MAKING A
DIFFERENCE
THROUGH FOOD
YOUR PASSION FOR
FOOD CAN CHANGE
THE WORLD
Yes, your dream career can make a difference. With environmental issues,
an obesity epidemic, and a rising global population, the role of food
professionals has become vitally important. If you’re able to address the food
challenges we face in forward-thinking, creative ways, you’ll have a huge
impact on the future of the foodservice industry—and of the world.
More than ever, there is a need for knowledgeable professionals to lead
the food world, and our graduates are stepping up. CIA alumni are making
essential advances in culinary innovation, food policies, food systems,
environmental issues, sustainability, and more. They’re influencing change in
real and very important ways.
You too can make the world a better place through food. Whether it’s changing
people’s eating habits, enhancing ecosystems, or influencing food policies that
have a global impact, you’ll be making a difference. Read on and discover how.

Information contained in this document was verified as of the date it was published by
The Culinary Institute of America. Changes may have occurred since publication.

FARM-TO-TABLE
The philosophy, knowledge, and practices at the center of the farm-to-table
movement are already changing the world, and chefs have the perfect opportunity
to effect change by influencing their customer base. Restaurants that connect
with local farms and artisanal producers in a network of healthy, socially
conscious green practices have a huge impact not only on people’s eating habits,
but on countless local economies as well.
Today, top chefs like Thomas Keller, Jasper White ’76, Alice Waters, and Larry Forgione ’77 are preparing
for a greener future by creating great dining experiences using fresh, locally sourced foods. So too is
Melissa Kelly ’88, whose Maine-based restaurant Primo introduces East Coast diners to farm-to-table
principles with its use of local products and its own four acres of gardens, greenhouses, chicken coops,
bees, and roaming pigs. They’re all helping people realize that farm-to-table is oh-so-good.

“Primo is a lifestyle, not a concept. It’s a full-circle kitchen. The farm
provides honey, fruits, veggies, eggs, edible flowers, micro-greens, fresh
chicken, and house-cured and smoked meats. Nothing is wasted;
everything has its place. It is a continuous cycle that occurs throughout
the restaurant with the kitchen, the animals, and the gardens.”
Melissa Kelly ’88
Owner/Executive Chef, Primo, Rockland, ME
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SUSTAINABILITY
Much of the food that consumers buy off the shelves of popular grocery stores is
unsustainable—dependent on foreign oil for processing and transportation, and
negatively impacting our soil and water. Food professionals have an important
social influence, serving as the collective conscience of a new breed of consumer
who wants to be shown the way to a more sustainable lifestyle.

“We have developed
relationships with small
operations, ones that we
felt embraced our same
philosophy, that have
the ability to scale up as

It takes knowledge, an innovative spirit, and creativity to ensure that our food sources will still be around in
the years to come. Responsible culinarians are leading by example. Chicago chef Rick Bayless’s
Frontera Farmer Foundation awards capital development
grants to small local farms working to promote
sustainable practices, and CIA grad Corey Fair ’04
only works with organic, eco-friendly products
for his online provisions store.
With them and many
others stepping up,
the future
looks bright.

we go. We want to make
sure our partners have a
real opportunity for growth
over a sustained period of
time. We intend to bring
artisan products to the
marketplace, thereby
helping the small producer
and the local economy.”
Corey Fair ’04
President/CEO, Butcher & Baker

Contribution of agricultural and industrial
activities to soil degradation (Gruver, 2013)

n Intensive livestock production—35%
n Deforestation—30%
n Conventional cropping—28%
n Industrial activities—7%
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NUTRITION AND
HEALTH
Unhealthy eating is a growing global problem that threatens the
quality of life for millions of people, especially in the United States.
The Center for Disease Control and Prevention reports that more than
one-third (34.9% or 78.6 million) of U.S. adults are obese, and poor
eating habits can lead to heart disease, stroke, type 2 diabetes, and
certain types of cancer, some of the leading causes of preventable death.

“Creating new beverage
solutions that contain
more fruits, vegetables,
protein, dairy, and grains
is a major challenge.

In 2015, Americans spent more at restaurants and bars than at grocery stores for the first time ever,
so it’s easy to see how chefs and food professionals can have a huge impact on healthy eating.
And they are. Vegetables are increasingly replacing meats in the center of the plate, and consumers
have more healthy food choices than ever. CIA grads like Bill Telepan ’87, who was asked to serve
on First Lady Michelle Obama’s Chefs Move to School task force; Roy Choi ’98, whose Loco’l concept
brings healthy, inventive fare to the fast food market; and Kyle Shadix ’96, a registered dietitian
who calls upon his nutrition, food science, and culinary backgrounds at PepsiCo, continue
to change lives for the better.

A team of food scientists,
analytical chemists, other
registered dietitians,
marketing experts, and
others continue to provide
me with opportunities to
experience firsthand the
complexities in creating
new products across
categories.”
Kyle Shadix ’96, RD
Corporate Executive Research Chef, PepsiCo
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FOOD SYSTEMS
A food system—the processes and infrastructure for feeding a population—is
very complex, involving growing, harvesting, processing, packaging, transporting,
marketing, consumption, and disposal of food and food-related items.
There are many social, political, economic, and environmental factors at
play, so a broad level of knowledge and expertise is needed to make
sure these systems continue to serve the greater good.
Food professionals are making it happen. Chef José Andrés helps lead the discussion through
his ThinkFoodGroup organization. CIA alumnus Barton Seaver ’01 has partnered with National
Geographic to create a sustainable Seafood Decision Guide for the preservation of local
and global fish supplies. Similarly, fellow grad Wendy Stuart ’09 created The Wide
Net Project to protect the Chesapeake Bay’s fragile ecosystem that was threatened
by invasive species of catfish. Thanks to chefs like these, it’s all systems go!

“Early on we decided to move
forward with this project because it
addresses a hole in the system connecting

International Panel of Experts on
Sustainable Food Systems
Keys for transitioning to sustainable food systems
Source: IPES-Food’s first report, May 2015

issues of the environment with hunger,
Public
Health
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relief, and food security. Conceptually,
it’s very simple. There are far too many
catfish in the Bay and not enough
fresh lean animal proteins available

Wendy Stuart ’09
Educator, Entrepreneur, and Co-Founder, The Wide Net Project
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FOOD POLICY
Today’s foodservice professionals are a new generation of Capitol Hill lobbyists,
making their voices heard loud and clear on such issues as school lunch,
sustainability, and labeling GMOs in food. Some lobbying groups are even training
chefs to stir things up in Washington. It’s a great time to be in the business—
there are more avenues than ever to change the world through food.
Chefs are having a huge impact on food policy both today and moving forward. Top Chef judge Tom Colicchio
cofounded Food Policy Action, an advocacy organization that pressures lawmakers to make food a national
priority, including tracking how various members of Congress vote on food. Chef Sam Kass is the assistant
chef at the White House and senior policy advisor for Healthy Food Initiatives. And CIA graduate
Ann Cooper ’79 has long been an advocate for feeding children better school lunches, bringing fresh,
local food into school lunch systems. These chefs and many more are truly making a difference.

“The reality is these 10-year-old kids shouldn’t be deciding
what they eat all the time. We’re the adults; we have
to make hard choices. If what we’re feeding our kids is
making them sick and frankly lowering their life
expectancy, we have to try something new—and school
food is a place we can make positive change!”
Ann Cooper ’79
Chef, Author, and “Renegade Lunch Lady”
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