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1. What are commodity boards?
2. Ways your operation can leverage 

commodity boards powerful education, 
culinary innovation, marketing, consumer 
insights and trend resources.

3. Understand the unique flavor, functionality, 
nutrition & sustainability benefits that 
these boards can bring to the table  

4. Ways that commodity boards technical 
skill-building opportunities and cross-
utilization hacks can improve your bottom 
line while stimulating tastebuds and 
engaging your students and staff.

Today’s 
Conversation
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Commodity Boards

Represent  
promotional 

arm of 
produce, 
pulses, 

seafood, 
meats and 

nuts

Partner to 
help develop 
winning and 

engaging 
menus built 
on trend &  

flavor-
forward 
concepts 

and  
formats.

Armed with  
innovation & 
promotional 
marketing 

to maximize 
excitement of 
seasonal or 

calendar 
specials  

Have an eye 
on delicious, 
nutritious & 
sustainable 
– because 

it’s what you 
desire and 
what your 
students 
demand



Commodity Boards
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Mission:
Create a positive 
environment for 

increased ingredient 
utilization focused 

through partnerships, 
education, promotion, 

and research

What we do:
Funded by farmers to represent 

our ingredient in market
Work to increase usage & 

consumption in 
foodservice/menus 

Offer marketing and culinary 
expertise to our partners

What we do NOT do:
Sell anything!

We simply promote 
the ingredient and 

educate on its 
unique uses/benefits 



Amber Johnson
Director of Marketing & Communications
Saskatchewan Pulse Growers/Lentils.org
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http://lentils.org/


Our mission:

Work to increase lentil consumption and menu incidence in U.S. foodservice

What we do

Commodity board funded by 15,000 pulse growers in Canada to represent ingredient in market

Offer marketing, foodservice, and culinary expertise to our partners

Part of larger Pulse Innovation team working in the areas of pulse processing, fractionation, reformulation, 

functionality, sustainability, health/nutrition

About Lentils.org

6



LENTILS ARE:

• Sustainable

• Healthy

• Economical 

• Versatile

• Flavor Sponge 
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RESOURCES
• Free, self-paced online 

training (Lentils.org/learning)
• In-person on-site training with 

culinary teams
• Recipes & menu development
• Operations streamlining 

consultation
• Consumer insights 
• Support for student pop-ups & 

programming
• Speakers on agriculture, food, 

lentils, sustainability, etc.

8



TRAINING 
OPPORTUNITIES:
• Online or In-Person
• Covering:

• Lentils & Health, Sustainability, 
Production

• Consumer Insights
• Lively Sensory Exploration, Culinary 

Demonstrations, Skill Building & 
Tastings

• Hands-On Activity to Build on 
Inspiration & Learnings 
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National Peanut Board
Valeri Lea, Director of Foodservice



Allergy ManagementNutrition SustainabilityRecipes

Foodservice Resources Available at
NationalPeanutBoard.org/SomethingsMissing 

https://nationalpeanutboard.org/somethingsmissing/




ALASKA SEAFOOD:  WILD, NATURAL, SUSTAINABLE 
Jann Dickerson National Accounts JDickerson@Alaskaseafood.com





ALASKA’S FIVE PILLARS 
OF

SUSTAINABILITY 



The picture 
can't be 
displayed.

The picture 
can't be 
displayed.
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Chef 
Developed 
Recipes For
Chefs





Building a Bigger
Appetite for Pork
Neal J. Hull



Pork is an important part
of a healthy, balanced, nutritious diet

Pig & crop farming are sustainable

The ethical treatment of our people and 
animals are key to a resilient food system

Ethical

NutritiousAs an industry, we believe:

Sustainable

National Pork Board's Purpose:
We build trust - through our industry's We Care® principles - and add value 
to U.S. pork by doing what's right for people, pigs and the planet.

Organizational Values
Consumer focused, Producer led • Trustworthy • Integrity • Passionate • Agile



Food SafetyEnvironment

Our People

Animal Well-being

Public HealthCommunity

Our We Care® Ethical Principles





Monthly Pork & Partners email updates

Free continuing education opportunities 

Client-friendly recipes

Research-based educational resources 

Unique & exciting events with industry leaders 

Online and in-person networking

Interested in being a part of the
Pork and Partners Community?
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