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Although I’m sure that some of you have these rules memorized from previous 
CLU-IN events, let’s run through them quickly for our new participants. 

Please mute your phone lines during the seminar to minimize disruption and 
background noise. If you do not have a mute button, press *6 to mute #6 to unmute 
your lines at anytime. Also, please do NOT put this call on hold as this may bring 
delightful, but unwanted background music over the lines and interupt the seminar. 

You should note that throughout the seminar, we will ask for your feedback. You do 
not need to wait for Q&A breaks to ask questions or provide comments. To submit 
comments/questions and report technical problems, please use the ? Icon at the top 
of your screen. You can move forward/backward in the slides by using the single 
arrow buttons (left moves back 1 slide, right moves advances 1 slide). The double 
arrowed buttons will take you to 1st and last slides respectively. You may also 
advance to any slide using the numbered links that appear on the left side of your 
screen. The button with a house icon will take you back to main seminar page 
which displays our agenda, speaker information, links to the slides and additional 
resources. Lastly, the button with a computer disc can be used to download and 
save today’s presentation materials. 

With that, please move to slide 3. 
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The Waypoint Visitors Center in Bellows Falls, VT was redeveloped with the help of 
an Assessment Grant awarded to Windham Regional Commission. A farmers 
market takes place at the visitors center. 
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          Stay tuned – this will be the topic of an upcoming webcast. 
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The Urban Oaks Organic Farm, once a brownfield, now operates as an organic 
farm. They sell what they grow, as well as produce from other local farms, onsite. 
New Britain, CT received a Brownfields Cleanup grant in 2003. For more 
information, please see: http://www.epa.gov/region1/brownfields/success/ 
urban_oaks_ct_agp.htm 
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http://www.epa.gov/region1/brownfields/success
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This slide shows data from NHANES III and its predecessors: the percentage of young 
people who were overweight was steady in the 1960s, increased marginally in the 
1970s, but then nearly doubled by the time of the last survey, 1988-94. 

Clearly, we’re headed in the wrong direction in a number of areas, and the future 
public health consequences of these trends are decidedly grim -- unless we do 
something to reverse the trends. 

Overweight children are more likely to have high blood pressure, high cholesterol and 
high insulin levels. They are also more likely to become overweight adults who are at 
increased risk for heart disease and diabetes (School health Index pamphlet). 
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Walters, Jonathan (2001).  "Spoiled Food Federalism" in Governing Magazine (formerly 
Congressional Quarterly), May, 12. 

Frazão, E. (1999).  "High Costs of  Poor Eating Patterns in the United States," in Frazão, E. 
(ed.) America's Eating Habits: Changes and Consequences.  USDA, 5-32.  Cited by Nestle, Marion 
(2002) Food Politics.  University of  California Press, 7. 
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Walters, Jonathan (2001).  "Spoiled Food Federalism" in Governing Magazine (formerly 
Congressional Quarterly), May, 12. 

Colditz, Graham, "The Economic Costs of  Obesity and Inactivity," unpublished manuscript 
from the Harvard School of  Public Health, cited in Gardner, Gary; & Halweil, Brian (2000). 
The higher estimate of  costs of  obesity was released in an e-mail broadcast by Paul Hawken, 
director of  the Natural Capital Institute, on April 25, 2002. 
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Tell people where the lunch will be….(last time it was down the hall from the plenary 
room) 
Do we have a sign up sheet? 

104 



105 



106 



107 



108 



109 



 110 



 111 



 112 



 113 



 114 



 115 



 116 



 117 



 118 



 119 



120 



121 



122 



123 



124 



125 



126 



127 



128 



129 



130 



131 



132 



          

        
          

  

      

Noted author and farmer, Wendell Berry said that “Eating is an agricultural act.”  

Unfortunately we have become very disconnected or disengaged to where food
comes from and the role that ag does have on the quality, quantity and biodiversity 
of our food supply. 

Ag and food production is central to public health 



          
            
    

So letʼs start with the fundamentals and Iʼm going to ask you to think beyond
nutrients and the treatment of disease and take a systems perspective of food and
itʼs connection to nutrition and health. 



        
      

          
        

          
     

           
           

           
     

        
         

   

This is the Sustainable Food System model developed by the Sustainable Food
System Task Force of the American Dietetic Association.  

First, the foundation is built from natural, human and economic resources. These
are the inputs to food system sectors. Society has become greatly disconnected
from our natural resources and the fact that we need things such as soil, water and
biodiversity of plants and animals in order to grow food. 

Next we have a cadre of influences on our food system such as cultural trends and
social values, economics, education and research. But I believe policy, specifically 
agriculture and food policy are the core or root of what is grown, harvested,
processed, imported/exported and ultimately is available for human consumption. 

In addition, the outcomes that are generated from our food system further impact
the inputs and influences, such as individual and population health, the availability 
of resources and nutrition policy. 



        
    

      
    

        
 

     
     

Theoretical model to guide us is the Community-Based Food System model - CS 
Mott Group for Sustainable Food Systems 

Demonstrates the interconnectedness of how food is produced, processed,
transported, purchased, prepared and consumed. 

The inner ring, or food systems sectors, influences the many outcomes identified in 
the outer ring. 

Enables public health practitioners to communicate the relationships between
health, economic development, natural resources and social well-being. 



           
      

     

So what is sustainability? There are many definitions to choose from and I believe
the term sustainability is more accepted by mainstream culture, however, the term 
sustainability is now being co-opted by the food industry. 



        
           

           
    

Twenty-three years ago, Joan Dye Gussow and Kate Clancy defined sustainability 
in the Journal of Nutrition Education as “the capacity of being maintained over the
long term and meeting the needs of the present without jeopardizing the ability to
meet the needs of future generations.” 



          
       

       

        
        

            
        

       
              

        

        
         

  

Because we do not have a standardized definition for sustainability I asked
Distinguished Fellow Dr. Frederick Kirschenmann of the Leopold Center for 
Sustainable Agriculture to define sustainability and he said...  

“Since nature is full of emergent properties, sustainability is always an emerging
concept. Sustainability is about maintaining something indefinitely into the future.
Consequently, to be sustainable we have to anticipate and successfully adapt to the
changes ahead. Sustainability is a process, not a prescription. This process 
always requires social, ecological, and economic dimensions. There is therefore,
no simple definition. It is a journey we embark on together, not a formula we agree 
to.” 

There is never an endpoint but a continual process (like continual quality 
improvement) 

Because it is not a scripted process and involves gathering science from many 
disciplines, I think we struggle with connecting how sustainable food systems 
impacts nutrition and health 



      So what happens when we pair food systems with sustainability? 



            
          

      
        

        

            
             

          

           
   

          
         

        
       

        
  

        
           

       

Well, after working together for several years, Dr. Harmon and I set out to define
sustainable food systems. Our definition is “A sustainable and resilient food system 
1) conserves and renews our natural resources; 2) advances social justice and
animal welfare; 3) builds community wealth; and 4) fulfills the food and nutrition
needs of all eaters, both now and in the future. 

Often when we refer to the pillars of sustainable agriculture we refer to the social,
economic and ecological benefits. In building upon those pillars, we propose that a
fourth, very important pillar be added and that is the nutrition and health benefits. 

I believe that sustainable food systems can optimize the worldʼs health thru food 
and nutrition.  

Hereʼs my logic: When food becomes a community asset (such as it is in Italy) we
see food production integrated within a community. This 1) increases access to
fresh, locally-grown food; 2) improves food security at the household and
community level; therefore, increases the consumption of fruits and vegetables,
thereby halting the progression of diet-related chronic diseases and resulting in
lower health care costs. 

Regardless of area of practice, dietitians can be key partners when reconnecting
eaters to the source of their food. A sustainable food system can refocus the
relationships between farmers, processors, distributors, retailers and eaters.  



   My professional quest is to answer this question 



        

       
     

         
            

            
 

        
        

    
   

      
       

        
          
    

      

How do we make Good Food the Easiest choice? 

Litmus test - principles I use to gauge sustainability - Sustainable Food Systems 
must meet the principles of “Good Food” 

Healthy - The healthy food choice is the easiest food choice. Dietary Guidelines are
based on good food principles; food does not incur disease; nutritional value of food
is retained and food is free of artificial ingredients. Maintain knowledge of food
origins and preparation 

Green - Strengthens the agricultural base through diversification. Conserve 
resources and food is produced with no or low environmental impacts - creates a
healthier environment; balanced ecosystems; preserves genetic diversity; non-
renewable energy is minimal; wastes are recycled 

Fair - food system does not exploit anyone or anything; farmers are economically 
self-sufficient; local food systems are economically vibrant. Promote dietary equity 

Affordable/Accessible - all eaters have equal and regular access to fresh, safe,
nutritious, seasonal and sustainably-produced food to maintain a healthy lifestyle.
Individual, household and community food security is maximized. 

Vision must be a part of public health 
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United States President Franklin Roosevelt said “The nation that destroys its soil,
destroys itself.”  

When the soil is unhealthy it becomes the source of disease in plants, animals and
people. And when there is no soil, there are no farms. And if there are no farms, 
there will be no food. And with no food, societies decline.  

We know the foundation of sustainable and resilient food systems is built on healthy 
and diverse natural resources. The science proves that healthy soil grows healthy 
food. As dietitians we know the science proves that eating healthy food nourishes 
healthy people. And, from a public health perspective, healthy people live in healthy 
communities. 
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