
 

 

2026 Annual Conference & Exhibition (ACE) 
March 20 – 21, 2026 

 

DAY 1: FRIDAY, March 20, 2026 

12:30 PM – 1:00 PM 

 

Registration Opens 
Location: Outside Large Meeting Room 
 

1:00 PM – 1:05 PM 

 

Welcome & Housekeeping 
Mary Groover, MS, RDN, LD, Professional Development Chair and Sherry Coleman Collins, 
MS, RDN, LD, GAND President 
Location: Large Meeting Room 
 

1:05 PM – 1:15 PM 

 
Welcome from Open Hand 
Matthew Pieper, Chief Executive Officer; Open Hand 
Location: Large Meeting Room 

 

1:15 PM - 1:30 PM 

 
Academy Update (Virtual) 
Deanne Brandstetter, President, Academy of Nutrition and Dietetics 
Location: Large Meeting Room 
 

Session: 
1:30 PM – 2:55 PM 
 
Q&A: 
2:55 – 3:00 PM  
 
(1.5 CPE) 

 

Power Packed Plates: A Live Nutrition Cooking Demo  
Speakers: Shayna Komar, RD, LD and Chef Nancy Waldeck 
Location: Large Meeting Room 
 
This live cooking demonstration shows how simple, everyday ingredients can be transformed 
into nutrient-dense, anti-inflammatory meals that support energy and long-term health. 
Dietitians will gain practical, client-ready strategies for using food as medicine, with a focus 
on fresh herbs and spices. Chef Nancy and Dietitian Shayna—collaborators for over a 
decade—will share insights on effective interdisciplinary partnerships that strengthen 
nutrition impact. Attendees will enjoy tastings and leave with recipes and actionable ideas to 
support client wellness goals. 
 

3:00 PM – 3:15 PM 
 

Break  
 

Sessions: 
3:15 PM – 4:10 PM 
 
Q&A: 
4:10 PM – 4:15 PM 
 
(1 CPE) 

Breakout Sessions 1 & 2  
 

1)​ Fueling an Airline: Offering Affordable, Accessible, and Healthy Food Within the 
Workplace  
Speaker: Anna Threadcraft, RDN, LD 
Location: Board Room 
 
This session provides a behind-the-scenes look at how Delta Air Lines has designed, 
implemented, and evaluated food-focused wellness initiatives for a diverse global 
workforce of 100,000 employees. Through candid discussion of successes and  



 

challenges, attendees will gain practical strategies to build leadership support, 
engage employees, navigate culturally diverse food sourcing, and develop 
workplace food policies that support sustainable wellness outcomes. 
 

2)​ Integrating Herbalism into Food-as-Medicine Education: Insights From Student 
Experience 
Speakers: Kellie Mayfield, PhD, MENVS, RDN, LDN and Laila Adams 
Location: Large Meeting Room 
 
This session explores the growing relevance of Food as Medicine and herbalism for 
today’s nutrition students, addressing gaps caused by stigma, misinformation, and 
the divide between academic training and real-world practice. Co-presented by a 
faculty member and student, it offers a dual perspective on how learners engage 
with food- and herb-based approaches through culture, accessibility, and social 
media. Attendees will gain practical, culturally responsive strategies to integrate 
herbs, functional foods, and preventive nutrition into curriculum, leaving with 
actionable tools to strengthen engagement, critical thinking, and herbal literacy. 
 

4:15 PM – 4:30 PM 
 

Break 
 

 
Session: 
4:30 PM – 5:25 PM 
 
Q&A 
5:25 PM – 5:30 PM 
 
(1 CPE) 
 

 

Dietary Guidelines Discussion 
Speakers: Adrienne Holloway, MS, RD, LD, Cicely Thomas, DCN, M.Ed, RDN, LD, FAND, and 
Kathleen Zelman, MPH, RDN, LD 

Moderator: Sherry Coleman Collins, MS, RDN, LD  
Location: Large Meeting Room  
 
The Dietary Guidelines for Americans shape nutrition policy, programs, and everyday 
practice nationwide. This session provides a focused overview of the latest updates to the 
Guidelines, highlighting key changes and their implications for dietitians and nutrition 
professionals. 
Attendees will gain clarity on how to apply evidence-based recommendations in practice, 
address common misconceptions, and strengthen nutrition guidance to support individual 
and population health. 
 

 
5:30 PM – 7:00 PM 

 

 

Membership Networking Event and Awards 
Location: Open Hand 
Plan to stick around to connect with friends, colleagues, and exhibitors for light refreshments 
and drinks. There will be activities, photo opps, and door prizes! 
 

Day One Total CPEs = 3.5 CPEs​
​
 

 

 

 

 



 

 

DAY 2: SATURDAY, March 21, 2026 

8:30 AM - 9:00 AM 

 

Registration & Light Breakfast 
Location: Outside Large Conference Room 
 

Session:  
9:00 – 10:25 AM 
 
Q&A 
10:25 -10:30 AM 
 
(1.5 CPE) 

 

Integrating Culinary Nutrition, Culinary Medicine, and Food Is Medicine Into Dietetic 
Practice: Lessons From the Atlanta Teaching Kitchen Collaborative 
 
Speakers: Ashley Van Cise, RDN, LD; Laura Samnadda MS, RDN, LD; Kristen Elliott, MPH, RDN, 
LD; Dhana Blissett MS, RDN, LD 
Moderator: Kip Hardy, MS, RDN, LD 
Location: Large Meeting Room 
 
This session explores how Food Is Medicine, Culinary Medicine, and Culinary Nutrition 
programs are being delivered through Teaching Kitchens in healthcare and community 
settings across Atlanta. Registered dietitians from Children’s Healthcare of Atlanta, Grady 
Health System, Open Hand Atlanta, and the Atlanta Community Food Bank will share 
real-world examples of improving patient care, expanding food access, and building cooking 
skills. Moderated by Emory Healthcare dietitian Kip Hardy, the panel will discuss 
implementation tips, challenges, and successes, and includes a brief recipe tasting and 
interactive Q&A. 
 

10:30 AM – 10:45 AM 
 

Break  
 

 
Sessions: 
10:45 AM – 11:40 AM 
 
Q&A 
11:40 AM – 11:45 AM 
 
(1 CPE) 

Breakout Sessions  
 

1)​ FemTech Futures for RDNs: Innovation, Access, and the Next Frontier of Nutrition 
Care (Level 2 CPE) 
Speaker: Dr. Fiona Lewis, DrPH, MS, RDN 
Location: Board Room 
 

This session explores the future of women’s health through FemTech, where digital 
innovation, data, and human-centered care intersect. Participants will learn how 
FemTech aligns with nutrition care, personalized wellness, and preventive 
health—and why RDNs are well positioned to lead in this space. The session 
highlights opportunities to influence practice, product design, research, and policy, 
and provides practical frameworks for evaluating digital tools and integrating 
technology into care. 
 

2)​ Treating Restriction & Malnutrition – Nutrition Recommendations When Food Is 
the Treatment (Level 2 CPE) 
Speaker: Julie Brake, MS, RDN, LD 
Location: Large Meeting Room 
 
This session examines undereating as an often-overlooked driver of malnutrition and 
reinforces the importance of adequate intake and individualized nutrition care. 
Participants will review evidence-based recommendations for managing malnutrition 
in inpatient and outpatient settings and gain practical strategies to personalize 
counseling across real-world scenarios. Through case discussion, dietitians will leave 



 

better equipped to identify risk, tailor interventions, and improve nutrition 
outcomes. 

 

Lunch: 
11:45 AM – 1:15 PM 
 
Session: 
12:00 PM – 12:55 PM 
 
Q&A: 
12:55 PM – 1:00 PM 
 
(1 CPE) 
 

 

Lunch & Public Policy/Advocacy Session  
Speaker: Robin Steagall, RDN, LD  
Location: Large Meeting Room 
 

This working lunch highlights how public policy and advocacy shape nutrition practice, 
funding, and access. The Government Affairs Committee Chair/Public Policy Coordinator will 
share timely updates on key legislative and regulatory issues affecting dietetics and public 
health at the local, state, and federal levels. Attendees will gain practical guidance on why 
advocacy matters, how policy impacts daily practice, and how to engage 
effectively—regardless of prior experience. 
 

 
Sessions: 
1:15 PM – 2:10 PM 
 
Q&A: 
2:10 PM – 2:15 PM 
 
(1 CEU) 
 

Breakout Sessions  
 

3)​ Food as Medicine: Nutritional Strategies for Cancer Prevention 
Speaker: Jayla Thurman, RDN, LD 
Location: Board Room 
 
This evidence-based session explores the role of nutrition in reducing cancer risk by 
examining how dietary patterns and key nutrients influence inflammation and 
cellular health. Attendees will leave with practical strategies for incorporating 
protective, nutrient-rich foods into everyday meals and clarity around common 
nutrition myths. 

 

4)​ Food Is Medicine: Produce Prescription Program  
Speakers: Jennifer Baugh, RDN, LD and Aliza Lukowski, MSW, MS, RDN, LD 
Location: Large Meeting Room  
 
This session offers an inside look at a 3- or 6-month Food Is Medicine Produce 
Prescription Program combining fresh produce access with nutrition education and 
cooking skills for individuals managing diabetes and HIV/AIDS. Attendees will learn 
how culturally relevant, participant-centered design drives measurable 
improvements in diet quality and chronic disease outcomes. 
 

 

2:15 PM – 2:30 PM 
 

 

Break  
 

 
Session: 
2:30 PM – 3:55 PM 
 
Q&A: 
3:55 PM – 4:00 PM 
 
(1.5 CPE) 

General Session 
 

Food Dignity: Strategies to Create Nutrition Security 
Speaker: Clancy Harrison, MS, RDN, FAND 
Location: Large Meeting Room 
 
In this powerful session, registered dietitian Clancy Cash Harrison challenges assumptions 
about food, health, and social responsibility through storytelling and data-driven insights. 
Participants will gain practical strategies to reduce stigma, improve food access, and advance 
health equity—leaving inspired to create meaningful, dignified change in their communities. 
 

 

4:00 PM – 4:30 PM 
 

 

Conference Wrap-up  
Location: Large Meeting Room 
 



 

Day Two Total CPEs = 6 CPEs 

 
Mail registration form and check to: 

Georgia Academy of Nutrition and Dietetics 
4780 Ashford Dunwoody Road, Ste A #512 

Atlanta, GA  30338 
 

Register online here  
Email questions to info@eatrightgeorgia.org 

 
Full Name: Academy of Nutrition & Dietetics Membership # (if applicable): 

Name preferred for name tag: Credentials: 

Phone: Email: 

 

REGISTRATION MEMBERSHIP NON-MEMBER STUDENT RETIRED 

Early Bird Conference Registration (2 Days) 
Postmarked or registered online before 
March 6, 2026. 

□ $180 □ $240 □ $35 
 

□ $90 
 

Non-Early Bird Registration (2 Days) 
Postmarked or registered online after March 
6, 2026. 

□ $215 □ $275 □ $50 □ $110 

Virtual Conference Registration (2 Days) □ $180 □ $240 □ $35 □ $90 

TOTAL CONFERENCE FEES:     

** GAND-PAC CONTRIBUTION (see below) 
 

** GDF CONTRIBUTION (see below) 
 

TOTAL AMOUNT DUE  

METHOD OF PAYMENT TO GUARANTEE REGISTRATION 
□   Check - payable to Georgia Academy of Nutrition and Dietetics    
 □    Visa      □       MC     □     Discover 
Name as it appears on card: 

Cardholder Signature: 

Card #: Exp. Date:  

** The Georgia Dietetic Foundation is recognized by the IRS as a 501(c)(3) public foundation, thereby qualifying a contribution 
by a donor to the GDF as deductible for income taxes purposes. Contributions to the GAND-PAC and/or GDF are voluntary.  

https://ams.eatright.org/eweb/DynamicPage.aspx?webcode=EventInfo&Site=ACAD2014&Reg_evt_key=dd96cb58-5597-4254-9313-3e5b820da409&RegPath=EventRegFees
mailto:info@eatrightgeorgia.org

