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SUNDAY, SEPTEMBER 22

6:00 – 9:00 p.m. Opening reception and dinner, Chez Panisse, Berkeley, CA
Evening Address, "The Politics of Eating: Cultivating A Taste for Locally Produced
Foods”
• Introduction: Orville Schell, dean, the Graduate School of Journalism, UC Berkeley
• Speaker: Alice Waters, proprietor, Chez Panisse, and founder of the Edible

Schoolyard Project

MONDAY, SEPTEMBER  23
Edwin R. Bayley Library, North Gate Hall, UC Berkeley

7:15 – 8:00 a.m. Continental Breakfast, North Gate Hall Courtyard

8:00 – 8:10 a.m. Welcome, Orville Schell

8:10 – 8:55 a.m. "A Vision of Food in the 21st Century"
• Mary Schmidl, professor, Department of Food, Science and Nutrition,

University of Minnesota

9:00 - 10:15 a.m. Packaging and the Environment
• Aaron Brody, president and CEO, Packaging/Brody, Inc., author of

“Encyclopedia of Packaging Technology”
• Daniel Imhoff, free-lance environmental journalist; author of “Building with

Vision”

10:20 - 11:45 a.m. Health Foods of the Future
• John Cassens, president, Cassens Consulting
• Janet McDonald, public affairs specialist, Food and Drug Administration

11:45 a.m. – 12:00 p.m. Break

12:00 – 1:20 p.m. Working Lunch (Catered by Chez Panisse): Food and the Family



• Moderator: Corby Kummer, senior editor and food writer, The Atlantic
Monthly

• Sheila Cohn, manager, Nutrition Policy, National Restaurant Association
• Alice Waters, proprietor, Chez Panisse; the Edible Schoolyard Project
• Gail Feenstra, food-systems analyst, UC Davis Sustainable Agriculture

Research and Education Program

1:30 – 2:45 p.m.  Food Production: From Family Farm to Agribusiness
• Moderator: Tim Egan, national correspondent, The New York Times
• David Zilberman, professor, Department of Agricultural and Resource

Economics, UC Berkeley
• Steven Blank, extension economist, Department of Agricultural and Resource

Economics, UC Davis; author of "The End of Agriculture in the American
Portfolio”

2:55 – 4:00 p.m. How Well Does Our Food Safety and Regulation System Work?
• Moderator: Eric Schlosser, correspondent, The Atlantic Monthly; author of

“Fast Food Nation”
• Arthur Liang, director, Food Safety Office, Centers for Disease Control
• Caroline Smith DeWaal, director, Food Safety Program, Center for Science

in the Public Interest

4:10 – 5:30 p.m.  Health, Nutrition and The Modern Diet
• Moderator: Michael Pollan contributing writer,  The New York Times

Magazine; author of “The Botany of Desire: A Plant's-Eye View Of The
World”

• Marion Nestle, professor, Department of Nutrition and Food Studies, New
York University; author of “Food Politics”

• Nancy Hudson, director, Dietetics Programs, Department of Nutritional
Sciences and Toxicology, UC Berkeley

5:30 – 7:00 p.m. Reception and Dinner, North Gate Hall Courtyard, UC Berkeley
      (Catered by Chez Panisse)

7:30 – 9:30 p.m. Evening Conversation, “Factory Food: Are the Alternatives
 Viable?” Wheeler Auditorium
• Moderator: Orville Schell, dean, UC Berkeley Graduate School of

Journalism
• Alice Waters, founder, Edible Schoolyard Project, proprietor, Chez Panisse
• Mark Hertsgaard, UC Berkeley Graduate School of Journalism Hewlett

Foundation Fellow, author of “Earth Odyssey”
• Corby Kummer, senior editor, The Atlantic Monthly;  author of “The

Pleasure of Slow Food”
• Michael Pollan, contributing writer,  The New York Times Magazine; author

of“The Botany of Desire: A Plant's-Eye View Of The World”



• Eric Schlosser, correspondent, Atlantic Monthly and author of “Fast Food
Nation”

 TUESDAY, SEPTEMBER  24

7:00 – 8:00 a.m.  Buffet Breakfast, Terrace Room, Hotel Durant, or
     Continental Breakfast, North Gate Hall Courtyard

8:00 – 9:00 a.m. Organic Food: Niche Market or the Future of Agriculture?
• R. Ford Denison, professor and director of the Long Term Research on

Agricultural Systems project, UC Davis

9:15 – 10:15 a.m. The Next Wave: The Impact of Biotechnology on Agriculture
Preview of a “NOW with Bill Moyers” segment on the implications posed by

genetically modified crops
• Introduction: Mark Schapiro, independent writer, producer and associate

of the Center for Investigative Reporting

10:30 - 11:45 a.m.  The Potential And Perils of Bio-Engineered Food Crops
• Moderator: Sandy Tolan, free-lance journalist, radio documentary producer

and UC Berkeley Graduate School of Journalism environmental reporting
teaching fellow

• Ignacio Chapela, assistant professor, Department of Environmental Science,
Policy and Management UC Berkeley

• Jeanne Merrill, genetic engineering campaigner, Greenpeace

12:00 – 1:30 p.m. Lunch – North Gate Hall Courtyard
Lunch Address, “Food Security and the Johannesburg World Summit on
Sustainable Development”
• Pedro Sanchez, recipient of the 2002 World Food Prize and senior research

fellow, Center for Sustainable Resource Development, UC Berkeley
 (Joined by visiting Knight Center for Specialized Journalism National
Advisory Board Members. Catered by Chez Panisse)

1:30 - 2:30 p.m. Board bus, depart for field trip to Star Route Farm, Bolinas, CA

2:30– 4:00 p.m. Tour of Star Route Farm
The 40-acre Star Route Farm is perhaps the most respected organic farm in
California.  It is owned and operated by Warren Weber, the leading force behind
the organic farming movement in California.

4:30 – 5:30 p.m. Board bus to McEvoy Ranch

5:30 – 6:00 p.m. Tour of McEvoy Ranch/Olive Press (Optional)



6:00 – 8:00 p.m. Dinner, Evening Address, “A Necessity for an Agriculture Where
Nature Is the Measure”
• Wes Jackson, president, The Land Institute, a research and demonstration

center focusing on how to shift agriculture production from annual
monocropping to a natural eco-system model.

8:15 – 9:30 p.m. Board bus and return to Berkeley

WEDNESDAY, SEPTEMBER 25

Edwin R. Bayley Library, North Gate Hall, UC Berkeley

7:15– 8:00 a.m.  Continental Breakfast, North Gate Hall Courtyard

8:00 - 9:15 a.m. Modern Meat: Poultry and Beef
• Robert Fox, professor of marketing, Haas Graduate School of Business, UC

Berkeley; former chief executive officer of Foster Farms
• Steven Bjerklie, editor, Meat Processing North American Edition
• Doug Hamilton, writer, director and producer of “Modern Meat,” PBS

Frontline

9:20 - 10:50 a.m.  Keeping Meat Safe
• Moderator: Orville Schell, dean, UC Berkeley Graduate School of

Journalism
• Elsa Murano, undersecretary, Food Safety and Inspection Service, USDA
• Rosemary Mucklow, executive director, National Meat Association
• Steve Grover, vice president for Health and Safety, National Restaurant

Association

11:00 – 12:15 p.m. Raising Cattle: Corn versus Grass-fed
• Moderator: Michael Pollan, contributing writer,  The New York Times

Magazine
• John Maas, veterinarian,  School of Veterinary Medicine, UC Davis
• Steve Kopperud, senior vice president, American Feed Industry Association

12:30 – 1:30 p.m. Lunch - North Gate Hall Courtyard

1:45 – 3:15 p.m. The Impact of Animal Waste and Pesticides on Water Quality
• Moderator: Jane Kay, environment writer, San Francisco Chronicle
• Jovita Pajarillo, assistant director, Watershed and Agriculture, U.S.

Environmental Protection Agency
• Jonathan Kaplan, project specialist, Natural Resources Defense Council

3:30 – 4:30 p.m. Fisheries, Aquaculture and Sustainability



• Burr Heneman, Pew Fellow in Marine Conservation and marine policy
consultant

4:30 - 5:30 p.m. Tapas Reception - North Gate Hall Courtyard

5:30 p.m.  – Free Evening

THURSDAY, SEPTEMBER   26

7:30 – 8:15 a.m.  Continental Breakfast, North Gate Hall Courtyard

8:30 – 9:50 a.m.  Food Self-Sufficiency in Developing Nations
• Moderator: Mark Hertsgaard, UC Berkeley Graduate School of Journalism

Hewlett Foundation Fellow, author of “Earth Odyssey”
• Anurahda Mittal, co-director, Food First
•  Martina Newell-McGloughlin, director, UC Systemwide Biotechnology

Research and Education Program
• Martin J. Fisher, director, ApproTEC-USA

10:00 – 11:15 a.m. Agro-forestry and Farming With the Wild
• Moderator: Paul Rogers, environment writer, San Jose Mercury News
• Daniel Imhoff, free-lance environmental journalist
• Robert Bugg, restoration ecologist and cover crop analyst, UC Davis

Sustainable Agriculture Research and Education Program

11:25 – 1:00 p.m. Writers Workshop – Covering the Food Chain
• Moderator: Linda Strean, teaching fellow, Graduate School of Journalism,

UCB, former managing editor, San Francisco Chronicle   
• Richard Manning, freelance environmental journalist and author!of “Food's

Frontier”
• Steve Bjerklie, editor, Meat Processing North American Edition

 !!!!!!!!!
1:00 – 2:00 p.m. Closing Luncheon – North Gate Hall Courtyard

2:00 - 2:30 p.m.! Completion and submission of conference evaluations


