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Thank You to Our Sponsors
The Alaska Food Festival & Conference would not have been possible without the 

generous support from our sponsors!

(Grower ($2,500))

(Harvester ($1,000))

(Health Champion ($500))

(Friends of the Festival ($250 & under))

Alaska Food Festival & Conference - Program
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Agenda
(Conference)

Friday November 3, 2017

8:30 - 9:00 Breakfast &  Welcome: The Alaska Food Policy Council

9:00 - 10:00 Keynote Speakers: Karl Kassel, Mayor of Fairbanks; Mary Smith, Edible Alaska

10:00 - 10:15 Break 

10:15 - 11:45 Breakout Session I (Descriptions of sessions available at www.akfoodpolicycouncil.org/2017-conference)

Binkley 
Room 1

Food Security 
& Food Policy

Alaskan Inuit Food Security Conceptual Framework -- How to Assess the Arctic from 
an Inuit Perspective (Denali Whiting, Inuit Circumpolar Council Alaska)
                                                                                                      

Subsistence in a Changing Climate -- Time for a Policy Change?   (Barrett Ristroph, Ristroph 
Law, Planning, and Research; PJ Simon)

Possible Futures: A Movement for Alaskan Food Sovereignty  (Zoe Fuller, Prescott College)

Binkley 
Room 2

Food 
Production & 
Harvesting

Grow & Tell -- A Mobile App to Help Gardeners and Farmers Share What Grows Best, 
Where  (Heidi Rader, UAF  Cooperative Extension Service & Tanana Chiefs Conference)

Cost/Benefit Analysis:  Organic Mixed Vegetables (50 sq. ft.) (Julie Riley, Horticulture 
Agent, Cooperative Extension, University of Alaska Fairbanks and Mingchu Zhang, Professor, 
School of Natural Resources and Extension, UAF)
 
Moby the Mobile Greenhouse (Lia Heifetz, Grow Southeast)

Alyeska 
Board Room
(upstairs)

Food Business 
& Food 
Education

Alaska DEC -- Ensuring the Safety of Alaska’s Food Supply  (Sarah Coburn, Office of the 
State Veterinarian and Lorinda Lhotka, Food Safety and Sanitation Program)

State Agencies and Their Role in Alaska’s Food System  (Marylynne Kostick, Division of 
Subsistence, Alaska Department of Fish and Game)

Fireweed 
Meeting 
Room 
(upstairs

Food, 
Community &  
Tradition

Alaska Native Perceptions of Food, Health, and Community Well-Being -- Challenging 
Nutritional Colonization  (Melanie Lindholm, Department of Sociology, University of Alaska 
Fairbanks)

Chugach Regional Resource Commission’s Traditional Foods Assessment   (Willow 
Hetrick, Chugach Regional Resources Commission; Patty Schwalenberg)
 
Ruby Food Sovereignty -- Past, Present, Future  (Ed Sarten, Ruby Tribal Council; Brooke 
Wright, Tanana Chiefs Conference, Hunting Fishing, Gathering Task Force; Krista Heeringa, UAF 
Community Partnerships for Self-Reliance)

Alaska Food Festival & Conference - Program

https://www.akfoodpolicycouncil.org/2017-conference
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Agenda
(Conference)

Friday November 3, 2017

12:00 - 1:00 Lunch & Keynote Speakers:  Chef Danielle Flaherty, Stone’s Throw; Anne Weaver, Fairbanks 
Community Food Bank; Mitzi Baum, Feeding America 

1:00 - 1:30 Break:  Meet our vendors. Check out poster presentations. Bid on items at the AFPC Silent 
Auction.  Share your ideas in our “Parking Lot”. Network and use this time to build working groups 
- we have dedicated spaces available!

1:30 - 3:00 Breakout Session II (Descriptions of sessions available at www.akfoodpolicycouncil.org/2017-conference)

Binkley 
Room 1

Food Security 
& Food Policy

Perishable Donations  (Anne Weaver, Fairbanks Community Food Bank and Steve Lacy, Fred 
Meyer)

Addressing Community Health, Hunger, and Food Access  (Cara Durr and Britta Hamre, 
Food Bank of Alaska)

From Tundra to Table -- One Alaskan Organization’s Journey to Bring Traditional 
Foods to its Inupiat Elders  (Chris Dankmeyer and Cyrus Harris, Maniilaq Association)

Binkley 
Room 2

Food 
Production & 
Harvesting

Regional Fish Consumption Rates in Alaska  (Marylynne Kostick, Division of Subsistence, 
Alaska Department of Fish and Game)

Stand for Salmon -- Creating a Wild Salmon Legacy for Future Generations  (Elizabeth 
Herendeen, SalmonState; Gayla Hoseth; Mike Wood; Sam Snyder; Alaska Chef TBD)

Alyeska 
Board Room 
(upstairs)

Food Business 
& Food 
Education 

Kenai Peninsula Food Hub -- 2 Year Pilot Project, Successes and Failures  (Robbi Mixon, 
Kenai Peninsula Food Hub)
 
Food Cooperatives for Rural Communities  (Andrew Crow, UAA Center for Economic 
Development)

Rural Co-Op Development -- Kodiak Harvest Food Co-Op  (Merissa Koller, Kodiak Harvest 
Food Cooperative; Tyler Kornelis)

Fireweed 
Meeting 
Room
(upstairs)

Food, 
Community & 
Tradition

Bringing Health to Alaska Through Urban Farming  (Cindee Karns, Alaska Cold Climate 
Permaculture Institute)
 
Yarducopia -- Growing Food and Building Community  (Michelle Wilber, Alaska Community 
Action on Toxics)
 
Building Community Gardens for the Community  (Lindsay Cameron, Fairbanks Soil and 
Water Conservation District)

Alaska Food Festival & Conference - Program

https://www.akfoodpolicycouncil.org/2017-conference
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Agenda
(Conference)

Friday November 3, 2017

3:00 - 3:30 Break:  Meet our vendors. Check out poster presentations. Bid on items at the AFPC Silent 
Auction.  Share your ideas in our “Parking Lot”. Network and use this time to build working groups 
- we have dedicated spaces available!

3:30 - 5:00 Breakout Session III (Descriptions of sessions available at www.akfoodpolicycouncil.org/2017-conference)

Binkley 
Room 1

Food Security 
& Food Policy

From the Ground Up -- Building Anchorage’s Approach to Food Policy  (Katie Dougherty, 
Municipality of Anchorage and Catherine Kemp, Resilience VISTA)

Food That’s in When School is Out -- Bridging the Hunger Gap for Alaska’s Youth  (Alicia 
Maryott, Alaska Child Nutrition Programs)

Promoting Local Fruits and Vegetables in Rural Alaska  (Kathleen Wayne, MS RD LD, State 
of Alaska Family Nutrition Programs and Andrea Bersamin, PhD, UAF Center for Alaska Native 
Health Research)

Binkley 
Room 2

Food 
Production & 
Harvesting

We Grew It!  Sustainable Agriculture in the Southeast Island School District  (Cody 
Beus, Southeast Island School District)
 
School Biomass Greenhouse in City of Tanana  (Devta Khalsa, Contours Design)

Alaska Gateway School District Biomass & Greenhouse (Bonnie Emery, AGSD Greenhouse 
Manager and Anthony Lee, AGSD Maintenance Director)

Alyeska 
Board Room 
(upstairs)

Food Business 
& Food 
Education

Growth Opportunities in the Kenai Peninsula and Southcentral  (Melissa Heuer, SPORK 
Consulting)

Mapping Available Agricultural Land in Alaska  (Brittany Smith and Liz Snyder, Department 
of Health Sciences, UAA)

Harvesting Alaska -- How an Idea to Tell Food Stories in the Last Frontier Won a James 
Beard Award  (Jessica Stugelmayer, Edible Alaska and Carolyn Hall)

Fireweed 
Meeting 
Room 
(upstairs)

Food, 
Community &  
Tradition

Kodiak Region’s Food Sovereignty  (Rachael Miller, Alaska Pacific University)
 
Growing Food and Supporting Youth  (Lyndsey Kellard, Alaska Seeds of Change)

Local Food Eco Villages for Alaska  (Eliza Eller, Ann Creighton, Connor O’Connor, Ted Eller 
and Mebahiah O’Connor, Ionia)

Alaska Food Festival & Conference - Program

https://www.akfoodpolicycouncil.org/2017-conference
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Agenda
(Conference)

Friday November 3, 2017

     5:15 Silent Auction Ends - Get your bids in to support AFPC!

5:15 - 5:45 Day 1 Wrap-Up and Take Aways (Binkley Rooms) 

6:00 - 8:30 Food Policy Networking Event 
at the Unitarian Universalist Fellowship of Fairbanks 

(A short walk from Pike’s Waterfront Lodge - see map on page 12)

Join us for social time to meet other food system enthusiasts! Sample delicious  
Alaska beverages and hors d’oeuvres featuring Alaska food products. Congratulate 
the winner of the 2017 Alaska Food Hero Award!

Alaska Food Festival & Conference - Program
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Agenda
(Festival)

Saturday November 4, 2017

9:00 am - 
5:00 pm

Vendors are open all day in Binkley Room 2 ! 
Meet our vendors, shop at the farmers’ market, and try some Alaskan products! 

10:00 - 11:30 Session I (Descriptions of sessions available at www.akfoodpolicycouncil.org/2017-conference)

Binkley 
Room 1

What to do 
with What 
You Got

Processing Alaska’s Bounty, Part I (Marylynne Kostick & Mike Taras, Division of 
Subsistence, Alaska Department of Fish & Game; Brian Schmitt, Funny Farm Feed Folks)

Fireweed 
Meeting 
Room 
(upstairs)

To Your 
Health: Smart 
Harvesting & 
Eating

Mushroom Gathering (Christin Anderson, North American Mycological Association)

Alyeska 
Board Room 
(upstairs)

Smart 
Decisions & 
Great 
Opportuni-
ties

Environmental issues Facing Food Producers (Julie Riley, Cooperative Extension 
Service, University of Alaska Fairbanks)

Binkley 
Room 2 For the Kids Bread Making for Kids (Fairbanks Soil and Water Conservation District)

11:30 - 1:00 Break & Chef Demo’s (Binkley Rooms)
● Chef Sean Walkin, Professor of Culinary Arts at UAF and Co-Owner of San Zanobi Catering
● Chef Sean Christopherson, LaVelle’s Bistro
● Chef Danielle Flaherty, Program Manager at Stone’s Throw

1:00 - 2:30 Session II (Descriptions of sessions available at www.akfoodpolicycouncil.org/2017-conference)

Binkley 
Room 1

What to do 
with What 
You Got

Processing Alaska’s Bounty, Part II (Marylynne Kostick & Mike Taras, Division of 
Subsistence, Alaska Department of Fish & Game; Brian Schmitt, Funny Farm Feed Folks)

Fireweed 
Meeting 
Room 
(upstairs)

To Your 
Health: Smart 
Harvesting & 
Eating

The Fizz of Fermentation (Leslie Shallcross, Cooperative Extension Service, University 
of Alaska Fairbanks)

Alaska Food Festival & Conference - Program

https://www.akfoodpolicycouncil.org/2017-conference
https://www.akfoodpolicycouncil.org/2017-conference
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Agenda
(Festival)

Saturday November 4, 2017

1:00 - 2:30 Session II (Continued)

Binkley 
Room 2 For the Kids Butter Making for Kids (Fairbanks Soil and Water Conservation District)

2:30 - 3:00 Break:  Meet our vendors, shop at the farmers’ market, and try some Alaskan products! 

3:00 - 5:00 Petting Zoo:  “Almost a Farm Petting Zoo” located in the parking lot  (dependent on weather)

3:00 - 4:30 Session III    

Binkley 
room 1

What to do 
with What 
You Got

Farm Hacks (Megan Talley, Spring Creek Farm)

Fireweed 
Meeting 
Room 
(upstairs)

To Your 
Health: Smart 
Harvesting & 
Eating

Powerhouse Veggies (Julie Riley & Leslie Shallcross, Cooperative Extension Service, 
University of Alaska Fairbanks)

Alyeska 
Board Room
(upstairs)

Smart 
Decisions & 
Great 
Opportuni-
ties

Centralized Cold Storage Options: Finding Solutions for Farmers of the 
Interior (Audrey Tappenden, AmeriCorps VISTA hosted by Fairbanks Soil & Water 
Conservation District)

4:45 - 6:00
Fireweed 
Meeting 
Room
(upstairs)

Movie: “Tables of Istanbul - between climate & culture” - A film created and hosted by Dr. Zeynep 
Kilic, University of Alaska Anchorage, Department of Sociology
A sociologist and long time immigrant in the US explores how cultural/regional/national/ethnic identity, social class and religion 
come together at the dinner table. What is a national cuisine and how does it reflect our identities individually? Her journey starts in 
her current home in Alaska where her cultural culinary practices do not fit in with the local climate and food culture, which do not 
favor Mediterranean produce. She travels to Istanbul, Turkey for answers around the table.

Alaska Food Festival & Conference - Program
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Keynote Speakers

Mary Smith is the owner and editor-in-chief of Edible 
Alaska, a quarterly print magazine and digital 
presence that celebrates Alaska's local food scene. 
Smith is a 1994 graduate of Northland College, with a 
BA in creative writing. She spent 15 years in a 
marketing career, 10 years as Marketing Director for a 
Chicago based seafood distribution company and five 
with another seafood distributor based in Southern 
California. During this time she helped introduce the 
concepts of environmental and social sustainability to 
the larger seafood industry. Smith has travelled 
around the world speaking on issues of marketing and 
sustainability and is a 2008 recipient of the Seafood 
Choices Alliance’s Seafood Champion award for her 
efforts. Smith is also a 1998 graduate of the Culinary 
Institute of America and has experience working in a 
variety of professional kitchens and classrooms. She 
spent 6 seasons as commercial fisherman in Alaska 
and co-owns a company called Springline Seafood 
with her husband, with a focus on direct marketing of 
frozen-at-sea wild-caught seafood.

Mitzi Baum has been a member of the Feeding 
America team for over 20 years and is currently the 
Managing Director of Food Safety.  In this role, Mitzi 
manages the continued development of food safety 
initiatives including: development and execution of 
the food safety strategic plan; oversight of third party 
food safety audit program; food safety educational 
summits; development of food safety resources; and 
coordination with donors and regulatory agencies to 
support food donations to reduce food waste.

Mitzi earned her Masters of Science in Food Safety 
and certificate in Food Law from Michigan State 
University.  She earned her Bachelor’s degree from 
Bowling Green State University, Bowling Green, OH 
in Restaurant/Hospitality Management.  She has 
earned certificates in Non-Profit Management from 
the University of Chicago; Quality Management from 
DePaul University; Food Safety Management from 
Cornell University; and is a certified Food Safety 
instructor.  She currently sits on the advisory council 
for Michigan State University’s Master of Science in 
Food Safety program.  Mitzi managed restaurants for 
the Peasant Restaurant Co. in Atlanta, Funky’s 
Restaurants in Cincinnati, and Lettuce Entertain You, 
Enterprises in Chicago prior to her career with 
Feeding America.  She lives in Chicago with her 
husband and their 8 year old daughter.  She is a 
life-long Chicago Cubs fan, plays 16” softball 
(Chicago-style), and loves to cook and travel.

Alaska Food Festival & Conference - Program
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Vendors

Friday & Saturday

Alaska Department of Environmental Conservation

Alaska Division of Agriculture

Alaska Marine Conservation Council/Catch 49

AgriLogic Consulting/USDA Risk Management 

Calypso Farm and Ecology Center

Coffee Roasters, Inc.

Fairbanks Soil & Water Conservation district

Golden Heart Grown

Salmon State

Tundra Tonics

University of Alaska Fairbanks Cooperative Extension Service

University of Alaska Fairbanks One Tree Project

USDA Natural Resources Conservation service

Farmers Market (Saturday Only) 

Dart AM Farms

Forget-Me-Not Ptarmigans 4-H Club

Alaska Food Festival & Conference - Program
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Map
Food Policy Networking event will be held at the 

Unitarian Universalist Fellowship of Fairbanks, 4448 Pikes Landing Road

Alaska Food Festival & Conference - Program
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Volunteer Thank You
We would like to thank the following individuals for all their outstanding 

efforts to make this conference happen.

Julie Ashburn
Phoebe Autry
Gabby Black
Kyla Byers

Danielle Flaherty
Micah Hahn

Krista Holbrook
Leigh Honig
Bev Kersey

Staci Kloster
Mary Koppes

Alan MacDonald
Hilda MacDonald

Rose Meier
Cole Murphy
Kerry Nelson
Jennifer Nu

Lindsey Parkinson
Jutta Pence

Renae Richardson
Amanda Sassi

Suanne Sikkema
Megan Tally

Taylor Thompson
Ben Tietge 

Conference Artwork by Raven Technologies in Fairbanks.

A very special “thank you” to Audrey Tappenden, FSWCD VISTA, 
for her fantastic work on this event! We couldn’t have done it without you!
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What is the 
Alaska Food Policy Council?

The Alaska Food Policy Council is a nonprofit organization working to improve the food system 
for the benefit of all Alaskans. In 2012, we established 5 strategic goals that we continue to work 

towards today.

1. Better access to affordable, healthy (preferably local) foods for all Alaskans. 
2. A supportive business environment and strong workforce for Alaska’s food-related industries. 
3. A safe, protected, and secure food supply throughout the state. 
4. A more sustainable and resilient Alaskan food system. 
5. Alaskans are engaged in our food system.

www.akfoodpolicycouncil.org
akfoodpolicycouncil@gmail.com

facebook.com/akfoodpolicy
#thinkAKfood

Governing Board
Co-Chairs
Elizabeth Hodges Snyder, Anchorage                          Lorinda Lhotka, Fairbanks
Secretary                                                                  Treasurer
Nick Moe, Anchorage                                                       Daniel Consenstein, Anchorage

Members

Charles Bingham, Sitka                                                   Melissa Chlupach, Anchorage

Cara Durr, Anchorage                                                       Lia Heifetz, Juneau

Brian Himelbloom, Kodiak                                              Rachel Miller, Anchorage

Amy Seitz, Soldotna                                                          Melissa Sikes, Fairbanks                                                  

Darren Snyder, Juneau                                                     Ryan Wiswesser, Girdwood

Ex-Officio

Jo Dawson, Juneau                                                             Johanna Herron, Palmer
Diane Peck, Anchorage

http://www.akfoodpolicycouncil.org
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Notes
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