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Culinary medicine (CM) is an evidence-based field that brings together nutrition and culinary
knowledge and skills to assist patients in maintaining health and preventing and treating foodrelated disease by choosing high-quality, healthy food in conjunction with appropriate medical
care. -- Chef Michelle Hauser, MD
Worldwide, more than 650 million adults and 340 million children are struggling with obesity. Increasing
worldwide obesity, particularly among children under age 5, and the prevalence and cost of chronic
disease call for impactful, low-cost lifestyle interventions that people can incorporate into daily life.
Culinary medicine, with its focus on patient-centered nutrition and lifestyle behavior is showing
noteworthy promise as a critical element in filling this need, supported by the growing number of medical
schools, residency programs, and nursing schools that have adopted a culinary medicine curriculum.
Increasingly, teaching kitchen “learning laboratories” are taking this educational healthcare nexus, adding
accessible convenience and budget flexibility, and expanding it to include a host of integrative medicine
topics for a range of audiences - public and professional - toward the same objectives: healthy lifestyle,
optimum health.
David M. Eisenberg, MD, director of culinary nutrition and adjunct associate
professor of nutrition at the Harvard T. H. Chan School of Public Health,
recognized at the outset of his career that the lack of focus on food,
nutrition, and movement in medical education and healthcare delivery needed
to be addressed. In 2006, he co-founded the Healthy Kitchens, Healthy Lives
educational conference, “that brings together the communities of chefs and
cooks, with communities of medical and public health experts” to test the
theory that teaching kitchens could have a profound and measurable impact
on behavior, clinical outcomes and cost of care.
The Teaching Kitchen Collaborative, a nonprofit, was
formed in 2015 in partnership with The Culinary Institute
of America and the Harvard T.H. Chan School of Public
Health as an accelerator to the reproducibility, scalability,
and evaluation of emerging teaching kitchen models and
educational programs. The collaborative is now a global
network with 37 members, from public youth services
institutions to private employers to academic medical
centers, including members of the Academic Consortium.
Dr. Eisenberg serves as executive director. In cofounding the organization, he was inspired by the
centuries-old basic tenets of Chinese medicine, i.e., “how
we eat, how we cook, how we move and how we think
impacts our health and gives us our recuperative capacity.”
Most clinicians do not receive education on food as medicine. Teaching kitchens, as learning
laboratories, are creating opportunities for positive lifestyle change by offering education in basic cooking
techniques, nutrition, mindfulness, physical activity, and behavioral health coaching. Each discipline is
an impact circle connected to the other in the delivery of integrative life skills education.
Teaching kitchens can be set up anywhere (academic medical centers, hospitals, schools, community
centers, churches) and take any form (commercial kitchen space, cafeteria, food truck), flexible within
any budget for the convenience of any audience (students, practicing clinicians and health professionals,
employees, patients) with an interest in self-care to achieve optimal health and well-being.
What does the future hold? In 2022, a multi-site trial to be organized by the Teaching Kitchen
Collaborative will introduce and test a teaching kitchen curriculum based on the experiences of the 37
member institutions of the Teaching Kitchen Collaborative. “If we can show through this trial that the life
skills being taught are replicable, clinically and behaviorally impactful and can reduce costs, then the
teaching kitchen model will not only be a catalyst for personal and societal change, but deliver the
evidence needed to qualify for third party healthcare reimbursement,“ says Dr. Eisenberg, “and this would
change medical care delivery in a way that recognizes the value of integrative medicine and health.”
Dr. Eisenberg asks: Why not eat more healthfully, and teach the next generation of health professionals
and the public to do the same?

To create a Culinary Medicine Program or start a teaching kitchen…
1. Review the possibilities for a culinary medicine curriculum or a teaching kitchen within the
integrative healthcare landscape at your institution. How does it fit organizational goals? Who will
serve as your “champion for change?”
2. Determine your target audience (faculty and medical students, employees, patients, members of
the community) and the issues they face that you can help to address.
3. Identify desired outcomes for your audience and for your organization.
4. Consider logistics, i.e., space and equipment, budget, and faculty.
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