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CULINARY MEDICINE - WHAT'S NEW IN 2022?
Experiential Education and Extended Outreach for Expanded Impact
One year ago, this space was devoted to culinary medicine’s focus on patient-centered nutrition
and lifestyle behavior as one intervention toward whole health and well-being favored to help
adults and children worldwide struggling with obesity and chronic disease. We examined the role
of teaching kitchens as community learning laboratories and noted an increasing number of
medical schools, nursing schools, and residency programs have adopted a culinary
medicine/nutrition science curriculum.
Academic medical centers and health systems continue to lead the evolution in this healthcare
arena with research and innovative programming. They offer collaborative, interprofessional
education at every level, in tandem with community partnerships and outreach. This adds real
momentum to the whole-person health movement toward changes in lifestyle behavior while
closing gaps in population access to healthy food and nutritious meals.
Theresa Dvorak MS, RD, is an Assistant Professor in the Department of
Nutrition and Integrative Physiology at the University of Utah, an institutional
member of the Academic Consortium for Integrative Medicine and Health.
She directs the Culinary Medicine program for graduate-level students and
teaches and oversees culinary medicine classes for members of the
community.
According to Dvorak, “Six in 10 adults in the U.S. suffer from one chronic
disease; four in 10 are struggling with at least two chronic diseases, and the primary mode of
treatment and care includes nutrition and lifestyle change management.”

Interprofessional, Team-based and Collaborative
“In the U.S., we are seeing a shift in the education landscape; the focus is not only on WHAT we
are teaching, but HOW we teach it, which hopefully positively impacts future patient care and our
communities,” notes Ms. Dvorak. She describes this elemental shift in teaching focus: “Today, we
see a lot more interaction and team-based approaches that have replaced traditional educational
silos at health science universities around the country.”
At the University of Utah Center for Community Nutrition (UUCCN), the link between food and
health has been a study anchor since it opened in 2017. “Working collaboratively empowers an
interprofessional educational model,” says Ms. Dvorak. The UUCCN team includes registered
dietitians, community nutritionists and faculty members, as well as master’s students at the
University of Utah College of Health who are studying nutrition.
For the past six years, an 8-week culinary medicine elective has been offered in the university’s
medical school and in all of the health sciences. An interprofessional class, with students of
medicine, nursing, pharmacy, nutrition and social work learning together in a teaching kitchen, it is
led by an interprofessional faculty so that students gain experience in a collaborative integrative
environment.
This year, a culinary medicine experience has been built into the first semester of the first year in
medical school for all students, whetting the appetite of students for the culinary medicine elective
and planting the seeds for better preventive care. Culinary medicine also is one of nine classes in
a special Health Promotion Integrative Health Pathway of Excellence that spans the four years of
medical school.
Community Engagement
Connection with the community is an important element of culinary medicine programming,
bringing the benefits of healthy eating into neighborhoods where it is needed, motivating healthy
lifestyle behavior while providing hands-on experience to students and an introduction to
healthcare providers as trusted consultants for overall health and well-being.
The University of Utah reaches underserved neighborhoods with a mobile teaching kitchen and
partners with local community gardens, restaurants, and homeless facilities, an approach that is
incorporated into an annual conference for healthcare professionals.

Unique Conference Experience
UUCCN and the University of Utah College of Health host a Food is
Medicine conference each year, designed for healthcare professionals
looking to better incorporate nutrition into their patient care. Amy Locke,
MD, Chief Wellness Officer, University of Utah, and Chair, Academic
Consortium for Integrative Medicine & Health, will open the 2022 in-person
event, welcoming 200-250 healthcare professionals to a unique conference
experience. “Our ultimate goal is to help as many people as possible feel empowered to improve
their own health. As we help practicing clinicians and students improve their nutrition knowledge
and comfort with food preparation, we not only improve the health of their patients but their health
and the health of their families.”
Attendees are able to participate in a variety of food system tours as a part of conference
workshops, including three different urban farm and garden spaces – community/neighborhood
garden, restaurant farm-to-table supply chain produce garden and homeless shelter
garden/orchard. Each tour demonstrates programming and collaboration that engages partners
and populations in the pursuit of disease prevention and optimal health and well-being through
the prescriptive power of nutrition science and culinary medicine.

Nutrition and Culinary Medicine Special Interest Group
Leigh Frame (pictured top), PhD, MHS, serves as Chair of the special
interest group on Nutrition & Culinary Medicine for members of the
Academic Consortium, with Stephanie Harris (pictured below), PhD,
RDN, Vice Chair. It is one of the most popular of 16 groups, a place to
share experiences, resources, or opportunities, hear from subject experts
and percolate new ideas.
Dr. Frame is an Assistant Professor, Department of Clinical Research and
Leadership, George Washington University (GW), as well as GW’s
Program Director, Integrative Medicine Programs, and Executive Director,
Office of Integrative Medicine and Health. Dr. Harris is an Associate
Professor, in the Department of Nutrition, Case Western Reserve
University School of Medicine.
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Looking to do the same at your institution?
Review the possibilities for a culinary medicine program within the
integrative healthcare landscape at your institution and in your
community. How does it fit organizational goals for education,
research and clinical care as well as community outreach and
support?
Determine your target audience (faculty and medical students,
employees, patients, members of the community) and the issues
they face.
Identify desired outcomes for your audience and for your
organization.
Consider logistics, i.e. space and equipment, budget and faculty.
Review the resources below and talk to someone who oversees a program you might like to
replicate at your institution.

Resources
Theresa Dvorak, University of Utah
Leigh Frame, PHD, MHS, George Washington University
Culinary Medicine & Integrative Health Learning Labs – 2021 Impact Circles
Integrative Nutrition Science/Research – 2021 Impact Circles
2022 Food is Medicine Conference, University of Utah
Teaching Kitchens in the Learning and Work Environments: The Future Is Now
Food as Medicine: American College of Lifestyle Medicine

Join any of 16 Special Interest Groups for members
of the Academic Consortium for Integrative Medicine & Health.
(Member Login Required)
Are you a member? Check your institution’s membership here

Food is Medicine Conference, September 23-24, 2022
The Food is Medicine Conference, hosted by the University of
Utah Center for Community Nutrition, is designed for healthcare
professionals. Lectures, expert panel discussions and hands-on
culinary experiences and tours will explore the prescriptive power
of nutrition to advance the prevention and treatment of chronic
illness.
READ MORE AND REGISTER
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