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Planet healthy.

About Sustainable Food Systems

Sustainable Food Systems offers consulting services tha
food service program with better control over your ingredie

t return simplicity and quality to your
nts, menus, recipes and costs.

Your food service can become healthier for the community you serve, the environment you live

in, and your financial bottom line.
We offer a three-fold service:

We identify opportunities for implementing simple, sustaina
system, needs and clientele to create a realistic action plan.

ble changes based on your food

Identification and Planning: We identify opportunities for implementing simple,
sustainable changes based on your food system, needs and clientele to create a realistic

action plan.

Implementation: We implement the agreed upon

action plan through education,

recipe and menu development, staff support, and linkages with local food producers.

Assessment and Support: We periodically assess

the impact of changes through

consumer performance. We then recommend ways to enhance your action plan to

ensure continued sustainable growth.

Sustainable Food Systems helps institutions and organiz
value and care for the earth, local food producers and food

ations incorporate practices that
in their dining programs.

Food produced and prepared in sustainable ways strengthens our local communities and

economies.

Let us help you deliver food better.
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About John Turenne, founder and President

John Turenne, founder and President of Sustainable Food Systems, is a nationally
recognized leader and innovator in sustainable food practices. Recognizing the impact of food
service decision-making on the world around us, John’s consulting company is on the cutting
edge in developing best-practices tailored to benefit both the planet and the bottom line for

clients.
» | John and his team at Sustainable Food Systems have worked with visionaries across the country
Qﬁk who have had the desire to make positive changes to the way they do business. Sustainable

Food Systems brings those ideas and desires to reality through careful assessment, planning,
teaching and development.

John Turenne

John’s impressive client list includes The Culinary Institute of America, Yale University, Harvard

n Sustainable Food Systems Medical School, Jamie Oliver Ltd., The Boy Scouts of America, Kaiser Permanente as well as

Tolbi TUER several public hospital and school systems.
C SustFoodSystems John Turenne and Sustainable Food Systems were instrumental in working with the Obama

Administration in the development of the USDA’s Chefs Move to Schools initiative and continue

Sustainable Food Systems LLC to harvest national and international recognition.

P.O. Box 4625
Wallingford, CT 06492

John is available for interviews, keynote speaking engagements and consulting.

sfs@sustainablefoodsystems.com For inquiries please contact us at sfs@sustainablefoodsystems.com.
www.sustainablefoodsystems.com

Phone-203-294-9683
Fax-203-294-1234
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Client List

The following is a list of some of the organizations
we have had the privilege to work with

Colleges / Universities
Culinary Institute of America
Johnson & Wales University
Yale University
Brown University
Williams College
Green Mountain College
University of Connecticut
Harvard Medical School
Princeton Environmental Institute
University of California Santa Barbara

National Association of College and
University Food Service (NACUFS)

Association of Healthcare Foodservice

National Association of Independent
Schools

National Automatic Merchandisers
Association

Community Food Security Coalition
Connecticut Farmland Trust

Schools
Cabell County Public Schools, WV
Concord Carlisle Public Schools, MA

Fairfield Public Schools, CT
Region 4 Public Schools, CT

Philips Exeter Academy

The Spence School

Philips Andover Academy

The Unquowa School

Litchfield Public Schools, CT

Ithaca Public Schools, NY
Mattapoisett Public Schools, MA
Mount Kisco Day Care Center
Chappaqua Central Public Schools, NY
Region 11 Public Schools, CT
Kanawha County, WV Public Schools
East Harlem School, NY

Organizations
Sustainable Food Laboratory

New Hampshire Dept of Ed
NY Coalition for Better School Food
CT Farm Bureau

National Association of College and
University Food Services (NACUFS)

Businesses
Jamie Oliver, LTD
Aramark Corporation
Sodexo
New Hope Natural Media
Food Management Magazine
Novation — Healthcare Supply Company
White Peach Restaurant
Restaurant du Village
The Silo Cooking School
Healthcare
St Lukes Wood River Medical Center, ID
FoodMed 2007
New Milford Hospital
Northern Westchester Hospital

Kaiser Permanente
Danbury Hospital
University of Medicine & Dentistry of NJ

Edible Communities Magazine

Quinebaug-Shetucket Heritage
Corridor, Inc.

New London, CT Farm to City Coalition
Westchester County Local Food Project
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John Turenne’s Publications & Film

Please contact us for media inquiries

Sustainability in the Food Industry 7/ NUTMEG Edible Nutmeg

ool - John Turenne contributed
the Food Industry

a print publication
published quarterly—John
Turenne regularly
contributes to the
“Cooking Fresh” feature

Chapter 10
Sustainability in Food Service
= Edited by CHERYL J. BALDWIN

cuinne | Greening Food & Beverage Services - A Green Seal Guide to Transforming
$ "' |the Industry

John Turenne Contributed a chapter on idiosyncrasies of Sustainable Food for the
food service industry and the destructive impact food can have on the planet as well
as options for making better choices

STEVE WILLIS

# Winning The Food Fight

WINNING THE

FOOD

Two Angry Moms

John Turenne’s work at the
Unquowa School in
Connecticut was featured in
this award winning
documentary film

Sustainable Food Systems’ work
with Jamie Oliver’s Food

//™ Revolution in Huntington, WV is
i featured in this book

© Sustainable Food Systems LLC 2012—All Rights Reserved
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John Turenne’s Professional Memberships,
Affiliations & Awards

PROFESSIONAL MEMBERSHIPS
CT NOFA, (Northeast Organic Farmers Association)
FCSI (Food Service Consultants International), professional member
Slow Food, member
Sustainable Food Laboratory, member

AFFILIATIONS
CT NOFA (Northeast Organic Farmers Association), Vice President
CT Dept. of Agriculture Farm to Chef Program, Advisory Board Member
New Haven Land Trust, Executive Advisory Board Member
State of CT Food, Farms and Jobs — Advisory Board for the State of CT
Real Food Challenge, Advisory Board Member
KIDS’ FANS (KIDS Fitness and Nutrition Services—Childhood Obesity Prevention and
Intervention project), Advisory Board Member
American Red Cross, Wallingford & Meriden Branch, Past Chairman

AWARDS & RECOGNITIONS
Farmland Preservation Pathfinder 2005 — Outstanding Individual Award
Nominated as the Glynwood Center’s Harvest Award 2005 — Outstanding Achievement
Invited to present at the Culinary Institute of America’s —Flavor, Quality & American Menu
Conference to 100 of the top food service professionals in the nation
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John Turenne’s Special Projects

On site School Food Consultants, Jamie Oliver Food Revolution & ABC Television Show

One of nine national chefs selected to work with the Obama Administration in the
development of the USDA’s Chefs Move to Schools initiative

Developed New London Farm to City Institutional Process

Visiting authority and faculty member on how to create a campus sustainable dining
program at Green Mountain College, Poultney, VT

» |/ Developed and facilitated Cooking 101 classes and staff training programs such as Yale
e Sustainable Food Program Expansion, Local Routes Training at the University of Connecticut

T, and The Maine Ingredient

Regular participating chef at annual Taste of the Nation event & Market Chef — Coventry
John Turenne Farmers’ Market

n Sustainable Food Systems Project management of premier local food event—Celebration of CT Farm event (2005-2012)

— Project Management of the Inaugural Nutmegger Cheese and Wine Festival, a fundraiser to
John Turenne protect Connecticut’s farmland and to support quality childhood nutrition (2012)

E SustFoodSystems International expert in the realm of sustainable institutional food with the Sustainable Food
Laboratory

Sustainable Food Systems LLC Design Team member - Real Food Challenge Group for sustainable food on college
campuses

P.O. Box 4625

Wallingford, CT 06492 CONNECTICUT

FARMLAND
- < :

R S

sfs@sustainablefoodsystems.com
www.sustainablefoodsystems.com
Phone-203-294-9683
Fax-203-294-1234
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Recent Speaking Engagements & Presentations

March 3, 2012

February 24-25, 2012

October 21-24, 2011

October 5, 2011

August 10, 2011

May 26, 2011

April 9, 2011

March 25, 2011

March 13-15, 2011

January 21, 2011

CT NOFA’s 30th Annual — Winter Conference—Collards & Other Cold Weather
Greens for Health & Flavor - John Turenne, Wayne Hansen and Leigh White

Georgia Organics — Plow Forward— Practical Approaches to Farm to Hospital
and School—Columbus, GA

Overcoming the Barriers to Improving School Food-Food Day 2011
Co-presenter with Amy Kalafa (several presentations)

Michigan Green HealthCare Conference—Sustaining Ourselves and the
Environment-1 Step at a Time

ANSA (Association of Nutrition Services Agencies) Annual Conference -
Boston, MA—"What is “Sustainable Food Systems"?

Ethel Walker School To Host Symposium On Sustainable Food Systems
Simsbury, CT — Including author Bill McKibben, 350.0rg, Frances Beinecke, National
Resource Defense Council, and John Turenne

Green Schools Alliance NYC 2011: Building The Future - 4th Annual Spring

Conference & Resource Fair -workshop titled "Overcoming the Barriers and Challenges
of Improving School Food"

Yale University, New Haven, CT, Yale School of Management

“How to Feed the Brain: Cost-Effective ways to Bring Healthy Food and Wellness
Programs into Schools”

NACUFS Regional Conference—Syracuse University, Syracuse NY
Sustainability in Food Service: Where are we Now?

Food Service: Leading the Way to Wellness—University of Washington, Seattle
Keynote—"Sustaining Ourselves and the Environment”

© Sustainable Food Systems LLC 2012—All Rights Reserved
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Recent Media Highlights

The Janette Show—SiriusXM Radio Stars 107— talking about the importance

of sustainable food with Janette Barber.

Great Kanawha Food Fight—The Charleston Gazette — An update on school

lunches in Kanawha County, WV.

USDA to Americans: You’ll Eat Pink Slime Whether You Want It or Not —
— John Turenne adds his opinion to the heated “pink slime” debate.

Jamie Oliver Food Revolution website, featured as a Food Professional and
featured "The Maine Ingredient - What's On Your Plate?” John Turenne and Alden
Cadwell of Sustainable Food Systems led a local foods training bootcamp for

schools in Cumberland County, Maine.

Defying a Stereotype With Gourmet Dishes - NYTimes
SFS was featured in this New York Times article about the innovative food service at
New Milford Hospital (NMH) in Connecticut.

Ethel Walker School To Host Symposium On Sustainable Food Systems—

The Hartford Courant

Including author Bill McKibben, 350.0rg, Frances Beinecke, National Resource
Defense Council, and John Turenne—"Food for Thought: Food System Literacy in
Classrooms, Cafeterias and Communities"

Sustainable Connecticut - The Magazine The Great School Food Makeover
One Connecticut's schools efforts are on the cutting edge of a movement to change

the pizza and nuggets meal culture
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Testimonials

“Working with Sustainable Food Systems provided us with conscientious and delicious choices for our
dining program. More importantly, it also proved that a back-to-basics focus would save us money.”
Sharon Lauer, Head—The Unguowa School

"John has established a well-designed, thoroughly tested and successful model for a locally-grown menu
in an institutional food service operation that appeals to the tastes of student customers."

Connecticut Farmland Trust

“John Turenne and the team at Sustainable Food Systems were a massive help. I absolutely couldn't

»2 | have done it without them. I wish we had Sustainable Food Systems here in the UK.”
4"’;2” Jamie Oliver, The Food Revolution in Huntington, WV
"John Turenne is both nourishing people with real food and helping to transform agriculture in this

Alice Waters, Executive Chef/Owner—Chez Panisse Restaurant & Foundation
Sustainable Food Systems

| "John has made a real contribution to the "real food" movement in the US, showing schools and other
John Turenne institutions how it is possible to serve healthy foods, for better health."

Marydale DeBor, CoFounder, plowtoplate.org, Board of Directors,

. SustFoodSystems New England Farmers Union VP, New Milford Hospital, 2004-2011
Sustainable Food Systems LLC "The training conducted by the chefs at Sustainable Food Systems gave us a practical approach for
preparing foods from scratch... The chefs became team members with our...cooks and made the
P.O. Box 4625 impossible, possible —the right thing can be done."

Wallingford, CT 06492 William A. Smith, Superintendent—Cabell County Schools

sfs@sustainablefoodsystems.com "Sustainability is the gospel for the future of the food service industry, and John is the apostle."
www.sustainablefoodsystems.com

Phone-203-294-9683 Amy Kalafa, Two Angry Moms documentary—angrymoms.org
Fax-203-294-1234

© Sustainable Food Systems LLC 2012—All Rights Reserved



