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It all started with an idea . . .
Eat a variety of healthy foods each day
Have plenty
of vegetables
and fruits

Eat protein
foods
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Make water
your drink
of choice

Choose
whole grain
foods

. . . Canada’s
new Food Guide
includes mention of
sustainability for the
first time . . .

Discover your food guide at

Canada.ca/FoodGuide

. . . the climate
crisis is getting
increased media
attention. . .

. . . several new
position papers on
sustainable dietary
guidance are in
progress or newly
released . . .

. . . and Healthy and Sustainable
Eating: Leading the Shift was born.
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Had theonChance
to Browse
ItAttendees
All Came Together
November
14 at the
Chestnut Many
Residence
& Conference
Exhibit
Booths Centre

Who Was in
the Room?

Primary Care
Agriculture
Acute Care

Other

Private Practice
Public Health
Community
Health

Students

Academia

Non-Profit
Industry

Healthy and Sustainable Eating:
Leading the Shift
PROGRAM

Speaker
Highlights

Setting the Stage: What is Sustainable Eating?
Dr. Cecilia Rocha
Ryerson University
Can We Eat Our Way to a
Healthy and Sustainable
Food System?

KEY INSIGHT:
It’s not realistic
to expect the
individual consumer
to be the agent of
change. Instead,
we need changes
to public policy to
facilitate responsible
consumption

Our opening presentation of the day explained
how changes in current food systems are
essential for achieving virtually all of the
Sustainable Development Goals. Dr. Rocha
discussed what a sustainable diet is, and how
it can be a win/win for both health and the
environment. Most importantly, she outlined
which strategies are most likely to be successful
in achieving a healthy and sustainable food
system.

Click below for:
Recording ($15.00)
Full set ($60.00)
Slides (free!)

Building a Sustainable Food System:
What Needs to Shift?
Dr. Rachel Prowse
Public Health Ontario
Dietary Surveillance Through a
Health and Sustainability Lens:
Comparing Dietary Intake from
the 2015 Canadian Community
Health Survey – Nutrition to the 2019
Canada’s Food Guide “Eat Well”
Plate

KEY INSIGHT:
The biggest needed
shifts in Ontarians’
diets are increasing
our intake of whole
grains and plantbased protein such as
legumes, nuts, seeds,
and soy

In 2019, Health Canada released new dietary
guidelines that promote healthy and sustainable
dietary practices, including choosing plant-based
foods more often. In this presentation, Dr. Rachel
Prowse discussed her work (done in collaboration
with Natalie Doan and Salma Hack) comparing
the 2019 Canada’s Food Guide “Eat Well” plate
to the actual intake of Ontarians using the 2015
Canadian Community Health Survey.

Click here to learn more
about Public Health
Ontario’s work on healthy
eating

Building a Sustainable Food System:
What Needs to Shift?
Cher Mereweather
Provision Coalition Inc
The Food Industry’s Role in
Sustainable Eating & Circular
Economy

KEY INSIGHT:
Businesses can
support sustainable
eating by addressing
carbon emissions
across the supply
chain, supporting
farmers, reducing
packaging and waste,
and increasing energy
efficiency

As one of Canada’s leaders in food
manufacturing sustainability, Cher Mereweather
turned the audience’s focus to the food industry,
examining what needs to change within the
industry and how some food manufacturers
are already helping consumers shift to more
sustainable eating. She also discussed how and
why many businesses and communities are
embracing the concept of a “circular economy”
and what that could look like in practice.

Click below for:
Recording ($15.00)
Full set ($60.00)
Slides (free!)

Growing Up Green: Strategies to Engage
Children and Youth
Healthy and Sustainable Eating
Initiatives in Ontario’s Schools
Carolyn Webb
Sustain Ontario

In this presentation, Carolyn Webb
discussed efforts that are underway at
the national, provincial, and local levels
to move towards healthy and sustainable
eating initiatives in schools. She also
shared some of the resources that
are available for use by educators and
community partners.

Click here for slides

Teaching Youth About
Agriculture: Complexities,
Contributions, and Careers
Dr. June Matthews
Brescia University

This presentation highlighted education
strategies to teach youth objective and
balanced information about agriculture,
engage them in exploring agriculturerelated careers, and draw their attention
to the nuanced, complex, and dynamic
relationships among diet patterns and
the environment.

Click here for slides

The CEC Food Matters Action
Kit and How to Engage Youth
to Prevent Food Waste
David Donaldson
& Antonia Andúgar
Commission for
Environmental
Cooperation

This presentation showed the audience
how to use the Food Matters Action Kit
to engage youth to prevent food waste.
The presenters also discussed how the
CEC partnered with youth organizations
from across North America to create
meaningful, engaging, and culturally
appropriate educational content.

Click here for slides

The Role of the Dietitian in Leading the Shift
Dietetic Professionals
Working for Sustainable
Food Systems
Dr. Fiona Yeudall & Bridget King
Dietitians of Canada
Ontario Dietitians in Public
Health

In this presentation, Dr. Fiona
Yeudall and Bridget King discussed
the unique skill set that dietitians
bring to the work of developing
sustainable food systems. As key
players in the development of
two new position papers on this
topic, they shared experiences,
resources, and lessons learned, as
well as providing an opportunity
for participants to explore their
own roles in facilitating more
sustainable food systems.
Click here for slides
Click here to watch the free recording

Applying Dietetic
Expertise and Skill to
Land Use Planning in
Peel
Emily St. Aubin
& Sandra Fitzpatrick
Region of Peel Public Health

This presentation discussed how
registered dietitians anticipated
and planned for an opportunity to
apply nutrition expertise to land
use planning policy, a process
typically considered outside of
the scope of dietetic practice.
Through undertaking a research
review, policy and data analysis,
the dietitians supported Regional
planning partners by contributing
the best available evidence related
to urban agriculture to inform
relevant amendments to the
Region’s Official Plan.
Click here for slides
Click here to purchase the recording ($15)
Click here for the full set of recordings ($60)

Putting Sustainable Food on the Menu
Putting Sustainable Food on
the Menu
Wendy Mah
& Jason Inniss
George Brown
College

Jason Inniss and Wendy Mah, professors
at George Brown College, guided
attendees through their research from
their class, The Sustainable Chef, and
introduced the tools that are needed to
make food businesses more sustainable
by exploring four main themes; people,
planet, profit and policy.

Click here for slides

Growing the Movement for
Good Food on Campuses
Brittany Maguire
Meal Exchange

This presentation discussed how Meal
Exchange empowers students to
demand and measure Good Food on
campus - food that is local, sustainable,
socially just, humane, and healthy. The
Good Food Challenge offers campuses a
comprehensive and standard definition
for Good Food and supports users in
achieving and tracking progress.

Click here for slides

Using Simple Messaging to
Educate and Spread Awareness
Jessica Bertrand
& Kim Gascoigne
Queen’s University

This presentation showcased how the
Registered Dietitian and Marketing
Manager at Queen’s Univesity
partnered to spread awareness about
sustainable and healthy eating options
on their campus. The presenters
discussed initiatives such as a campuswide flexitarian campaign, as well
as emphasizing how the active
collaboration between both teams was
crucial for their success.

Click here for slides

Creating Change Through Effective Collaboration
Coordinating a MultiStakeholder Planning
Group: Key Insights
Diana A. Johnson & Tara Galloro
Toronto Public Health

The promotion of sustainable food
systems requires collaboration
across multiple sectors and
stakeholders. In an effort to break
down silos, the City of Toronto
developed a cross-divisional
working group to plan a series of
events called Food Planet Health.
In this presentation, successes,
challenges and key learnings
were discussed to provide
recommendations for similar
collaborative projects.
Click here for slides

Harvest Haliburton: A
Best Practice Model of
How Rural Municipalities
Can Create a Local
Sustainable Food
System
Melissa Johnston
& Elsie Azevedo Perry
Harvest Haliburton

In this presentation, attendees
learned about Harvest Halibuton, a
coalition dedicated to developing
their local food system in a
rural community with very little
agricultural land. The presenters
described an effective model
of how collaboration between
community partners and public
health professionals can inspire
and lead the shift towards creating
a healthy and sustainable diet in
rural communities.

Click here for slides

Understanding Sustainable Food and Farming
in Ontario

Sandra Vos
Beef Farmer

In this presentation and panel discussion,
attendees had the opportunity to hear firsthand from a panel of local Ontario farmers.
ONCommon Ground, a collaboration of
farm organizations representing livestock,
field crop, fruit, and vegetable farmers,
shared an overview of the sustainable
farming practices happening in Ontario.
Attendees learned about on-farm
environmental programs, research, and
animal care initiatives. Across sectors, the
farmers emphasized their common goal
of growing healthy, safe, high-quality, and
sustainable food.

Kathryn Doan
Turkey & Crop Farmer

Click below for:
Recording ($15.00)
Full set ($60.00)
Cathy McKay
Apple Farmer

Slides (free!)

A Deep Dive into Food Waste
Food Waste and Food
Literacy: Insights from
the University of Guelph
Dr. Kate Parizeau
University of Guelph

In this presentation, Dr. Kate
Parizeau discussed new food waste
research conducted in partnership
between the Guelph Food Waste
Research Group and the Guelph
Family Health Study. The research
explored the relationship between
household food behaviours, food
skills, and food waste patterns.
Attendees also learned about a
cookbook that has been developed
as an intervention to reduce
household food waste.
Click here for slides

Talking Trash: The
Connection Between
Healthy Eating and
Food Waste Reduction
Risha Manak & D. Trevor Barton
Ontario Food Collaborative

This session explored the growing
issue of food waste in Ontario from
the perspective of the Ontario Food
Collaborative, a coalition of public
works, public health, communitybased and academic partners.
The presenters highlighted the
importance of a food systems and
food literacy approach to tackle
wasted food at the consumer
level and showcased innovative
tools and programs to support
individuals and families to eat well
and reduce food waste.

Click here for slides

Bringing an Equity Lens to Sustainable Eating
Dr. Kate Mulligan
Alliance For Healthier Communities

Food Work at the
Intersections Between
Health, Equity and
Sustainability

KEY INSIGHT:
Social prescribing
allows health
professionals to refer
people to a range of
non-clinical services
such as cooking or
gardening programs
to support wellbeing
and reduce loneliness

In this presentation, Dr. Kate Mulligan discussed
the policy and practice of food-related social
prescribing for populations facing barriers
to health and wellbeing. This approach to
local food work improves health, builds social
connectedness, promotes partnership and
collaboration, provides opportunities for locallygenerated resilience, and creates a mechanism
for measuring and reporting on impacts.

Click below for:
Recording ($15.00)
Full set ($60.00)
Slides (free!)

Promoting Healthy and Sustainable Diets to Our Audiences

Leslie Beck
Medcan & Private Practice RD
Promoting Healthy and
Sustainable Diets to Our
Audiences

KEY INSIGHT:
Only 27% of
consumers
believe that eating
sustainably means
eating more plantbased protein

In our final presentation of the day, Leslie Beck
discussed how to bring sustainable eating
to a wider audience. After recapping what a
sustainable diet looks like, she discussed what
the average consumer knows (and doesn’t know)
about sustainable eating and what their biggest
challenges are. She closed by offering some tips
and tools to help health professionals and others
communicate effectively around this topic.

LESLIE’S TIPS FOR EFFECTIVE
COMMUNCATION:

Click below for:
Recording ($15.00)
Full set ($60.00)

•

Keep messaging positive

•

Make your message
understandable

•

Communicate the benefits of
change

•

Be actionable

•

Stay evidence-based

•

Anticipate the next question

Attendees Had the Chance to Browse
Many Exhibit Booths

One lucky attendee
won a copy of Rock
What You’ve Got:
Recipes for Preventing
Food Waste, produced
by the Guelph Family
Health Study!

Walking Our Talk
To align with our theme of sustainability,
we aimed to minimize the environmental
impact of our event by:

Minimizing the use
of printed programs
in favour of digital
formats

Using plantable seed
paper nametags

Reducing waste by
foregoing delegate
bags

Partnering with Bullfrog
Power to put 100%
green power into the
energy grid to match
the amount used at the
event

Working with a venue
caterer which uses
60% local ingredients,
composts organic waste
and doesn’t use bottled
water
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Making a donation to
Forests Ontario’s tree
planting program in
honour of our speakers

The Buzz on Social Media

“Water use associated with avoidable
household #foodwaste in Guelph was
the equivalent to over 7000 showers/
household/year!! — the amazing @
KateParizeau talking research & strategies
for reducing household food waste at
#NCForum2019 @NutritionCXN”

We were tweeting
throughout the day
@NutritionCXN using
#NCForum2019 and
#LeadingTheShift

@WaltonKath
“#SocialPrescribing as a way to improve
nutrition & health and the need to
#EndTheStigma about isolation - @
KateMMulligan from @AllianceON
@UofT_dlsph. @NutritionCXN
#NCForum2019 #Sustainability”
“Dr. Cecilia Rocha: “How we produce,
distribute, process, consume and
dispose of food can affect poverty, food
security, health, well-being & gender
equality. Changes can impact climate
change, life below water & life on land.”
#NCForum2019 #LeadingTheShift @
NutritionCXN”
@SueMahRD

@SylvieLeung

Thanks to our Media Sponsors!

Check out
their tasty
healthy
snacks!

Follow us!
@NutritionCXN
NutConnections
Nutrition_Connections_Canada

Click here to read Sue & Lucia’s
blog post on the Forum!

What You Can Do Next
Visit our website to learn more about
our services.

Sign up to receive the News in Brief, a
daily roundup of top food and nutrition
stories that lands right in your inbox.

Browse the Navigator, a one-stop
online hub for healthy eating and
nutrition resources to support your
practice. (Check out our resources on
sustainability!)
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See you next year!

