
 

 
MCURC 2025 ALL-MEMBER MEETING PARTICIPANT LIST 

 
MCURC Institutions & Organizations 
‘YY indicates the graduation year of alumni from The Culinary Institute of America 

●​ The Culinary Institute of America 
○​ David Brooks, Director, Conference Operations 
○​ Valentina Córdoba, Manager of Research & Community Strategic 

Partnerships, Conference Operations 
○​ Patti Coleman, Director, Business Development, Conference Operations  
○​ Abby Fammartino, MBA, MSFS, Director, Health & Sustainability 

Programs & Research, Conference Operations  
○​ Rachel Hoover ‘19, Director of Corporate Relations, Conference 

Operations  
○​ Sean McGurl, Sustainable Education Coordinator 
○​ SeaAnna Savage ‘24, Manager of Sponsorship Planning, Conference 

Operations  
○​ Maryann Tebben, Dean of Food Studies & Liberal Arts 
○​ Robert Valgenti, Professor of Liberal Arts & Applied Food Studies 

●​ Stanford University  
○​ Ghislaine Challamel, MS, Stanford Food Institute Sr. Advisor 
○​ Sophie Egan, MPH, Sr. Advisor, R&DE Stanford Food Institute 
○​ Christopher Gardner, Professor of Medicine (Stanford Prevention 

Research Center), Stanford School of Medicine 
●​ Boston College 

○​ Beth Emery, Director of Dining Services 
○​ Christina Karalolos, Administrative Dietitian 
○​ Meghan Lafave, Production Manager 

●​ Boston University  
○​ Steven Finn, Adjunct Faculty 
○​ Lexie Raczka, Sustainability Director 
○​ Jonathan Webster, Executive Director of Dining 



 
○​ Clare Whitney, Nutritionist, Sargent Choice Nutrition Center 

●​ Central Washington University  
○​ Torin Munro ‘06, Dining Systems Analyst & Warehouse Purchasing 

Manager 
○​ Emily Shaw, Student Health Services, Campus Dietitian 
○​ Katy Williams, Department of Health Sciences, Dietetic Internship 

Director 
●​ College of the Holy Cross 

○​ Martin Dudek ‘89, Director of Hospitality Operations  
○​ Bradley Shannon ‘06, Director of Culinary Development & Nutrition  

●​ Columbia University 
○​ Alison Rose, Sr. Program Manager, Food for Humanity Initiative 

●​ Cornell University  
○​ Michael Hoffmann, Professor Emeritus 

●​ Georgetown University  
○​ Gina Green, Professor of Practice & Director of Innovation Lab 

●​ Harvard University  
○​ Godisgreat Okeke, Student Fellow 

●​ Johns Hopkins Center for a Livable Future 
○​ Carolyn Kowalski, Program Specialist 

●​ Kansas State University  
○​ Kristi Baonga, Dietitian 
○​ Camille Korenek, Unit Director, Instructor 

●​ North Carolina Central University  
○​ Kelli Wood, Regional Registered Dietitian 

●​ North Carolina State University  
○​ Lauren Smith, Director of Nutrition & Wellness 

●​ Ohio University  
○​ Kari Saunders, Registered Dietitian 

●​ Rice University  
○​ Nell Putnam-Farr, Assistant Professor of Marketing 

●​ Rutgers University  



 
○​ Peggy Policastro, Advanced Nutrition Specialist & Director of Behavioral 

Nutrition 
●​ Tufts University  

○​ Kelly Shaw, Nutrition & Sustainability Manager 
●​ University of Arizona 

○​ Krista Keisu, Sustainability Manager 
●​ UC Berkeley 

○​ Carolyn Adams, Student Fellow 
●​ UC Davis 

○​ Kue Her ‘98, Sr. Executive Chef 
●​ UMass Lowell 

○​ Tabatha Garnett, Operations Director University Dining 
○​ Yasie Nejad, Student Fellow 
○​ Emmanuella Ofurie, Student Fellow 
○​ Melissa Quirk, Campus Dietitian 

●​ Universidad Anáhuac Mayab 
○​ Paloma Ponce Menendez ‘12, Chef 
○​ Emilio Martínez de Velasco Aguirre, Laboratorio de Innovación 

Colaborativa (LINNCO)’s Director 
●​ University of Bristol 

○​ Jeff Brunstrom, Professor of Psychology 
○​ Annika Flynn, Post-Doctoral Researcher 
○​ Alex Sim, Development Chef 

●​ University of British Columbia 
○​ Colin Moore, Director of Food Services  
○​ Gloria Sun, Manager of Nutrition & Wellbeing 

●​ University of Colorado, Boulder 
○​ Eliah Golden, Assistant Director of Culinary Operations & Executive Chef, 

Dining Services 
○​ William Kardys, Sr. Executive Chef, Residential Dining 
○​ Lisa Whalen, Registered Dietitian 

●​ University of Guelph 
○​ Sadaf Mollaei, Assistant Professor 



 
●​ University of Iowa 

○​ Laura Croteau-Lopez, Registered Dietitian 
●​ University of Maryland 

○​ Meera Kay, Student Fellow 
○​ Herbert Keith, Executive Chef 
○​ Anya Slingsby-Pforzheimer, Sustainability Manager 
○​ Colleen Wright-Riva, Assistant Vice President Student Affairs 

●​ University of Michigan 
○​ Devon Janks, Director of Catering 
○​ Kenzie Winslow, Sustainability Assistant Program Manager 

●​ University of North Texas 
○​ Matthew Ward ‘99, Executive Chef of Residential Dining  

●​ University of Reading 
○​ Karlene Gaskell, Executive Chef 
○​ Charlotte Mills, Hugh Sinclair Lecturer in Nutritional Sciences 
○​ Matt Tebbit, Director of Dining 

●​ University of Texas at Austin 
○​ Breanna Esbenshade, Registered Dietitian 
○​ Cecilia Raatz, Sustainability Manager  

●​ University of Vermont 
○​ Steve Hadaway, District Executive Chef of Retail Dining & Catering 
○​ Nicole Reilly, Sustainability & Campus Partnership Manager 

●​ Vanderbilt University  
○​ Douglas Best, Training Chef 
○​ Amber Bills, Sous Chef 
○​ Brian Cochrane, Director of Culinary Operations 
○​ Aaron Dilts, Assistant Director 
○​ Suzanne Herron, Sustainability Coordinator 
○​ Julien Hicks, Chef, E. Bronson Ingram Dining Hall 
○​ Maria Portelli, Sr. Director, Campus Dining 
○​ Emily Svennevik, Dietitian 
○​ Jeff Weissinger, Assistant Director 

●​ Villanova University  



 
○​ Kamil Aliyev, Student Fellow 

●​ Washington State University 
○​ Jason Butcherite, Director of Dining Services 

●​ West Virginia University  
○​ Melissa Olfert, Professor & Researcher 

 
 
Research Collaborators  

●​ Food for Climate League 
○​ Veronica Stone, Quantitative Analyst 

●​ Greener by Default 
○​ Kenjin Chang, Research Director 
○​ Shabnam Islam, Academic Director 

●​ ReFED 
○​ Sara Burnett, Executive Director 

●​ Technomic 
○​ Robert Byrne, Sr. Director of Consumer Research 

 
 
MCURC Sponsors 
Founding Sponsors 

●​ Barilla for Professionals 
○​ Shelley Cunningham, Territory Manager, New England & Upstate NY 
○​ Alexei Rudolf, Public Relations & Communications 

Sponsors 
●​ 50CUT 

○​ Padraic Doherty, Chief Growth Officer 
○​ Rob Ubhaus, Corporate Chef 

●​ Aramark Collegiate Hospitality  
○​ Allison Deyo, Harvest Table Culinary Group, Sustainability Manager 
○​ Austin Johnson, Sustainability Director - West Region 
○​ Allyson West, Harvest Table Culinary Group, Director of Health & 

Wellbeing 



 
●​ Compass Group - Bon Appetit Management Company / Chartwells Higher 

Education  
○​ Jennifer Roberts, VP, Nutrition &Wellness, Compass Group 
○​ Terri Brownlee, VP, Food Education & Wellness, Bon Appetit Management 

Company 
○​ Chris Lenza, Executive Chef, Bon Appetit Management Company 
○​ Mackenzie Musch, Campus Dietitian, Chartwells Higher Education  

●​ illy Caffè North America 
○​ Shari Franklin, Director of Marketing 
○​ Elizabeth Friedmann, Sr. Director of Sales - National Accounts 
○​ Sarah Clague Sullivan, Vice President 

●​ Impossible Foods 
○​ Stephen Dean, VP of Foodservice Sales 
○​ Fletcher Johnson, Sr. Manager, Non Commercial 

●​ International Fresh Produce Association  
○​ Andrew Marshall, Wholesaler - Distributor Relations & External 

Partnerships 
●​ Lentils.org 

○​ Amber Johnson, Director of Marketing & Communications  
●​ National Peanut Board 

○​ Markita Lewis, Marketing & Communications Manager 
○​ Valeri Lea, Director of Foodservice 

●​ Nestle Professional Solutions  
○​ Alison Dankovich, Nutrition Health & Wellness Specialist 
○​ Alex Dino, Corporate Chef Executive  

●​ Oatly 
○​ Michael Fentress, Director of National Foodservice Distribution 
○​ Rebecca McGrail, Regional Sales Manager 

●​ Simplot 
○​ Lauren Cutrer, Customer Marketing Manager 
○​ Jason Hasty, Sales Sr. Account Executive Non-Commercial 

●​ U.S. Tart Cherries 
○​ Amy Cohn, President 



 
○​ Zach Schwartz, Sr. Account Supervisor, Foodservice  

 
MCURC Research Innovation Affiliates  

●​ Galley Solutions 
○​ Olivia Class, Culinary Registered Dietitian, Sr. Customer Success Manager 
○​ Marcus Nucci, Chief Product Officer 

●​ Leanpath  
○​ Jed Sherman, Director 

●​ Topanga 
○​ Leanne Tallis, Foodservice Account Executive 

 
 
Guest Attendees 

●​ Gail Carter, Partner, Schafer Condon Carter 
●​ Robert Nelson, President and Chief Executive Officer, NACUFS 

 
Guest Presenters 

●​ Anna Benner, Undergraduate Student, Mechanical Engineering & Climate 
Studies, Vanderbilt University 

●​ David ter Kuile, Chief Operating Officer, Division of Administration; Associate 
Vice Chancellor, Auxiliary Services, Vanderbilt University 

●​ Murray Nicholson, Vice President & Local Food Connections Manager, What 
Chefs Want 

●​ Michel Nischan, Chairman & Co-Founder, Wholesome Wave 
●​ Natalie Ashker Seevers, Executive Director, Tennessee Local Food 
●​ Hassan Sharaff, Founder, Hydrohouse Farms 
●​ Sean Sherman, CEO & Co-Founder, The Sioux Chef & NATIFS 
●​ David Wells, CEO, Henosis Mushroom Farm 

 
 


