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Objectives

• Defining Culinary Medicine
• Identifying Support in the Professional Literature
• Implementing Culinary Medicine in Professional Practice
• Resources
• References Available



“Let food be thy medicine
and medicine be thy food.”

Credit: Hippocrates



Defining Culinary Medicine1

“…Evidence-based field in medicine that blends the art of
food and cooking with the science of medicine.”

“…Helping people reach good personal medical decisions 
about accessing and eating high-quality meals that help 
prevent and treat disease and restore well-being.”





Related Definitions

• Culinary Nutrition
• Food Is Medicine (FIM)22

• Food As Medicine





AND Foundation Definition25

“A philosophy were food and nutrition aids 
individuals through interventions that 
support health and wellness.”
1. Food as preventive medicine
2. Food as medicine in disease 

management and treatment
3. Food as medicine to improve nutrition

security
4. Food as medicine to promote food safety.





Evidence-Based Support



SNAP-Ed Cooking Matters Program3

• Families experiencing low-income
• Six-week course 
• Topics: meal prep, grocery shopping, food budgeting and nutrition
• Action: fundamental food skills: proper knife techniques, reading 

labels, and making a healthy meal for a family of four on a $10 
budget

• Families given take-home bag of groceries after each class so they 
can practice the recipes taught that day



SNAP-Ed Cooking Matters Program Outcomes3
Measured Outcome Change

Confidence in cooking skills ↑ 10%

Barriers to making healthy, affordable meals ↓ 11%

Cooked meals, healthier meals, budget-friendly meals More often

Eating fruit More at 3 months

Eating vegetables, including non-fried and green salad More at 6 months

Worried food might run out Stated rarely

Confident in stretching food dollar ↑ 17%



US Department of Veterans Affairs4,5

Los Angeles Site (2017-2023)
2,057 visits to the kitchen
548 Veterans participating



VA Healthy Teaching Kitchen Outcomes
Program Outcomes

Los Angeles4 Sense of community
Assists those transitioning from homelessness

Texas5 Improvement in kitchen confidence and healthy habits

Healthier Kidneys 
through Your Kitchen6

(14 site, n=400)

One-third unaware uncontrolled blood pressure and 
uncontrolled diabetes leads to kidney failure



Clinical Outcomes: Cancer7

• Coping with Cancer in the Kitchen Program
• “Increased knowledge, skills, and confidence and 

reduced barriers to adopting a plant-based diet.”



Clinical Outcomes: 
Diabetes/Low Income8,9

Measured Outcome Change

A1C ↓

Fruit/Vegetable Intake ↑

Cooking healthy food was difficult ↓

Frequency of scratch cooking ↑

Self-efficacy in meal planning/cooking ↑



Clinical Outcomes: Heart Failure10

Hands-on teaching kitchen-based nutrition education 
may occupy a critical role in:
• reducing ~ 100 hospital admissions
• saving ~ $4000 per HF patient over a four-year period



If you give someone a fish, you feed them 
for a day…
If you teach someone to fish, you feed 
them for a lifetime!

Adapted Proverb/Lao Tzu11



Who is the You in Culinary Medicine?

If you give someone a fish, you feed them 
for a day…
If you teach someone to fish, you feed 
them for a lifetime!



Who is the You in Culinary Medicine?

• Culinary Medicine: Healthcare Providers 
including Physicians, Registered Nurses, 
Pharmacists, Registered Dietitians

• A wide range of opportunities
• There is enough room for all of us12

• Do you have to be a trained Chef?
• Certifications



Reference 13
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Food and Culinary Practice Group (DPG)19

Continuing Ed (no certificate)



American College of Lifestyle Medicine20

Member Interest Group for Dietitians



This online course provides a foundational, evidence-based 
introduction to the field, focusing on nutrition education for the 
prevention and treatment of chronic disease.

• Introduction to Lifestyle Medicine module (1 hour)
• Food as Medicine: Nutrition for Prevention and Longevity 

module (3 hours)
• Food as Medicine: Nutrition for Treatment and Risk Reduction 

module (1.5 hours)

Non-member price: $220 – FREE with code

www.lifestylemedicine.org/whconference
Promo Code: WHC22

CME Credits
5.5 AMA PRA 
Category 1 Credit™



Culinary Medicine: 
Active Skill Building/ Behavior Change

If you give someone a fish a printed handout, 
you feed them for a day…

If you teach someone to fish cook, you feed 
them for a lifetime!



What does Culinary 
Medicine Look Like for You?

Depends on
• Skills
• Time
• Finances
• Space
• Support
• Local health department codes
• Cooking classes vs demos



Virtual Classes



Behind the Scenes 
for Virtual Events

• Lighting
• Rotating Laptop Stand
• I-Phone Tripod
• C-Stand
• Lavalier GO 

Microphone



Community Events
Cancer Survivor Event YMCA Family Event PGA Golf Event Heart/Garden Event



Farmer’s Market “Chopped”21



Grocery Store (Marketing)



Teaching Kitchen



Teaching Kitchen



Bariatric Surgery Cooking Class



Shared Medical Visit



Continuing Medical Education



Dietetic Interns



Medical Students: 
Transition to Internship Workshops



Lifestyle Medicine Students
Ten Week Academic Credit Courses



Culinary Arts Students
Eight Week Academic Credit Course

Allergies, Recipe Modification



Additional Skills
• Sanitation Manager Certification
• Purchasing/Inventory/Equipment
• Marketing/Communications
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