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What work is Kellogg doing in 
the space to accelerate Food as 
Medicine?

Wellbeing is our legacy. Kellogg has a 
long history in the space, from helping 
pioneer fortified cereals and focusing 
on delivering bran and whole grain to 
increase fiber intakes.

One way we continue this legacy and 
increase access to these nutrients 
specifically with our commitment to 
innovating and supporting WIC, one 
of the first Food as Medicine 
programs initiated within the US.  

Most recently, we made a commitment 
at the White House Conference on 
Hunger, Nutrition and Health to work 
with retailers and pilot programs that 
increase WIC redemption over the next 
year.

Beyond WIC, we have been focused on 
the fiber gap for years. To date cereal is 
the top contributor of fiber to American 
diets, specifically for kids. Over 50% of 
our cereals have at least a good source 
of fiber.

What barriers need to be 
overcome to effectively scale 
Food as Medicine?

One barrier is to assume we can only 
advance our efforts by scaling food that 
is “fresh” or “less processed.” When we 
do that, we fail to recognize the 
importance of nutrient density. The WIC
program is a perfect example of why we 
should focus on nutrition and 
accessibility. Many WIC foods would be 
considered “processed”. For example,  
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canned tuna, canned beans or peanut 
butter can have a stigma of being 
cheap or unhealthy as they are not 
fresh, organic or come in a sleek pack, 
all of which would cost more to the 
consumer and not provide any 
additional nutrient benefits. These 
foods, however, are actually extremely 
nutrient dense, affordable and versatile 
and need to be seen more positively for 
overall health for everyone.

What are the main opportunities 
for transformation?

At Kellogg, we believe the 
transformation needs to start in the 
fields. Our food system will only  be 
better if we ensure we have 
sustainable practices in place to enable 
longevity of growing practices and 
continue to maintain or improve the 
nutritional value of those foods.

What will the next few years 
hold?
I hope to see a lot of innovative 
approaches and partnerships that  

consider all aspects of wellbeing – the 
physical, emotional and societal – as 
well as the very tactical aspects of
affordability and accessibility.

Is multi-stakeholder collaboration 
key in advancing this space?

Yes! Partnership across the food 
system is a huge opportunity. From 
manufacturers to retailers to advocates 
and regulators – we are stronger when 
we are working together, united toward 
a  common goal.

What are you looking forward to 
at the Food as Medicine Summit?

I am seeking an environment where 
consumers are truly at the center of the 
outcomes. Too often we see 
well-intentioned recommendations but 
don’t actually help the consumer make a 
positive change. Knowledge doesn’t 
directly change behavior. We need 
solutions that encourage collaboration 
across the food system so behavior 
change occurs long term for the benefit 
of both people and our planet.
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