents. Spend too much too early and risk running out of
resources. Spend too little and watch a game-changing sabotage slip away. The challenge begins with a
featured culinary theme - perhaps crafting the ultimate clam chowder, creating the perfect comfort food
classic, or reinventing an iconic dish. Teams will have just 90 seconds to raid the Performance Food Group
Pantry before racing back to their stations to transform available ingredients into something extraordinary.
Expect dramatic twists. Expect unforgettable moments. Expect laughter, tension, and culinary brilliance.
Only one team will outwit, outcook, and outlast the competition. Who will survive the sabotages, impress
the judges, and be crowned Cutthroat Kitchen Champion? There's only one way to find out - you have to

be there!

Industry Presentation: Loumidis Foods

Networking at the UPub
UPub
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SUNDAY
Conference Schedule
June 7, 2026
Day 1
TIME SESSION
8:00PM - 9:30PM Women in Dining Reception

Campus Center 11th Floor

An opening evening designed to foster connection, mentorship and visibility for women leaders in campus

dining, foodservice, nutrition, and industry roles.

8:00PM - 10:00PM Private Event

Commonwealth Restaurant

For the most up-to-date schedule, visit http://www.chefculinaryconference.com/schedule/ Last Updated: June 10, 2026 at 7:04 PM EDT
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MONDAY

Conference Schedule

Day 2

TIME

7:30AM - 8:30AM

8:30AM - 8:45AM

8:45AM - 9:30AM

9:30AM - 10:15AM

10:15AM - 10:30AM

10:30AM - 10:45AM

10:45AM - 11:45AM

11:45AM - 12:00PM

June 8, 2026

SESSION

Breakfast & Registration

BlueWall, Campus Center

Welcome Remarks

Campus Center Auditorium

Be a Positive Disrupter
Campus Center Auditorium

Victoria Roos Olsson’s keynote will focus on the current state of Disruption in today's world. It will inspire
participants on how to turn disruption into a positive force, using frameworks and insights from a three-
year study on how people handle change, including the impact of Al. It will offer practical advice on how to
navigate workplace and life changes, really how to become a true positive disrupter in your own life and in

the organization that you are part of.

Speaker: Victoria Roos-Olsson

Food Systems in America
Campus Center Auditorium
How can we move forward to a more plant-based sustainable food supply in the current social climate.

Speaker: Marion Nestle

Industry Presentation
Campus Center Auditorium

Sun Noodle Lee Kum Kee
Refreshment Break

Dietary Guidelines: What's new, old, and different from previous years
Campus Center Auditorium

A critical review of the most recent Dietary Guidelines for Americans, examining how recommendations
have evolved, where inconsistencies remain, and what evidence means for institutional menu planning

and nutrition communication, and public-facing food programs.

Moderator: Anna Maria Siega-Riz Panelists: Tom Brenna - Angela Odoms-Young - Christopher

Gardner

Refreshment Break
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Conference Schedule
June 8, 2026
Day 2
TIME SESSION
12:00PM - 12:30PM Culinary Demo

Campus Center Auditorium

Chef: Rebecca Peizer, Stacy Mirabello

12:30PM - 1:00PM Is there a path for healthy and sustainable diets for all?
Campus Center Auditorium

Our world is on a path to environmental disaster and almost every country is experiencing epidemics of
obesity and diabetes. Our current food system is fueling these disasters, but changing the foods we
produce and consume offers potential ways to shift our direction. Food services will need to play a critical
role in transitioning to a healthy and sustainable future; these opportunities and potential benefits will be

discussed.

Speaker: Walter Willett

1:00PM - 1:30PM Conversation with Campus Leadership on Challenges and Opportunities

Join a Chancellor and a CFO for a candid conversation about the major challenges and opportunities
facing higher education today. Topics will include the state of higher education, shrinking revenue streams
and rising operational costs, technological disruption and the impact of Al on teaching, operations, and

student experience, and the benefits of having a robust campus dining program.

Moderated by: Robert Franek, Editor-in-Chief, The Princeton Review Speakers: Javier Reyes -

Andrew Mangels

1:30PM - 2:15PM Tour of the UMass Food Pantry with Dr. Megan Patton-Lopez
For Healthcare providers

See the amazing new space that in collaboration with the Amherst Survival Center offers a full-choice, self-

guided shopping experience for all members of the campus community who need it.

1:30PM - 2:30PM Lunch

Campus Center BlueWall

3:00PM - 6:00PM 12 Hands-On Concurrent Workshops

Worcester Commons
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Mood Food: Common Culinary Herbs and Spices to Elevate Mood, Boost Concentration, and

Promote an Overall Sense of Calm (Rebecca Peizer)

Studies show that certain herbs and spices can increase serotonin and dopamine levels in the brain and
trigger endorphin promoting chemicals that leave us with feelings of well-being and happiness. Promoting
a healthy gut, through the use of delicious and exciting food can positively influence mood, calm the
nervous system and support everyday emotional heath. In this workshop, you will explore the therapeutic,
mood boosting properties of common herbs and spices you already have in your pantry, as a way to
increase the mental well being of the populations you serve. You will learn to create and use global herb
and spice blends popular in Traditional Chinese Medicine, Ayurveda cooking, and other holistic modalities

to create delicious meals your students and faculty will, literally, feel good about.

Afro-Peruvian Fire: Bold Flavors of Peru's Criollo Kitchen (Ricky Moore)

Afro-Peruvian cuisine is one of the most soulful and dynamic food traditions in the Americas. Born from the
creativity and resilience of Africans brought to Peru during the colonial period, this cuisine blends African
techniques, Indigenous Peruvian ingredients, and Spanish influences into dishes that are bold, vibrant, and
deeply satisfying. In this immersive workshop, Chef Ricky Moore explores the street markets, home kitchens,
and coastal flavors of Peru, teaching participants how to build layers of flavor using aji chiles, garlic, cumin,
herbs, citrus, peanuts, and slow cooking techniques. Guests will experience iconic dishes that showcase the
depth of Afro-Peruvian cooking-from charcoal-grilled anticuchos and crispy tacu tacu to rich stews and
beloved street desserts. Expect big flavor, vibrant color, and soulful cooking traditions that celebrate one of

South America’s most exciting culinary cultures.

The Silk Road Kitchen: Persian Nourishment Cooking for the Common Good (Hoss zZaré)

Join Chef Hoss Zaré for a masterclass in Persian nourishment-where resourcefulness meets bolqd,
restorative flavor. This workshop explores how to build deeply satisfying, plant-forward meals from budget-
conscious staples such as legumes, fermented dairy, and aromatic herbs. Chef Hoss will demonstrate
labor-efficient techniques including bulk vegetable charring, blooming dried herbs in oil (Nana Dagh), and
layering textures for high-volume service. These recipes are presented as Nourishment Bowls and Hearth
Dishes-complete, sustaining meals that reflect the traditional Persian philosophy of food as medicine. This
session provides campus chefs with practical, cost-effective tools to support both operational efficiency

and student well-being.
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Comfort Without Borders: From Arepas in Boston to Curry Udon in Nashville (Steve
Petusevsky)

Food is the world's greatest cultural common denominator. As Americans, we often limit our list of comfort
foods to mac 'n cheese, meatloaf, hamburgers, and apple pie. This could not be further from the actual
growing list of American comfort foods. Our culturally diverse country is literally the ultimate melting and
mixing pot of the cuisines from countries around the world. In turbulent times, we seek out stability, peace,
family traditions and customs that start at dinner tables universally. The global comfort foods presented
here arise from countless conversations with home cooks and professional chefs that | have had in my
travels which exemplify the diversity of our world appetites. Fortunately, these dishes are replicable, plant
forward and/or inclusive of animal or fish protein and can be scaled for myriad commercial applications

including dining hall and retail university and college settings.

Hands to Dough, Goodness to Go: The Sourdough Baguette (Lumi Cirstea)

Take your baguettes to a different level. In this hand-on workshop, Chef Lumi Cirstea dives deep into the
shaping and scoring techniques that create a truly memorable baguette - crisp lines, confident cuts, and
unmistakable character of artisan craft. Learn how to build dough strength for beautiful structure, shape
with intention for consistency and elegance, and score with precision to achieve dramatic, signature ears
and bold bloom. This session is built for bread lovers who want to bring bakery-level artistry into their
kitchen using simple ingredients and approachable techniques. | hope you'l join me for this fun and

engaging hands-on session!

Bring the Streets of Thailand to Your Campus! (Chai Siriyarn)

Don't just serve a meal - transport your students to Bangkok. In this high-energy, hands-on workshop, you
will master the delicate balance of Thai cuisine while learning the secrets to scaling authentic flavors for
high-volume service. We bridge the gap between street-food authenticity and commercial efficiency,

ensuring you leave with a menu that is both operationally smart and undeniably craveable.

Japanese Sando Workshop (Hiroo Nagahara)

“Sando” or a sandwich in Japanese has been an everyday staple in Japan for many years, usually found in
a “Konbini” or 24-hour Japanese convenience stores such as 7-Eleven, Lawson or FamilyMart. The
Japanese “Sando” originated during the Meiji Era (1868 - 1912) as a Japanese interpretation of Western
sandwiches. While bread was introduced earlier, the modern sando developed while Japanese bakers
adjusted recipes for Western-style loaves (pain de mie/pullman loaf) after WWII, focusing on a more soft,
fluffy texture which has became the hallmark of “Shokupan” or Japanese milk bread. In the recent years,

the Japanese Sando has gained much popularity in the States with a wide audience.
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Harvest To Hearth: Turning Local Produce Into Everyday Favorites (Matt Jennings)

In this demo-driven session, we'll explore how to turn New England’s summer abundance into wellness
forward dishes students actually crave. Using corn, herbs, grains, foraged mushrooms, and peak season
vegetables as our backbone, we'l build a small family of recipes that are simple to execute, scalable for
campus dining, and rich with local stories. You'll see techniques for a scratch made chicken sausage with
melted onions and foraged mushrooms, a lighter but deeply flavored summer corn chowder, and Parisian
gnocchi that flexes around whatever vegetables your farms deliver that week. We'll also fire up the pizza
oven for shareable, produce packed dishes that move beyond pizza while making the most of existing
equipment. Expect clear frameworks, not rigid formulas, so you can adapt these ideas to your region, your

vendors, and your students.

Mexican Comfort Food, the food that nourishes both the body and the soul (lliana de la Vega

and Ana Torrealba)

Traditional Mexican cooking, exploring bold flavors from soups, salsas and entrees.

Cooking for the Common Good (Joanne Weir)

What does it mean to cook for the “common good?” This philosophy is prevalent these days focusing on
meals that are locally sourced, sustainable, regenerative, healthy, seasonal, nutritious, cost effective, and
designed to bring community together in one place to enjoy. But how do we do this in a world that craves
grabbing a protein bar, calling DoorDash or skipping a meal? Just because the world feels chaotic, rushed,
and cash-strapped, it doesn't mean we have to stop taking care of ourselves. And good food is our best
way of doing that. Let's take a new approach... Let's stock the pantry and refrigerator with ingredients like
rice, pasta, beans, seasonal fruit, and vegetables, ingredients that are cost effective, nutritious, and
flavorful. A little bit of meat, poultry or fish go a long way providing much-needed protein. Always have
some garlic, onions, a head of cabbage, carrots, and celery on hand. Don't forget a few cans of tomatoes,
lots of dried spices and condiments like mustard, mayonnaise, and good virgin olive oil. Do you want to
play a game with me? It is called “Improvisation in the Kitchen.” We are going to brainstorm and create a
dish together with these ingredients mentioned above. Then, without a recipe, we'll head to the kitchen and
create that flavorful, seasonal, and nutritious dish that will wow everyone! Besides improvising in the
kitchen, there will be a few easy vegetable and legume-forward recipes that we will make using these

same ingredients. We're going to cook together for the “common good!”

Mediterranean Roots (Nausica Ronca)

A gastronomic journey exploring the shared culinary heritage of Italy and Greece. Through a selection of
representative dishes, the pathway highlights how history, culture, and local ingredients shape a common
Mediterranean identity, where food becomes a means of preserving and transmitting knowledge, values,

and traditions.
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3:00PM - 5:00PM

3:00PM - 4:00PM

June 8, 2026

SESSION

Taste the Sun: Healthy Haitian Cooking Bursting with Heart and Flavor (Pamela Adams)
Experience the vibrant soul of Haiti through dishes that honor tradition, celebrate wellness, and deliver bold
island flavor. In this hands-on workshop, Chef Pamela Adams guides participants through lighter, plant-
forward interpretations of classic Haitian cuisine-using citrus, herbs, and warm spices to build depth
without heaviness. From bright, refreshing pikliz to nourishing bowls of soup joumou, you'll explore how
healthy can still be soulful, comforting, and joyfully bold. Discover how this cuisine’s roots in community,
resilience, and shared nourishment beautifully reflect this year's theme, Food for the Common Good. Are

you ready to cook, taste, and celebrate the vibrant heart of Haiti together?

Ecological Kitchen - Nine Guidelines (Chef Au-Jun)

One seed, organic fresh, medicine and food homology, brewing and fermentation, less fume cooking, 24
solar terms aesthetic food style, plants forward, and grains for nourishing. Chef Ah-Jun's ecological kitchen
advocates a simple, balanced, local, and zero-burden diet, organic farming, natural farming, utilize “ugly”
produces, plant-based forward. Animal welfare, natural farming, additive-free simple ingredients, green
environmental protection and less fume cooking, and a lifestyle that conforms to the laws of nature are a
kind of life that light plant-based food/diet want to convey to us the way of eating is also an attitude of life.
Diet is not only a way of eating, but also an attitude towards life. Let us work together to convey the taste of

nature and protect the future of the earth.

Raise the Bar - Raise your People

Campus Center, 10th Floor

This breakout session is aimed for leaders: sharing latest research and global leadership challenges, and
introducing the brand-new content from FranklinCovey. Leading Beyond yourself, The 6 Critical Practices of
leading a team and Leading Al. Participants will get both an overview as well as practical skills and tools

that they can immediately start using in their job as a people leader. This is the tool kit every leader should

have!

Victoria Roos Olsson

Concurrent Nutrition Session - Managing the Grey Areas: A Physician’s Guide to Food

Allergy Risk in Foodservice Settings
Campus Center, Ist Floor, Room 163

Food allergy management on campus is often complicated by a gap between clinical data and dining hall
reality. Students frequently arrive with outdated, unclear, or evolving diagnoses, leaving dining teams to
navigate the risks of overreporting and underdiagnosis. Drawing on her latest research, Dr. Ruchi Gupta
provides a practical framework for interpreting student data and managing risk in a non-clinical
environment. Attendees will walk away with clear guiding principles to build dining systems that are

scientifically grounded, operationally flexible, and above all, student-centered.

Speaker: Ruchi Gupta
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4:00PM - 5:00PM

5:00PM - 6:00PM

7:00PM - 9:00PM

June 8, 2026

SESSION

Setting a Safer Table: Managing Alpha-Gal Syndrome (Concurrent Nutrition Session)
Campus Center, Ist Floor, Room 163

Alpha-gal syndrome is a tick-borne condition that triggers serious reactions to red meat and mammalian
byproducts, and meets FDA requirements to be considered the 10th major food allergen. But this session
isn't about clinical protocols. It's about what it means to safely feed everyone. Using a systems-change
framework, we'll explore how university dining operations can move from reactive accommodation to
proactive inclusion by building a food safety culture, training, and menu infrastructure so that every
student has a seat at a safer table. Because food for the common good only works when the system is

built for everyone.

Speakers: Michelle Hill - Candice Matthis

Concurrent Nutrition Session - Food, Culture, and Connection: Building Trust Through
Nutrition
Campus Center, Ist Floor, Room 163

This session explores how culture, identity, and lived experience shape the way people engage with food
and nutrition guidance. Speakers will share practical strategies for creating culturally responsive dining
experiences, cooking demonstrations, and communication approaches that build trust, respect traditions,

and drive meaningful behavior.

Moderators: Ashley Carter and Jasmine Westbrooks-Figaro Panelists: Alexis Motley, Wesley

McWhorter, Lorraine Cordeiro

Clambake and Cut Throat Event

Campus Center
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9:00PM

June 8, 2026

SESSION

Get ready for one of the most entertaining, unpredictable, and high-stakes events of the Chef Culinary
Conference! Join Celebrity Chef Jet Tila and 12 fearless chefs as they enter the arena for a no-holds-
barred culinary battle where skill, strategy, creativity, and a little bit of chaos will determine who rises to the
top. Six teams of two will face off in a fast-paced competition where every decision matters and every
minute counts. Each team will have just 40 minutes to create a championship-worthy dish and present
four plated portions - one for each judge and one display plate. Only the four highest-scoring teams will
survive and advance to the electrifying Monday Night Finale, where one team will claim culinary glory. But
this isn't just a cooking competition. Throughout each round, competitors will face a series of legendary
Cutthroat Kitchen sabotages designed to test their adaptability and composure under pressure. Armed
with $2,000 in UMass Chef Dollars, teams must strategically bid on sabotages that can either strengthen
their own chances or wreak havoc on their opponents. Spend too much too early and risk running out of
resources. Spend too little and watch a game-changing sabotage slip away. The challenge begins with a
featured culinary theme - perhaps crafting the ultimate clam chowder, creating the perfect comfort food
classic, or reinventing an iconic dish. Teams will have just 90 seconds to raid the Performance Food Group
Pantry before racing back to their stations to transform available ingredients into something extraordinary.
Expect dramatic twists. Expect unforgettable moments. Expect laughter, tension, and culinary brilliance.
Only one team will outwit, outcook, and outlast the competition. Who will survive the sabotages, impress
the judges, and be crowned Cutthroat Kitchen Champion? There's only one way to find out - you have to

be there!

Networking at the UPub

UPub, Campus Center 2nd Floor
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Conference Schedule
June 9, 2026
Day 3
TIME SESSION
7:00AM - 7:45AM Yoga

10th Floor Hadley Room, Campus Center

7:30AM - 8:30AM Breakfast & Registration

Lower Level, Campus Center

8:30AM - 9:00AM How to Win Students’ Trust
Campus Center Auditorium

Building on Menu Matters' President Maeve Webster's presentation from Sunday, Vice President Mike Kostyo
will dive deeper into the concrete tactics that college and university decision-makers can use to gain
students’ trust and create a long-term relationship during their time on campus. Touching on topics like
food and flavor trends, technology, health, global ingredients, demographic changes, and marketing, dive
into the data and research that informs what students want from today's dining programs. Take inspiration
from best-in-class ideas across the food industry and beyond to create a truly student-centric dining

experience that also resonates with the wider campus community.

Speaker: Mike Kostyo

9:00AM - 9:30AM The Human + Al Equation: Judgment Is the Competitive Advantage
Campus Center Auditorium
The pressure to adopt more technology is real. So is the risk of getting it wrong. In campus dining, where
the guest experience depends on human connection, cultural authenticity, and trust, the question is not
whether to use Al It is where it actually helps, and where it does not. In this keynote, Anat Baron explores
how leaders can use Al and other technologies to improve operations, support growth, and elevate the
dining experience without surrendering the judgment, storytelling, and human connection no algorithm
can replace. She will also examine the health, economic, social, and environmental pressures reshaping
the industry, and what they mean for leaders building programs that are both relevant and resilient.

Speaker: Anat Baron

9:30AM - 9:45AM Industry Presentations
Campus Center Auditorium

Performance Foodservice United Food Service Operators (UFSO)

9:45AM - 10:00AM Refreshment Break

For the most up-to-date schedule, visit http://www.chefculinaryconference.com/schedule/ Last Updated: June 10, 2026 at 7:04 PM EDT
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10:00AM - 10:45AM

10:45AM - 11:00AM

11:00AM - 11:30AM

1:30AM - 11:45AM

11:45AM - 12:00PM

June 9, 2026

SESSION

Ultra-Processed Foods Panel
Campus Center Auditorium

A multidisciplinary discussion on the health implications of ultra-processed foods, how they are defined,
and what the evidence suggests for menu development, nutrition policy and public messaging in
institutional and commercial foodservice.

Moderator: Eric Decker | Panelists: Walter Willett, Wendy Reinhardt-Kapsak, Joanne Slavin

Industry Presentations
Campus Center Auditorium

BelGioioso Cheese Company Hormel Foods

The Architecture of Excellence and Legacy: A Masterclass in Scale and Soul
Campus Center Auditorium

What does it take to build something that outlasts any single decision, any single initiative, or even any
single leader? That is the question at the heart of this conversation. Stanford University's Residential and
Dining Enterprises is not merely an auxiliary operation. It is the steward of a $3 billion asset portfolio, the
home for nearly 16,000 students, the source of more than 8 million nutritious meals each year, and the
custodian of one-third of Stanford's entire physical plant. It is, in every sense of the word, a living institution
within an institution. Over 34 years, Dr. Shirley J. Everett has transformed this enterprise into a recognized
global leader - not by managing its scale, but by imbuing it with soul. She has done so by holding two
seemingly opposing forces in creative tension: the discipline of a seasoned financial steward responsible
for billion-dollar capital decisions, and the conviction of a mentor who believes that developing others is
the highest-leverage investment she can make. In this exclusive conversation, 2026 FE&S Hall of Fame
inductee Dr. Everett shares the strategic mindset, leadership philosophy, and hard-won wisdom that have
defined her legacy. She will take us behind the landmark projects - including the $1.1 billion Escondido
Village Graduate Residences, the largest construction project in Stanford's history - and beyond the © 2026
Chef Culinary Conference Il accolades, into the culture she has built, the leaders she has shaped, and the
ideas she has dared to institutionalize. This is a rare, candid look at what it truly means to build for the long

game.

In Conversation: Dr. Shirley Everett (Senior Associate Vice Provost, Residential & Dining

Enterprises), Rafi Taherian (Strategic Advisor and Senior Consultant, Brailsford & Dunlavey)

Refreshment Break

Culinary Demo

Campus Center Auditorium

Chef: Chai Siriyarn
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C-Suite Panel: Partnering for the Common Good: Pathways to a New Food Ecosystem

Through Collaboration
Campus Center Auditorium

We continue to operate in a climate of uncertainty within a food ecosystem that depends on predictability,
coordination, and trust. At the same time, dining leaders are being asked to do more with less while
meeting rising expectations for quality, health, sustainability, innovation, and highly satisfying student
experiences. As inflationary pressures, margin compression, and supply-chain complexity continue to
shape the landscape, collaboration is no longer optional; it is essential. In this session, Michael Schwartz,
SVP of IFMA Food Away From Home, will convene a C-suite panel of industry leaders and subject-matter
experts to explore how manufacturers are planning ahead, adapting, and leveraging innovation to
manage costs, and how stronger collaborative models with operators can help meet current challenges
and shape a more resilient food ecosystem. Grounded in the spirit of Food for the Common Good, the
conversation will examine strategic pathways for collaboration that support operational effectiveness,

institutional resilience, student satisfaction, and long-term shared value.

Moderated by: Michael Schwartz (IFMA Food Away From Home) | Panelists: Joseph Bild
(CEO/Founder, Better Earth), Adam LeDonne (Senior Vice President Foodservice, Ventura
Foods), Paul Sellew (Founder & CEO of Little Leaf Farms), Fleur Veldhoven (Vice President of

Marketing- Culinary, Nestle Professional Solutions)

Handling Nutrition Misinformation on Social Media (Concurrent Session)
Campus Center, 1st floor, Room 163

This session equips professionals with tools to identify misinformation, respond effectively online, and
communicate nuanced nutrition science in an accessible credible way amid rapidly evolving digital

platforms

Speaker: Daiva Nielsen

Industry Showcase & Lunch
BlueWall, Campus Center

Join us for lunch at our Industry Showcase. Connect, eat and experience what's new and exciting with over

50 of our conference partners.

12 Hands-On Concurrent Workshops

Worcester Commons
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Taste the Sun: Healthy Haitian Cooking Bursting with Heart and Flavor (Pamela Adams)
Experience the vibrant soul of Haiti through dishes that honor tradition, celebrate wellness, and deliver bold
island flavor. In this hands-on workshop, Chef Pamela Adams guides participants through lighter, plant-
forward interpretations of classic Haitian cuisine-using citrus, herbs, and warm spices to build depth
without heaviness. From bright, refreshing pikliz to nourishing bowls of soup joumou, you'll explore how
healthy can still be soulful, comforting, and joyfully bold. Discover how this cuisine’s roots in community,
resilience, and shared nourishment beautifully reflect this year's theme, Food for the Common Good. Are

you ready to cook, taste, and celebrate the vibrant heart of Haiti together?

Mood Food: Common Culinary Herbs and Spices to Elevate Mood, Boost Concentration, and
Promote an Overall Sense of Calm (Rebecca Peizer)

Studies show that certain herbs and spices can increase serotonin and dopamine levels in the brain and
trigger endorphin promoting chemicals that leave us with feelings of well-being and happiness. Promoting
a healthy gut, through the use of delicious and exciting food can positively influence mood, calm the
nervous system and support everyday emotional heath. In this workshop, you will explore the therapeutic,
mood boosting properties of common herbs and spices you already have in your pantry, as a way to
increase the mental well being of the populations you serve. You will learn to create and use global herb
and spice blends popular in Traditional Chinese Medicine, Ayurveda cooking, and other holistic modalities

to create delicious meals your students and faculty will, literally, feel good about.

Afro-Peruvian Fire: Bold Flavors of Peru's Criollo Kitchen (Ricky Moore)

Afro-Peruvian cuisine is one of the most soulful and dynamic food traditions in the Americas. Born from the
creativity and resilience of Africans brought to Peru during the colonial period, this cuisine blends African
techniques, Indigenous Peruvian ingredients, and Spanish influences into dishes that are bold, vibrant, and
deeply satisfying. In this immersive workshop, Chef Ricky Moore explores the street markets, home kitchens,
and coastal flavors of Peru, teaching participants how to build layers of flavor using aji chiles, garlic, cumin,
herbs, citrus, peanuts, and slow cooking techniques. Guests will experience iconic dishes that showcase the
depth of Afro-Peruvian cooking-from charcoal-grilled anticuchos and crispy tacu tacu to rich stews and
beloved street desserts. Expect big flavor, vibrant color, and soulful cooking traditions that celebrate one of

South America’s most exciting culinary cultures.

The Silk Road Kitchen: Persian Nourishment Cooking for the Common Good (Hoss Zaré)

Join Chef Hoss Zaré for a masterclass in Persian nourishment-where resourcefulness meets bold,
restorative flavor. This workshop explores how to build deeply satisfying, plant-forward meals from budget-
conscious staples such as legumes, fermented dairy, and aromatic herbs. Chef Hoss will demonstrate
labor-efficient techniques including bulk vegetable charring, blooming dried herbs in oil (Nana Dagh), and
layering textures for high-volume service. These recipes are presented as Nourishment Bowls and Hearth
Dishes-complete, sustaining meals that reflect the traditional Persian philosophy of food as medicine. This
session provides campus chefs with practical, cost-effective tools to support both operational efficiency

and student well-being.
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Comfort Without Borders: From Arepas in Boston to Curry Udon in Nashville (Steve
Petusevsky)

Food is the world's greatest cultural common denominator. As Americans, we often limit our list of comfort
foods to mac 'n cheese, meatloaf, hamburgers, and apple pie. This could not be further from the actual
growing list of American comfort foods. Our culturally diverse country is literally the ultimate melting and
mixing pot of the cuisines from countries around the world. In turbulent times, we seek out stability, peace,
family traditions and customs that start at dinner tables universally. The global comfort foods presented
here arise from countless conversations with home cooks and professional chefs that | have had in my
travels which exemplify the diversity of our world appetites. Fortunately, these dishes are replicable, plant
forward and/or inclusive of animal or fish protein and can be scaled for myriad commercial applications

including dining hall and retail university and college settings.

Hands to Dough, Goodness to Go: The Sourdough Baguette (Lumi Cirstea)

Take your baguettes to a different level. In this hand-on workshop, Chef Lumi Cirstea dives deep into the
shaping and scoring techniques that create a truly memorable baguette - crisp lines, confident cuts, and
unmistakable character of artisan craft. Learn how to build dough strength for beautiful structure, shape
with intention for consistency and elegance, and score with precision to achieve dramatic, signature ears
and bold bloom. This session is built for bread lovers who want to bring bakery-level artistry into their
kitchen using simple ingredients and approachable techniques. | hope you'l join me for this fun and

engaging hands-on session!

Bring the Streets of Thailand to Your Campus! (Chai Siriyarn)

Don't just serve a meal - transport your students to Bangkok. In this high-energy, hands-on workshop, you
will master the delicate balance of Thai cuisine while learning the secrets to scaling authentic flavors for
high-volume service. We bridge the gap between street-food authenticity and commercial efficiency,

ensuring you leave with a menu that is both operationally smart and undeniably craveable.

Japanese Sando Workshop (Hiroo Nagahara)

“Sando” or a sandwich in Japanese has been an everyday staple in Japan for many years, usually found in
a “Konbini” or 24-hour Japanese convenience stores such as 7-Eleven, Lawson or FamilyMart. The
Japanese “Sando” originated during the Meiji Era (1868 - 1912) as a Japanese interpretation of Western
sandwiches. While bread was introduced earlier, the modern sando developed while Japanese bakers
adjusted recipes for Western-style loaves (pain de mie/pullman loaf) after WWII, focusing on a more soft,
fluffy texture which has became the hallmark of “Shokupan” or Japanese milk bread. In the recent years,

the Japanese Sando has gained much popularity in the States with a wide audience.
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Harvest To Hearth: Turning Local Produce Into Everyday Favorites (Matt Jennings)

In this demo-driven session, we'll explore how to turn New England’s summer abundance into wellness
forward dishes students actually crave. Using corn, herbs, grains, foraged mushrooms, and peak season
vegetables as our backbone, we'l build a small family of recipes that are simple to execute, scalable for
campus dining, and rich with local stories. You'll see techniques for a scratch made chicken sausage with
melted onions and foraged mushrooms, a lighter but deeply flavored summer corn chowder, and Parisian
gnocchi that flexes around whatever vegetables your farms deliver that week. We'll also fire up the pizza
oven for shareable, produce packed dishes that move beyond pizza while making the most of existing
equipment. Expect clear frameworks, not rigid formulas, so you can adapt these ideas to your region, your

vendors, and your students.

Mexican Comfort Food, the food that nourishes both the body and the soul (lliana de la Vega

and Ana Torrealba)

Traditional Mexican cooking, exploring bold flavors from soups, salsas and entrees.

So Much Matcha!!!! (John Masi)

Matcha is very much on trend as a beverage growing in consumption with retail sales of Matcha in the US
growing by 86% over the past three years due to its popularity as a healthy, aesthetically pleasing, and
energizing coffee alternative, particularly among Gen Z and millennials. We can take advantage of this
growth and popularity in our dining centers by also using Matcha in dessert recipes. Chef Masi will share 5
delicious and allergen-free dessert recipes and what is behind the Matcha trend. Chef Masi's recipes will
generate some new additions to your bakery programs and new ideas to consider when updating your

menus to make them more innovative and healthier.

Mediterranean Roots (Nausica Ronca)

A gastronomic journey exploring the shared culinary heritage of Italy and Greece. Through a selection of
representative dishes, the pathway highlights how history, culture, and local ingredients shape a common
Mediterranean identity, where food becomes a means of preserving and transmitting knowledge, values,

and traditions.

Ecological Kitchen - Nine Guidelines (Chef Au-Jun)

One seed, organic fresh, medicine and food homology, brewing and fermentation, less fume cooking, 24
solar terms aesthetic food style, plants forward, and grains for nourishing. Chef Ah-Jun's ecological kitchen
advocates a simple, balanced, local, and zero-burden diet, organic farming, natural farming, utilize “ugly”
produces, plant-based forward. Animal welfare, natural farming, additive-free simple ingredients, green
environmental protection and less fume cooking, and a lifestyle that conforms to the laws of nature are a
kind of life that light plant-based food/diet want to convey to us the way of eating is also an attitude of life.
Diet is not only a way of eating, but also an attitude towards life. Let us work together to convey the taste of

nature and protect the future of the earth.
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SESSION

The Language of Olive Oil: Guided Tasting, Sensory Evaluation, Quality Recognition, and
Culinary Insight
Campus Center, 10th floor, Amherst Room

The human and planetary benefits of olive and olive oil, along with its central role in the Mediterranean
diet, have been well documented in numerous studies. Dr. Tassos Kyriakides, a recognized subject matter
expert and leader in this field, will guide this session. Participants will explore the world of extra virgin olive
oil through a guided tasting of exceptional oils, focusing on their culinary and health attributes. Attendees
will learn to evaluate quality, experience the versatile flavors of EVOO, and engage in dialogue about its
role in Mediterranean cuisine, health, and wellness. Dr. Kyriakides, an Assistant Professor at the Yale School
of Public Health and a certified Olive Oil Sommelier, will also connect olive oil's impact to both human and

planetary health.

Speaker: Dr. Tassos C. Kyriakides

Designing Menus for Sensory Sensitivities (Concurrent Nutrition Session)
Campus Center, 1st floor, Room 163

College dining environments can be overwhelming for students with sensory sensitivities, ARFID, autism,
ADHD, and anxiety. These students often rely on predictable textures, temperatures, and flavors to feel safe
enough to eat. This session will equip campus nutrition professionals with practical strategies to design
menus and dining systems that support sensory needs while maintaining culinary quality. Attendees will
explore how texture, smell, temperature, and visual presentation impact food acceptance, and learn
actionable techniques for developing sensory-friendly options, labeling menus effectively, collaborating
with culinary teams, and supporting students in a trauma-informed, neurodivergent-affirming way.

Speaker: Lauren Sharifi

Eating for Trillions: Translating Microbiome Science into Practice (Concurrent Nutrition

Session)
Campus Center, Ist floor, Room 163

Interest in the gut microbiome continues to grow, but applying this science in real-world settings is
complex. This session reviews key functions of the gut microbiome and its relationship to gut health, with
an emphasis on how diet shapes the microbiome. Dietary patterns, particularly those rich in fiber and
diverse plant-based foods, along with fermented foods, probiotics, and prebiotics, will be discussed.
Practical considerations for translating this science into nutrition and foodservice settings will be
highlighted, including strategies for incorporating gut health principles into menus and everyday eating

patterns

Speaker: Hannah Holscher
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5:30PM - 6:30PM Researching Behaviors to Architect Choices (Concurrent Nutrition Session)

Campus Center, 1st floor, Room 163

We often ask individuals what they want to eat, but we rarely research how they choose to eat. By shifting
our focus from nutrition education to behavioral research, we can architect dining environments that make
the Common Good' the default path, rather than the difficult one. We will explore a variety of choice
architecture levers that can be used to "nudge” individuals toward healthier and more sustainable options.

Speaker: Chavanne Hanson

7:30PM - 9:30PM Evening Dinner

Outside Campus Center

9:30PM Networking at the UPub

UPub, Campus Center 2nd Floor
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7:30AM - 8:30AM Breakfast & Registration

Worcester Commons

8:30AM - 9:30AM Student Panel - Student Voices: The Future of Campus Dining
Worcester Commons

College students from across the United States and Canada share firsthand experiences, preferences, and
expectations for on-campus foodservice, including perspectives on technology, dietary inclusivity, and the
overall dining experience.

Moderated by: Marie Molde Panelists: Anna Benner (Vanderbilt University), Claire Schwartz

(University of Massachusetts, Amherst), Savanna Caston (Appalachian State University)

8:30AM - 10:00AM Concurrent Healthcare and Nutrition Session - Teaching Kitchens and Food is Medicine
Discussion
Campus Center, Ist floor, Room 163

An overview of teaching kitchens and their application in campus, clinical, and community settings,

highlighting collaboration between chefs and healthcare providers.
Moderator: Beth Eagleson | Panelists: Leah Pryor, Max Goldstein, Jonathan Pouyorow, Nate

Wood

10:00AM - 10:30AM Innovating Innovation: Rethinking the Purpose and Process of Change in Food
Worcester Commons

Ideas for ensuring the relevance and success of food innovation efforts amidst constant consumer and
economic shifts.

Speaker: Jason Evans

10:30AM - 3:30PM Hands-On Workshops conducted by Johnson and Wales University Faculty Members

Worcester Commons
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Cooking With Campus Clubs: Student-Driven Dining Hall Events (Nico SanFilippo)

This hands-on cooking workshop centers on collaborating directly with student clubs and campus
organizations to develop authentic, inclusive dishes for dining hall events. Participants will work from
realistic campus club scenarios including cultural organizations, sustainability groups, and social impact
initiatives into event-ready recipes while focusing on flavor development, technique, and thoughtful
adaptation for dining hall production. Chefs will explore how to preserve cultural integrity while building
menus that are plant-forward, allergen-aware, and accessible to a broad campus audience. Through
active cooking and guided collaboration, this session demonstrates that when chefs intentionally partner
with campus organizations, food becomes more than a meal- it becomes recognition, connection, and
shared experience. By grounding event menus in student identity and lived experience, dining halls can

evolve into spaces that foster belonging and strengthen campus community.

The Campus Test Kitchen: Blending Cultures, Flavors, and Inclusive Design (Matthew Britt)
This session focuses on collaborative menu development for globally inspired, allergy-inclusive, and plant-
forward campus dining experiences. Participants engage in guided activities that highlight cultural
authenticity, nutrition alignment, and purposeful team-based decision-making. Unique menu concepts
representing a wide range of culinary traditions, such as Caribbean coastal cuisine, African spice-driven
stews, Asian market bowls, and Indigenous-inspired seasonal dishes will be explored. Through
communication, inclusive design, and practical strategies, chefs and RDs create menus that elevate

campus culture and celebrate community through food.

Threads of Time: Noodles, Culture, and Human Longevity (Branden J Lewis)

This hands-on workshop explores humanity's long-standing love affair with noodles through the lens of
culture, history, and well-being. From “Neolithic noodles” to modern-day bowls, participants will trace how
noodle traditions around the world have nourished communities and supported balance, comfort, and
longevity. Through preparing cultural dishes from East Asia, attendees will examine how ingredients,
techniques, and culinary traditions shape both flavor and perceptions of health. Participants will leave with
practical skills, cultural insight, and fresh inspiration for using noodles on their menus as a bridge between

past and present.

Stop the Crash: Designing Breakfast Menus That Lasts (Stacy Mirabello)

Breakfast sets the metabolic tone for the entire day, yet many common morning staples can trigger blood
sugar spikes followed by mid-morning crashes. What appears energizing on the surface often undermines
focus, performance, and overall wellbeing. In this hands-on workshop, participants will examine common
breakfast formats and identify where fast-digesting carbohydrates and added sugars may be contributing
to unstable energy patterns on campus. Through recipe development and menu redesign, chefs will learn
how to re-engineer familiar breakfast favorites into balanced, healthier options that support sustained
energy, cognitive focus, and student satisfaction. Participants will leave with scalable strategies for
transforming campus breakfast from a quick sugar boost into a foundation for resilience, proving that

cooking for the common good begins with how we start the day.
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Culturally Authentic, Protein-Forward Menus: Putting the New Food Pyramid into Practice

(Jonathan Poyourow)

This collaborative, hands-on workshop explores how the principles of the New Food Pyramid can be
translated into culturally authentic, protein-forward menus that support the health, performance, and
values of a diverse campus community. Designed for chefs and registered dietitians working side by side,
the session focuses on aligning nutrition science with culinary tradition using global foodways to naturally
deliver high-quality protein, balance, and inclusivity. Participants will work in small groups to prepare
globally inspired savory dishes representing underrepresented culinary traditions from around the world.
Each menu set integrates animal and plant-based proteins, whole grains, and culturally grounded
techniques while accommodating common food allergies and dietary preferences. Through guided
collaboration, attendees will gain practical strategies for building menus that are nutritionally aligned,
culturally respectful, operationally feasible, and genuinely appealing. This session demonstrates how chef-

RD partnerships can translate evidence-based nutrition into food that resonates across the campus table.

Food for the Common Good: Mediterranean Principles for College Campus Dining

Food for the Common Good: Mediterranean Principles for College Campus Dining is an interactive
workshop designed for campus chefs, registered dietitians, foodservice leaders, and educators who want
to build healthier, more sustainable, and culturally meaningful food systems on college campuses.
Grounded in the values of the Mediterranean diet-fresh, plant-forward meals, community connection,
sustainability, and shared eating traditions-this workshop highlights how chefs and RDs can combine their
expertise to create menus that nourish both students and the broader campus community. Participants
will: Explore the core nutritional and cultural foundations of the Mediterranean diet and its relevance for
student well-being. Learn practical strategies for chef-dietitian collaboration, from recipe development to
nutrition communication. Engage in hands-on activities that blend culinary creativity with evidence-based
nutrition guidance. Discuss ways to align campus dining with the common good, focusing on sustainability,
accessibility, and inclusive food experiences. Walk away with actionable tools-sample menus,
collaborative workflow templates, and communication strategies-to bring Mediterranean-inspired
approaches into their campus kitchens. This workshop is ideal for institutions aiming to strengthen their
campus food culture, support student health, and build cross-disciplinary partnerships that elevate dining

from simply feeding students to nourishing a thriving community.

Leadership Symposium

Campus Center Auditorium

Employees Come First
Campus Center Auditorium

During this presentation you will learn about the importance of employee wellbeing, which translates in

superior Employee as well as Guest (customer) engagement.

Ed Staros, Principal, Ed Staros & Associates
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Industry Presentation - Peet's Coffee

Campus Center Auditorium

Technology Panel - Connected Innovation for the Common Good: Technology, Al, and a

Customer-Centered Food Ecosystem
Campus Center Auditorium

As foodservice organizations face increasing pressure to operate with greater efficiency, adaptability, and
accountability, technology is becoming essential not only as a tool for innovation but also as a driver of
resource resilience. At its best, technology should reduce the time, labor, effort, and friction required while
improving output, connectivity, decision-making, and the overall customer experience. This panel brings
together technology leaders to explore how integration, interoperability, Al, and smarter system design are
shaping a more connected and customer-centered food ecosystem. The conversation will examine how
technology can help reduce the operational burden, strengthen performance, support more resilient use of
resources, and enable organizations to better respond to rising expectations across service, quality, and
experience. Grounded in the spirit of the common good, the session will consider how innovation can
support foodservice models that are not only more efficient but also more responsive, sustainable, and

human-centered.

Moderator: Rafi Taherian | Panelists: Fengmin Gong (CEO and co-founder, Metafoodx), Mikko

Jaatinen, (CEO, Jamix), Brian Crapo, (President, Nutrislice), Johann Leitner (CEO, Touchwork)

Lunch

Campus Center Auditorium

Beyond the Bid - Why the Future of Procurement Is Built on Relationships, Not Price Tags
Campus Center Auditorium

The lowest bid is not a strategy. It is a cost you will meet and never see on a spreadsheet. The most
resilient dining programs in the country are not built on the best contracts alone - they are built on the
best relationships. And yet, procurement remains one of the most transactional, price-obsessed functions
in our industry. Are you ready for a different conversation? This session introduces TVR - Total Value of
Relationships - a framework that fundamentally challenges the way campus dining leaders measure
procurement success. TVR moves beyond price and compliance to ask the question that actually predicts
long-term performance: what is the full value created when operators, manufacturers, and distributors are
genuinely invested in each other's success? “It is not about the product. It is about the solution - and the
relationship that makes it possible.” Four seats at the table. One powerful truth. One framework that will

change how you think about every vendor relationship you have. Come ready to be challenged.
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2:45PM - 3:30PM

6:30PM - 8:30PM

8:30PM

June 10, 2026

SESSION

Moderator: Rafi Taherian (Strategic Advisor & Senior Consultant) Panelists: Chris Howland
(Director of Procurement, UMass Auxiliaries), Daniella Pughlieli (Founder, MDR), Matt J
Obergfell (National Sales Manager, Hormel), Joe Reardon (Corporate Senior Director - Higher

Education, Performance Foodservice)

Leaning In: How Leadership, Resilience, and Growth Thrive in Uncertainty
Campus Center Auditorium

Uncertainty isn't going away - so what does it mean to lean in? Learn how one of higher education's most
ambitious global, R1 institutions thrive in delivering 36-point increases in guest satisfaction and exceeding
margin targets. Participants will walk away with proven strategies for driving revenue growth, building
resilient teams, and embracing Al now as a practical lever for scaling ROI - without sacrificing culture.
Whether you lead a single dining program or a complex multi-unit operation, you'll leave with a sharper

leadership toolkit and the confidence to lead forward.

Speaker: Chris Abayasinghe

Grand Banquet
Student Union Ballroom

Greg Carvel - All-time winningest coach in UMass Amherst Men's Hockey history

Networking at the UPub

UPub, Campus Center 2nd Floor
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7:30AM - 8:30AM Breakfast & Registration

Worcester Commons

8:30AM - 9:00AM So, What's Good? The State of Food, the Economy, and Trends
Worcester Commons

In this session, explore the good, the bad, and the tasty, from consumer sentiment and outlook to
unemployment and tariffs to the latest trends taking over Gen Z tastebuds. You'll walk away good to go
with an understanding of today’s current foodservice landscape and the tools to turn today's challenges
into tomorrow's wins.

Renee Wege

9:00AM - 10:30AM Directors Panel - Food is Life: Come for the Education, Stay for the Food
Worcester Commons

Campus dining stands among the most innovative and responsive sectors in the food service industry.
Food does more than nourish - it enriches the quality of campus life, serves as a powerful tool for student
recruitment, and plays a central role in building culture and community. Four award-winning campus
dining directors from across the United States and Canada will share their perspectives on elevating
campus dining programs to the next level. Topics will include growing and sustaining thriving dining
operations, navigating rising food and labor costs, addressing food insecurity, and delivering an
exceptional student experience. This promises to be an engaging, inspiring, and thought-provoking
session.

Moderated by Charlie McConnell, Sr Director, Insights & Best Practices of IFMA Panelists:
Christopher Henning (Executive Director, UC Berkely), Dustin Cutler (Assistant Vice
President-Student & Campus Life Enterprises, Cornell University), Betsy Helgesen (Senior
Director of Campus Retail, University of Minnesota Duluth), Colin Porter (Director of Ancillary

Services and Business Operations, Trinity College, University of Toronto)

9:00AM - 10:00AM Elevate Your Leadership with Emotional Intelligence (Concurrent Nutrition Session)
Campus Center Room 163

An interactive session focusing on self-evaluation and strategies for the four emotional intelligence

domains: self-awareness, self-management, social awareness, and relationship management.

Speakers: Chrissy Carroll
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SESSION

Turning Whoops into Wins: Building a Resilient Mindset Workshop (Concurrent Nutrition

Session)
Campus Center Room 163

Failure. It's a word that makes many of us cringe. But what if we could reframe our “whoops” into stepping
stones towards success? This empowering and interactive session helps participants confront their fear of
failure and imposter syndrome-two of the biggest mindset roadblocks to professional fulfillment. Through
case studies, personal stories, and practical tools, attendees will explore how building resilience can turn
setbacks into springboards for growth. This session challenges attendees to reframe failure as fuel, apply a
proven framework for resilient thinking, and walk away with a personalized resiliency toolkit they can use to
navigate challenges with confidence.

Speakers: Mandy Enright

Hands On Workshops conducted by Johnson and Wales University Faculty Members

Worcester Commons

Beyond the Plate: Cooking for Inmersive, High-Impact Campus Dining Events (Nico
SanFilippo)

This chef-driven cooking workshop explores how campus dining teams can transform everyday service
into immersive, high-impact events that extend beyond simply serving food. Participants will examine how
to design the in-house menu that anchors and supports student groups, local restaurants, vendors,
performers, and campus partners while maintaining authenticity, scalability, and operational flow. Through
hands-on cooking, chefs will develop bold, event-ready dishes built for high-volume service, plant-forward
balance, and allergen-aware inclusion across multiple stations. The session highlights how thoughtfully
executed food combined with regional partnerships, cultural representation, and experiential elements can
elevate a dining hall into a dynamic space that reflects identity, celebrates place, and fosters belonging.
By positioning cooking as the foundation of these immersive events, chefs will learn practical strategies for

moving beyond the menu to create shared campus experiences that leave a lasting impact.

The Flavor Bridge: Helping Students Transition from Home Eating to Campus Dining (Matthew
Britt)

What if the very first bite a student takes on campus could make them feel at home, while also opening
the door to new culinary experiences? This session invites chefs to create student-centered menus for
those first bites on campus. By examining what incoming students typically eat at home-from comfort
dishes and cultural staples to long-standing routines, participants translate those patterns into welcoming,
accessible offerings that resonate on day one. Through hands-on tasting, recipe adaptation, and
collaborative discussion, chefs will create dishes that meet students where they are, reduce transition
anxiety, celebrate cultural identity, and spark an immediate sense of belonging within their new dining

community.
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From Mystery to Mastery: Training Chefs for Adaptive, Purpose-Driven Cooking (Branden J
Lewis)

This fast-paced, hands-on workshop helps chefs build confidence and creativity in on-the-spot cooking
through a practical framework for tackling mystery basket and surprise service challenges. Participants will
practice thinking quickly, adapting to unfamiliar ingredients, and developing smart culinary strategies
while responding to dietary restrictions and food preferences. Using a guided planning process and
collaborative problem-solving, attendees will sharpen skills in competition readiness, seasonal cooking,
and flexible menu development-leaving with tools they can immediately apply in professional kitchens

and culinary competitions.

Comfort, Rewired. Reinventing Campus Classics (Stacy Mirabello)

Students crave comfort food, and for good reason. Familiar dishes anchor campus life. But what if those
same classics could also support sustained energy, inclusion, and long-term wellbeing? In this hands-on
workshop, chef's will transform beloved desserts and savory favorites into nutrient-dense versions
designed to satisfy the masses. Through technique-driven adjustments and smart ingredient strategies,
chefs will learn how to increase nutritional impact, and accommodate diverse dietary needs without

sacrificing flavor, texture, or nostalgia.

Global Proteins, Shared Table: Designing Diverse Menus for Campus Dining (Jonathan
Poyourow)

This chef-driven workshop examines how global culinary traditions naturally deliver balanced, protein-rich
meals that are inclusive, scalable, and culturally relevant for today’'s campus communities. Moving beyond
familiar interpretations, the session highlights lesser-known regional dishes that showcase how diverse
cultures approach protein, grains, and vegetables in ways that foster connection and belonging. Through
hands-on cooking and applied menu design strategies, participants will explore how chefs can build
flexible, modular menus that support evolving nutrition guidance while maintaining operational efficiency.
Emphasis will be placed on flavor development, ingredient cross-utilization, allergen adaptability, and real-
world dining hall execution. Attendees will leave with practical tools to translate global food traditions into
campus-ready menus that increase participation, strengthen community, and position foodservice as a

meaningful driver of the common good.
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Food for the Common Good: Mediterranean Inspiration Through Campus-Chef Collaboration
Food for the Common Good: Mediterranean Inspiration Through Campus-Chef Collaboration is a dynamic,
community-centered workshop that brings together college chefs, student clubs, and campus dining
leaders to explore how Mediterranean food traditions can enhance campus culture, well-being, and
shared purpose. Rooted in the values of the Mediterranean diet-fresh, plant-forward meals, cultural
diversity, sustainability, and communal eating-the workshop emphasizes how student organizations and
culinary teams can partner to create vibrant, high-impact dining hall events that nourish both individuals
and the wider campus community. Participants will: Learn the key cultural and nutritional elements of the
Mediterranean diet and why it supports student health, belonging, and sustainability. Explore models for
collaborative event planning, including chef-led demos, themed meals, cultural nights, and student-
designed menu concepts. Identify ways student clubs can bring cultural storytelling, identity, and creativity
into dining spaces to strengthen community connections. Work hands-on with chefs to co-create
Mediterranean-inspired dishes, event concepts, and campus-ready programming. Leave with actionable
tools, including sample event templates, communication strategies, and pathways to ongoing chef-
student partnerships. This workshop is ideal for campuses seeking to build stronger cross-community
collaboration, elevate student voices in food programming, and cultivate a dining environment aligned

with the common good, cultural appreciation, and student well-being.

Concurrent Nutrition Session - Inclusive Dining by Design: Supporting Allergens, Culture,
and Choice

Campus Center Room 163

College and university dining programs can foster belonging, equity, and well-being by embedding
inclusivity into everyday food service rather than treating it as a reactive accommodation, as
demonstrated by University of Michigan Dining. This session highlights UM Dining's multifaceted approach
to inclusive dining through culturally authentic programming, allergen awareness, and consistent menu
offerings that support diverse dietary needs, illustrated by initiatives such as Heritage Month meals, the
Global Chef Series, and the Martin Luther King Jr. Symposium meals. Attendees will gain practical,
replicable strategies for balancing cultural celebration, nutrition standards, operational feasibility, and
student satisfaction while creating dining environments where all students feel fully included.

Speakers: Eliza Haffey, Shelby Miller
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12:15PM - 12:45PM Concurrent Nutrition Session - INDIGO Kitchen: A Commissary Approach to University

Dining Accommodations
Campus Center Room 163

Cornell Dining began pilot testing a centralized production model for accommodated meals in 2023 and
fully launched INDIGO Kitchen in Fall 2025. In this session, Cornell's team will share key insights from the
program'’s development, highlight the student experience, and outline best practices that contributed to its
success. The session will conclude with practical considerations for evaluating your own program and

approaching new initiatives.

Speakers: Michelle Nardi, Clara Matton

12:00PM - 4:00PM Golf Tournament (By Invitation Only)

If you'd like to be considered to play in the tournament, please reach out to CCC Golf Tournament Director,

Christopher Howland chowland@umass.edu

1:00PM - 2:00PM Lunch for Dietitians

Campus Center

2:00PM - 4:00PM Campus Nutrition Collective: Advancing the Role of the Dietitian
Campus Center Room 163

Join fellow dietitians for a dynamic, interactive working session focused on elevating the impact of our
profession. The first hour invites all interested RDs to share insights, challenges, and opportunities across
campus dining. The following two hours will engage participants in collaborative discussions and activities
to begin shaping best practices, mentorship models, and practical tools that reflect the full scope of what

campus dietitians are capable of.

3:00PM - 5:00PM ACF Sanctioned Team Competition
Worcester Commons

This event is one of the most anticipated during the conference. Twelve teams of four will compete in a hot
food competition. Each team will be given a mystery basket of products with which they will have three
hours to prepare 10 servings. We will crown the best culinary team in the nation. More details will be
provided at Thursday's mandatory afternoon meeting. The competition is evaluated by a panel of national

judges. This is a serious but fun event.

Show Chair: John Noble Masi Judges: Lead Judge Michael Beriau, CEC AAC HGOT Elena Wisler,
CEPC, AAC Derrick D. Davenport, CMPC, CCE, AAC Michael Morgan, CEC, AAC Victor Sommo,
CEC Nickolas Zakharoff, CEC Walter S. Zuromski, CEC, CCE Ron DeSantis, CMC Dale Miller,
CMC, AAC Christopher Tanner, CEC, CCE, AAC

5:00PM Dinner on Your Own
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8:30PM Networking at the UPub

UPub, Campus Center 2nd Floor
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7:00AM ACF Sanctioned Team Competition

Worcester Commons

This event is one of the most anticipated during the conference. Twelve teams of four will compete in a hot
food competition. Each team will be given a mystery basket of products with which they will have three
hours to prepare 10 servings. We will crown the best culinary team in the nation. More details will be
provided at Thursday's mandatory afternoon meeting. The competition is evaluated by a panel of national

judges. This is a serious but fun event.

Show Chair: John Noble Masi Judges: Lead Judge Michael Beriau, CEC AAC HGOT Elena Wisler,
CEPC, AAC Derrick D. Davenport, CMPC, CCE, AAC Michael Morgan, CEC, AAC Victor Sommo,
CEC Nickolas Zakharoff, CEC Walter S. Zuromski, CEC, CCE Ron DeSantis, CMC Dale Miller,
CMC, AAC Christopher Tanner, CEC, CCE, AAC

3:00PM Awards and Medals Presentation

Worcester Commons
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