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Welcome. 

Dear Conference Participant, 
 
There is an urgency to the conversation. Each passing day brings diminished rainforests, plowed over 
for commercial animal feedlots, each passing week brings ruined waterways, poisoned by pesticides 
and herbicides, and each passing year brings increased temperatures, brought about by factory farming 
techniques. At times the sense of urgency is overwhelming. 
 
It is in the urgency, however, where hope resides. Things do not have to be this way—each passing day 
could bring more customers eager for fresh, healthy food to the farmers markets, each passing week 
could usher in more locally raised food to the kitchens of schools and restaurants, and each passing 
year could produce more young farmers passionate about growing food with integrity. Now is the time 
to act. 
 
Welcome to this event and I hope that you find food for thought in all that the experiences over these 
two days. Whatever your reason for attending, whether you are speaking or listening, participating or 
observing, your presence here matters and I am thrilled that you decided to participate in the 
conversation.  
 
By joining this conversation, our voices take on the strength of a community of people who believe in 
the importance of clean food and its availability to everyone. By joining this conversation, our voices 
add to the chorus requesting safe food, free from harmful contamination. By joining this conversation, 
we are casting a vote for food that is not only healthy to the body but also fair to the growers, 
producers, and harvesters. 
 
May the conversation continue long past this event regardless the paths we all take because, in the 
end, we are all on the same path if our goal is a more sustainable world. 
 
Best Regards,  
  
Stephen Carter 
Symposium Director 

 

Welcome 



Symposium Agenda 

12:00 p.m. Registration check-in opens 

12:15 p.m. to 1:15 p.m. Cooking Demo: Chef Josh Baker Location: Theater Lobby 

1:30 p.m. to 2:30 p.m. Session One:  Breakout Session Options 

2:45 p.m. to 3:45 p.m. Session Two: Breakout Session Options 

3:3o p.m. to 6:30 p.m. Symposium Exhibition Hall Location: Gymnasium 

4:00 p.m. to 5:40 p.m. Special screening of Eating Animals Location: Martha S. Lindner Theater  

4:00 p.m. to 5:00 p.m. Cooking Demo: Chef Stephanie Michalak  Location: Theater Lobby 

5:30 p.m. to 6:30 p.m. Cooking Demo: Chef Stephanie Michalak Location: Theater Lobby 

7:00 p.m. Session Three: KEYNOTE - SIMRAN SETHI Location: Martha S. Lindner Theater  

8:30 p.m. Chocolate Tasting with Simran Sethi (Platinum Registrants Only) Location: Library 

THURSDAY, APRIL 4th 

8:00 a.m. Registration check in opens 

8:30 a.m. to 9:30 a.m. Cooking Demo: Chef Julie Bodnar Location: Theater Lobby 

8:45 a.m. to 9:45 a.m. Session Four: Breakout Session Options 

10:00 a.m. to 11:00 a.m. Session Five: Guest Presentation: Thane Maynard Location: Theater 

11:00 a.m. to 2:00 p.m. Food Truck Rally Open 

11:00 a.m. to 2:00 p.m. Symposium Exhibition Hall Location: Gymnasium 

11:15 a.m. to 12:15 p.m. Session Six: Breakout Session Options 

11:15 a.m. to 12:15 p.m. Cooking Demo: Chef LaToya Bridgeman Location: Theater Lobby 

2:00 p.m. to 2:45 p.m. Session Seven: Local Farming Panel Location: Martha S Lindner Theater  

3:00 p.m. to 4:00 p.m. Session Eight: Breakout Session Options 

4:10 p.m. to 5:40 p.m. Special screening of Eating Animals  Location:  Martha S. Lindner Theater  

4:30 p.m. to 5:30 p.m. Cooking Demo: Chef Justin Dean Location: Theater Lobby 

4:30 p.m. to 6:30 p.m.  Joel Salatin Meet & Greet (Platinum Registrants Only) Location: Turner Farm  

7:30 p.m.  
 

Session Nine: KEYNOTE - JOEL SALATIN Location:  Martha S. Lindner Theater  

Following the Keynote Book Signing with Joel Salatin (copies of Joel Salatin’s books available for purchase)  

FRIDAY, APRIL 5th 

https://www.eatinganimalsmovie.com/
https://www.eatinganimalsmovie.com/
http://turnerfarm.org/


  Breakout Session Options 
Thursday, April 4  -  Session One -  1:30-2:30 p.m. 

Speaker Name  Session Title and Description Room 

Bryn Mooth 

 

Eating Seasonally: The Joys and Benefits: Why the movement 
toward consuming food that’s locally grown, in season and at its 
fresh and healthy best is more than a trend. It’s a return to a 
sustainable way of eating that our grandparents knew. What 
eating seasonally looks like, and how to incorporate it into your 
family’s routine.  

Theater 

Eduardo Rodriguez Cheese Basics & Culture: In this session you will learn the 
basics of cheese making, how cheese came into existence, the 
different kind of cheeses, and our local approach to cheese. 

B 

Todd Hudson A Chef’s Perspective: The Importance of Eating Farm to 
Table: This session will cover a range of topics including  
meat supply chains, nutrient density, health impact, seafood 
supply chains, produce importation, slave labor, living wages, big 
food scams, food borne illness, moral eating, etc. 

C 

Danny Losekamp Eat Better Meat for a Better Tomorrow: A session detailing 
how grass-fed meat raised properly builds soil and sequesters 
carbon and is one of the most nutrient dense foods you can 
possibly eat. 

D 

Nicole Gunderman Developing Agricultural Literacy in Children: The 
Importance of Understanding How Food is Grown: This talk will 
define agricultural literacy, explore the “deficit” of this type of 
understanding and the impact that has on children (and 
ultimately adults) related to nutrition, environmental 
understanding, consumer food choices, etc. It will make a case for 
why children should be agriculturally literate, and describe some 
of the farm-based education opportunities available in our region 
for children of all ages (not just at Gorman Heritage Farm). 

A 

Kevin Savage Controlled Environment and Sustainable Agriculture in 
Education: This session will introduce attendees to the state-
of-the-art greenhouse recently constructed on the campus of 
CHCA which is used to introduce students to controlled 
environment agriculture. It is a platform for the use of aquaponics 
and hydroponics for sustainable agriculture instruction, 
production, and research.  

Greenhouse 



Thursday, April 4  -  Session Two  -   2:45-3:45 p.m. 

Speaker Name  Session Title and Description Room 

Dean Nicholas Ritual Eating: the Power of Food in Religion: We all eat to replenish our 
bodies but from the earliest times, we humans also eat to restore our 
souls.  This session will explore how from  ancient times to the present, 
religions have used food as a means of cultural and spiritual connection and 
how eating and not eating can create identity and meaning.  

B 

Jenny Lohmann Save the Food: Learn Tips and Tricks to Reduce Your Grocery Bill: 40% 
of all food produced in the U.S. goes to waste. In addition, the changing 
habits of Americans these last 20 years has led to a myriad of health issues. 
This presentation teaches how to prevent wasting food. It will discuss 
proper food storage, identify cultural shifts such as portion distortion, and 
address the misconceptions behind date labeling of foods. Attendees will 
leave equipped with information needed to make the most of the food they 
purchase and understand the true value of food. 

E 

Rita Heikenfeld Eating From the Garden of Eden: Super Foods and Anti-Aging Herbs & 
Spices from the Bible: An interactive and sensory presentation. The 
best foods and herbs for health and longevity have ancient Biblical histories. 
Learn why parsley is like a vitamin pill in a plant and why a cluster of grapes 
offers heart health. A lucky participant will make peppermint and lavender 
spritzers, and Rita will show you how to make your own toxin removing, 
delicious vitamin water. 

C 

Leslie Ratliff Agri-community: Farm to Table Living: In this session, Leslie Ratliff will 
discuss the agri-community life style and how Aberlin Springs came to be. 
She will explain how the community is structured for sustainability and how 
everything operates with a "farm-centered" mind-set complete with a literal 
farm at the center of the community.  

D 

Turner Shrout Food Intentions: How Food Sustainability Claims Mislead Consumers: 
With labels like "organic," "farm to table," "local," and "fair trade" being 
thrown around, how can a consumer determine what's 
actually environmentally friendly and what's just marketing? This session 
will focus on how to be an active participant in supporting a more 
sustainable food system.  

A 

Preeti Kshirsagar, 

RDN 

Anti-Inflammatory Foods: The session focuses on Functional Nutrition 
as a modality for healing chronic diseases, and the impact of Anti-
Inflammatory foods on the prognosis of both acute and chronic conditions. 
As we move further in the presentation, we will explore the sustainability of 
anti-inflammatory foods and the environmental impact of an anti-
inflammatory diet. 

Theater 

Wes Duren Greenhouse Naturally Transforming Our Yards Into An Edible Oasis: We will 
discuss how to grow seasonal and permanent edible plants organically in 
our yards. Growing our own food can be fun, empowering and nourishing, 
and sharing of our harvest with those in need helps us to connect and serve 
within our community. This session will cover the exciting journey into 
raising food throughout our yards organically from plant and site selection, 
importance of soil, natural pest control and more.  



Thursday, April 4  -  Session Three: Keynote  -  7:00 p.m.   

Speaker Name  Session Title and Description Room 

Simran Sethi Save by Savoring: How Chocolate Can be a Vehicle 

for Social Change: Simran Sethi, a fellow at the Institute 

for Food and Development Policy and author of the award-winning 

book, Bread, Wine, Chocolate: The Slow Loss of Foods We Love, will 

share insights on how the cocoa industry can, and should, be a driver 

for social and environmental change 

Theater 

 

                                         

                                                    

SPEAKER BIO 

Simran Sethi is a journalist and educator focused on food, sustainability and social change. Named the 
environmental “messenger” by Vanity Fair and designated one of the top eight women saving the planet by 
Marie Claire, Simran is the creator of The Slow Melt, the first podcast on the continuum of chocolate. She is 
also the author of Bread, Wine, Chocolate: The Slow Loss of Foods We Love. The book tells the story of 
changes in food and agriculture through bread, wine, chocolate, coffee and beer, and was named one of the 
best food books of 2016 by Smithsonian. She is a fellow at the Institute for Food and Development Policy 
(Food First) in Oakland, USA, and a former visiting scholar at the Cocoa Research Centre in St. Augustine, 
Trinidad.  

Lauded as an “environmental woman of impact” by Daily Variety, Simran has written for outlets including 
Smithsonian, NPR, The Washington Post, The Guardian, the Los Angeles Review of Books, Oprah.com and the 
Guggenheim Museum. She is the contributing author of Ethical Markets: Growing the Green Economy, winner 
of the bronze 2008 Axiom Award for Best Business Ethics Book. 

Simran is the former environmental correspondent for NBC News, which included contributions to CNBC, 
MSNBC,TODAY and Nightly News. She has produced environmental programming for PBS and Sundance 
Channel, and was the host of the Emmy Award-winning documentary, A School in the Woods.  

She has lectured on writing, chocolate, agricultural biodiversity, environmentalism and sustainability at 
institutions including Harvard University, Columbia University, Cornell University, the Iowa Writers 
Workshop, the Denver Museum of Nature and Science and the New York Open Center.  

Simran holds an M.B.A. in sustainable business from the Presidio Graduate School and graduated cum laude 
with a B.A. in sociology and women’s studies from Smith College. The College awarded her the Smith College 
Medal in 2009.  

For more information, please visit www.simransethi.com  

Simran Sethi 



Friday, April 5  -  Session Four  -   8:45-9:45 a.m.   

Speaker Name  Session Title and Description Room 

Grace Yek Cincinnati's Food (r)Evolution: It's not just about chili and 
goetta anymore. In the last 10 years, Cincinnati has broken out of 
its Midwest slumber and evolved into a much talked-about food 
city. Get the intel on how community collaboration, environmental 
stewardship and phenomenal culinary talent are transforming the 
city into a hotbed of food and dining. 

C 

Steve Rock Growing an Urban Gardening Program: Since Michelle Obama 
planted a vegetable garden at the White House, people have 
wondered about the safety of growing food in possibly 
contaminated urban soil.  Should you use pressure treated wood 
in garden beds?  Is growing food in the city a good idea? This 
session will show you how to start a program that can bring actual 
tons of fresh local food into neighborhoods that are not served by 
grocery stores or farmer’s markets by highlighting how to 
overcome the barriers to urban gardening and chicken raising.   

B 

Ben Cohen Local Seeds, Local Food: In this presentation we will discuss 
the importance of using locally grown seeds as a crucial 
component of a sustainable system. Localized seeds maintain the 
history of the people and places in which they are raised. Food is 
only as local as the seed from which it grows. We will cover the 
basics of seed production but most importantly we will talk about 
building and maintaining sustainable communities around 
neighborhood seed sharing initiatives. 

Theater 

Meghan Fronduti How to Grow a Lot of Food in a Little Space with Vertical 
Aeroponics: Aeroponic gardening is emerging as a clean, 
sustainable solution to help maximize resources, space, and effort 
when growing food.  Systems are soil-less (no weeding) and self-
watering so very little maintenance is required and they can 
produce year-round.  Interactive workshop includes demo of an 
aeroponic tower garden, growing guides, sampling, and tips for 
getting started. 

Greenhouse 

Steve Pipkin The Benefits of a Plant-Based Diet: Steve, co-owner of Pipkin’s 
Market, will discuss his avid experience with the benefits 
associated with a plant-based diet and one focusing heavily on 
fruits and vegetables. Steve will also address issues related to 
organic vs. conventional when it comes to sourcing produce.  

D 

Steve Sanders Life Lessons from Hobby Homesteading: Steve’s presentation 
will focus on his family’s now three-year journey into 
homesteading including: a) How and why homesteading became 
their family hobby despite a very traditional suburban lifestyle, b) 
The nuts and bolts of homesteading and raising animals in a small
-scale pasture-based system, c) Lessons learned along the way 
and key mistakes, d) General life lessons derived from hobby 
homesteading including what really constitutes healthy food, the 
therapeutic effect of “hands on” work and the positive impact of 
homesteading chores on kids. 

E 



Friday, April 5  -  Session Five: Guest Presentation  - 10:00-11:00 a.m.   

Speaker Name  Session Title and Description Room 

Thane Maynard The Greenest Zoo in America: Join us to discuss how the Cincin-
nati Zoo & Botanical Zoo became the greenest Zoo in America. 

Theater 

Speaker 

Name  

Room Session Title and Description 

Panel:  
Alice Chalmers, 
Rachel 
DesRochers, 
Guy Ashmore, 
Matt Schroeder  

Theater Re-inventing the Local Food Economy for Better Local Food: This 
panel will address the recent initiatives in the Ohio Valley Region to 
strengthen its own food system. The panel is composed of a farmer (Guy 
Ashmore), a food artisan (Rachel DesRochers), a connector/distributor 
(Alice Chalmers), and Chef (Matt Schroeder) and will talk about how it 
takes each part of the food system to engage and step out to provide 
unique local products to the community. 

Suzy DeYoung B Rescue..Transform…Share:  Suzy DeYoung, a 30 year culinary 
veteran who started La Soupe in order to create nutritious meals for 
those living in food insecurity presents a chef's answer to the 
complexities of food waste and food insecurity 

Paul Picton D What is Craft Chocolate and Why You Should Care: The word 
"craft" has become synonymous with care and quality. Craft chocolate is 
very different from commercial chocolate. Craft chocolate aims to do 
better and provide good chocolate in all definitions of "good" including 
flavor, sustainability, ethics and stewardship. 

Lauri Nandyal, 
MD 

C Gut Health for Wellness: Food is more than fuel; it is information. A 
healthy gut is a teeming garden of microbes, and robust digestive 
ecosystems lend much to human health and mental resilience. Come to 
this session to learn more about these important topics from an MD at 
the UC Department of Family and Community Medicine. 

Kris Gilbert Greenhouse Microgreens: Gateway to Farming: After 10 years of home 
vegetable gardening, Kris discovered the possibilities for “farming 
small” by adding microgreens to the grow schedule. Now microgreens 
are the staple crop for his operation at Stonelick Hollow Farm. Kris will 
demonstrate how growing microgreens can be a “gateway crop” for 
food production. With a small space footprint and minimal startup 
requirements, it’s something that anyone can get into on a small scale. 
We’ll also explore nutrition and sustainability issues related to 
microgreens. 

Friday, April 5  -  Session Six  - 11:15 a.m.-12:15 p.m.   



Friday, April 5  -  Session Seven: Farming Panel  -   2:00-2:45 p.m.  

Speaker Name  Session Title and Description Room 

Joel Salatin and 
Panel 

Growing Food with Integrity: Joel Salatin, Danny Losekamp, David 
Rosenberg, and Jon Branstrator discussing local farming.  

Theater 

Friday, April 5  -  Session Eight  -   3:00-4:00 p.m.   

Speaker Name  Session Title and Description Room 

Panel:  
Shoshanah Inwood, 
Amanda Osborne, 
Charlie Gonzalez, 
Kristen Barker, Chris 
Smyth, Glennon 
Sweeney 

Warrior, Builder or Weaver - Identifying Strategies and Roles in 
Sustainable Food Systems Change: The terms warrior, builder, 
and weaver to describe the different roles and strategies people are 
employing to create food systems change. Join an interactive panel 
(moderated by Michaela Oldfield) and audience exploration of what 
these terms mean and discussion of how we are forging a social 
movement for sustainability in our communities.  

Theater 

Les Stoneham Relationship Based Coffee: Les Stoneham of Deeper Roots Coffee 
will discuss how building a supply chain based on relationships and 
shared success can improve the livelihoods of coffee growers. Direct 
trade coffee solves many of the financial problems incurred by coffee 
growers worldwide who often receive less than acceptable wages. 

D 

Justin Dean Supporting Sustainable Aquaculture: Justin Dean of Madhouse 
Vinegar and Chef’s Collaborative will discuss aspects related to 
sustainable seafood—how to help curb the problems caused by 
overfishing, excessive by-catch, and pollution. Beyond the commonly 
known species of fish there is a whole ocean of new seafood to try and 
sustainable fishing techniques to support. 

C 

Sarah Sanders Leveraging Software Tools to Achieve Zero Waste: This session 
explores today's top tools for local farmers to manage their supply 
chain in real time. By leveraging emerging technologies, achieving 
zero waste and higher sales are becoming much easier. 

E 

Audrey Duren Keyes Global Sustainability: Changing Lives By Changing The Land in 
the Democratic Republic of Congo: DRCongo is one of the richest 
countries in the world in terms of natural resources. Yet, it is the 4th 
poorest country (GNI) in the world. How can a country that is 
seemingly so rich in land resources be one of the poorest countries, 
have a life expectancy rate of under 60, have over 6 million children 
under 5 suffering and dying from malnutrition due to a lack of food, 
have over 60% of labor from the agricultural sector, and still fail to 
establish food security and create enough revenue and sustainable 
jobs? With so much fertile land, the country has the potential to feed 
the entire continent of Africa! Learn how we can change LIVES by 
changing the LAND in DRCongo.  

B 



Friday, April 5  -  Session Nine: Keynote  -   7:30 p.m.  

Speaker Name  Session Title and Description Room 

Joel Salatin Dancing with Dinner: Dances usually involve people you know or 
want to know.  But America’s food system is a complete stranger to 
most people. We sit down for this intimate dining experience and 
realize we have no idea who this partner is.  In a humorous but hard-
hitting performance, America’s Christian libertarian environmentalist 
capitalist lunatic farmer inspires desire to re-connect with our dinner 
dance partners.  From yesterday’s divorce to today’s dinner date, you’ll 
learn the history of the break-up and subsequent ignorance, the 
renewed yearning for romance during the hippie re-awakening, and 
today’s imperative to link soil and microbiome.  You’ll never look at 
your plate the same way again. 

Theater 

 

   

 
 

 

 

 

 

Joel Salatin, 61,  is a full-time farmer in Virginia’s Shenandoah Valley. A third generation alternative farmer, he 
returned to the farm full-time in 1982 and continued refining and adding to his parents’ ideas.  

The farm services more than 5,000 families, 10 retail outlets, and 50 restaurants through on-farm sales and 
metropolitan buying clubs with salad bar beef, pastured poultry, eggmobile eggs, pigaerator pork, forage-based 
rabbits, pastured turkey and forestry products using relationship marketing.  

He holds a BA degree in English and writes extensively in magazines such as STOCKMAN GRASS FARMER, 
ACRES USA, and FOODSHED. The family’s farm, Polyface Inc. (“The Farm of Many Faces”) has been featured in 
SMITHSONIAN MAGAZINE, NATIONAL GEOGRAPHIC, GOURMET and countless other radio, television and print 
media. Profiled on the Lives of the 21st Century series with Peter Jennings on ABC World News, his after-
broadcast chat room fielded more hits than any other segment to date. It achieved iconic status as the grass 
farm featured in the NEW YORK TIMES bestseller OMNIVORE’S DILEMMA by food writer guru Michael Pollan 
and the award-winning film documentary, FOOD INC.  

A sought-after conference speaker, he addresses a wide range of issues, from “creating the farm your children 
will want” to “making a white collar salary from a pleasant life in the country.” A wordsmith, he describes his 
occupation as “mob-stocking herbivorous solar conversion lignified carbon sequestration fertilization.” His 
humorous and conviction-based speeches are akin to theatrical performances, often receiving standing 
ovations.  

He has authored eight books, including Folks, This Ain’t Normal: A Farmer’s Advice for Happier Hens, Healthier 
Peoople, and a Better World, and The Marvelous Pigness of Pigs: Respecting and Caring for All God’s Creation.  

His speaking and writing reflect dirt-under-the-fingernails experience punctuated with mischievous humor. He 
passionately defends small farms, local food systems, and the right to opt out of the conventional food 
paradigm.  

Four generations of his family currently live and work on the farm.  

SPEAKER BIO 

Joel Salatin 
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