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GUIDING PRINCIPLES & CONVERGENT RESEARCH
COMMUNITY NORMS Examples from over 25 collaborative projects
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education course on wasted food and the food system. This 15-week
course covers (1) how the food system works; (2) where and how food is
wasted; (3) how different communities experience and are impacted by
wasted food, and (4) solutions to reduce wasted food.
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Assessing the Use of Social Cognitive Theory Components in
Cooking and Food Skills Interventions

The course will be taught at American University beginning in Fall 2023.
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) We established Food-Fueled, a peer-reviewed, online-only,
ﬁ’.:_. g"ﬂ | open access journal managed by undergraduates. Students

Research immersions for deaf and
hard of hearing students to
develop research skills and

increase interestin STEM
research, degrees, and careers.

learn to evaluate claims, apply scientific knowledge, and
learn about the peer review process.

[s today’s food waste
a consequence of
historical public

policy?

Submissions also accepted from high schools and students
outside RECIPES. The first issue covers local composting

Researchers present findings at the Farm Bill Summit, co-hosted by AU, the Federation of
Southern Cooperatives/Land Assistance Fund (FSC/LAF), and the Berkeley Food Institute
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