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Dairy Council of California (DCC) has changed its Success
Plan reporting from quarters to trimesters to provide timely
updates to the Board of Directors. Trimester One marks the
first period of implementing the new Objectives and Key
Results (OKRs)-driven strategic framework, uniting staff,
strategies and actions to reach measurable outcomes.

The focus of the OKRs is to advance science-based dairy
nutrition through coordinated impact across three external
strategies: Education, Advocacy and Collaboration, and
internally through Thriving Organization. This will be
demonstrated through key results, program reach and
stories throughout the year.

SUCCESS PLAN PROGRESS REPORT:
BUILDING STRATEGIC MOMENTUM

TRIMESTER 1 

EXECUTIVE
SUMMARY 

Trimester One demonstrated
the strength of alignment,
collaboration and strategic
intent as DCC implements a
new way to demonstrate
accomplishments. Dairy Council
of California is well positioned
for success in Trimester Two and
ready to demonstrate
measurable influence across
California.
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New Followers
200K

AT A GLANCE

CA State Fair Visitors
exposed to dairy

education firsthand

655K
Broadcast Viewers
of Let’s Eat Healthy
Together Season 2

200K
Students

attended the Mobile
Dairy Classroom

107,668

Newsletter Readers
engaged with digital

education content

20K
Nutrition Resources

 ordered and
downloaded

statewide

73K
Strategic Activities 
aligned with FY25–26

goals

70%

STRATEGIC IMPACT SNAPSHOT

E
D

U
C

A
TI

O
N Expanded reach to 11,944+ influenced contacts. 

Launched formative testing for the 4th-grade unit.
Distributed dairy ag literacy banners across 13 county fairs.
Participated in seven exhibits targeting priority sectors:
education, healthcare and government.  

Contributed to national and state-level efforts in defending
dairy against ultra-processed food (UPF) misclassification. 
Disseminated five thought leadership publications and 11
newsletters to priority audiences.
Reached 380 professionals through podium presentations
at 10 conferences.

Forged multi-sector partnerships with Los Angeles Unified
School District and PBS for broadcast series.
Nuestros Sabores Symposium reached 60 professionals.
Secured school food services director endorsement for USDA
Team Nutrition dairy recipe, Cheesy Beef Pasta, now added to
DCC’s recipe card set and live on our website.​​​​​​​​​​​​​

Achieved 100% staff completion of Objectives and Key Results
& AI training, exceeding the 90% target, ensuring alignment
for FY25–26 execution.
Submitted two external funding applications.
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Across 110 strategic activities executed in Trimester One, the following highlights
showcase DCC’s progress across four strategic pillars:
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Elevating Dairy's
Voice in Critical
Conversations
This trimester, DCC didn't just talk
about dairy—the organization shaped
the conversation at the highest levels.
DCC's science-based advocacy
positioned dairy as essential to
healthy, sustainable eating patterns in
three landmark engagements:

World Health Organization
Global Guidance: Provided
comprehensive dairy nutrition
recommendations for World
Health Organization's guidance,
ensuring dairy's functional
benefits are recognized globally
through International Dairy
Federation-U.S. membership.

“In this space I learned a lot
about dairy and how
important it can be for disease
prevention and treatment.” —
Kasaundra Heiberger MSPAS,
MPH, PA-C Faculty - Touro
University California

THEMATIC IMPACT & HIGHLIGHTS

Ultra-Processed Food Policy: Positioned
dairy appropriately in emerging UPF
discussions through various strategic
activities, including the submission of public
comments and development of educational
tools, protecting dairy's reputation while
informing science-based policy.
International Dairy Federation: Contributed
to novel research discussions on dairy's
functional health benefits and sustainable
nutrition, amplifying California's leadership in
dairy science.
Dietary Guidelines for Americans (DGA)
2025-2030: Submitted public comments and
engaged school food service leadership and
health professionals in DGA discussions
through presentations and tools.

Professional Development Impact: Beyond
informing policy, DCC reached 584 health care
and education professionals through professional
development sessions, including the Champion
Provider Fellowship program and the 12th Annual
School Wellness Summit. Each interaction builds
a network of dairy advocates who amplify dairy
nutrition messages through their communities.
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Building DCC's Audience & Partnerships 
Strategic audience growth has multiplied dairy's reach—DCC's aim is to strategically
identify partners and professionals poised to become dairy advocates through
relationship building and targeted engagement.

THEMATIC IMPACT & HIGHLIGHTS

The Result:
1,100+ verified professionals added to priority audience
database, including 220+ health professional contacts
(Physician Assistants, Registered Dietitian Nutritionists,
health care providers).
8+ school districts committed to World School Milk
Day social media activations.
507 students at Hidden Valley Elementary Celebrated
World School Milk Day (a subset of the 8+ school
districts above). A dairy princess attended, along with
Jen Beretta, the local dairy farmer, and Clo the cow.
162 teachers engaged at California Agriculture in the
Classroom Conference, attending DCC's Dairy Ag
Explorers and Make-and-Take sessions.
105 nutrition professionals engaged at SNEB on dairy
nutrition during the critical first 1,000 days.

The Strategy:
Engaged health care and education professionals at
conferences (California Agriculture in the Classroom
(CAITC), California State Polytechnic University,
Pomona (Cal Poly Pomona), California School
Nutrition Association, Society for Nutrition Education
and Behavior (SNEB)).
Provided immediately useful resources (nutrition
education curriculum, World School Milk Day
campaign toolkits, dairy recipes tailored for school
foodservice operations).
Engaged key audiences that converted to verified
contacts in DCC's database.
Created multiplier effects as professionals shared
resources with their networks.

Every professional DCC reaches has the potential to become a force multiplier—
teachers who implement DCC curriculum, dietitians who recommend dairy to
patients, administrators who partner on programs. The organization is building
relationships for impact.

"This presentation was
super clear and
informative. I really liked
being able to look over
the materials provided. I’ll
definitely be sharing the
Healthy Eating Table with
my family.”
 — California Polytechnic
State University, San Luis
Obispo Student
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DCC's collaboration strategy recognizes a fundamental truth:
the organization can accomplish more together than alone.
Trimester One brought this principle to life through various
signature initiatives:

THEMATIC IMPACT & HIGHLIGHTS

Collaborating for Impact 

"DCC has established a
solid infrastructure
and is a gold standard
for many other
(marketing) boards."
 — Claudia Carter,
California School
Nutrition Association

Co-hosted dairy farm tour at Tollcrest Farms with
Mother Lode California School Nutrition Association:
reaching 29 school nutrition leaders that influence
143,172 students.

California Academy of Physician Assistants (CAPA)
partnership expanded knowledge of the health benefits
of dairy to 3,600 physician assistants through quarterly
publications. 

Completed formative testing of 4th grade nutrition
unit with 20 teachers and 500+ students.

Key Collaborations:

Co-hosted Nuestros Sabores: Culinary Medicine
Symposium with National Dairy Council, reaching 60
healthcare professionals and elevating dairy science in
Latino health conversations through culturally
relevant programming.
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“We need to talk about all the nutritional capabilities dairy has, and with that in mind, incorporate
the cultural aspect.” — Juan Aguilera MD, PhD, MPH, Assistant Professor - UTHealth Houston



School nutrition: Insights from a dairy dialogue
June 30 2025

By Amy DeLisio, Dairy Council of California

Earlier this year, Dairy Council of California convened Well-Nourished, Brighter Futures: Dairy Dialogue in Sacramento, Calif. Centered

on envisioning equitable and sustainable solutions for school meals and scholar success, the event brought together school nutrition

professionals, dietitians, dairy community leaders, and allied partners around a common goal: supporting student achievement through

access to nutrient-dense school meals.

Participants explored a variety of aspects of school meals to identify challenges, opportunities, and actionable solutions. In addition,

they examined strategies to reduce food and packaging waste, expand local dairy purchasing, and support school nutrition programs to

meet evolving federal and state nutrition standards and sustainability goals.

Key informant interviews uncovered three core challenges:

https://hoards.com/


There is a lack of in-school nutrition education, particularly around dairy.

There is limited understanding of logistics for integrating dairy into school meals.

There is insufficient communication between the dairy community, school nutrition staff, and students.

In January 2025, Dairy Dialogue attendees discussed ways to boost the understanding of school food service and processor needs

related to evolving school meal standards. Also important was envisioning the future to ensure positive positioning of milk and dairy

foods in school meal programs to support student nutrition security. Looking for collaborative sustainability efforts that support schools,

they considered how to reduce waste and increase local food purchasing. At the end of the day, the group prioritized three key

actionable strategies:

Redefine what nutrition education means in schools by centering evidence-based nutrition, engaging youth in their own learning,

and emphasizing farm-to-cafeteria supply chains.

Broaden the opportunities for young people to enjoy dairy by incorporating a wider cultural variety of dairy foods and

emphasizing the human and cultural connections dairy foods provide.

Activate community support through collaboration, advocacy, and education and extend the work of dairy community leaders

across the state.

The results of this process exemplify the need for dairy champions across the state to continue investing in innovative solutions that

promote student wellness. By working together, everyone has a role in shaping more equitable, sustainable, and nourishing school

meals by driving innovation, elevating nutrition education, and positioning dairy’s important role in fueling scholar success. Join us in

our efforts by visiting DairyCouncilofCA.org.

To comment, email your remarks to intel@hoards.com.

(c) Hoard's Dairyman Intel 2025

June 30, 2025

https://dairycouncilofca.org/
mailto:intel@hoards.com


CAPA MAGAZINE

For decades, nutrition guidance has largely focused on individ-
ual nutrients, often cautioning against excessive intake of fat,
sodium and sugar, while encouraging underconsumed nutri-
ents such as potassium, fiber, calcium and vitamin D. This 
nutrient-based approach remains important. However, it's 
increasingly clear that health outcomes may depend less on
isolated nutrients and more on how those nutrients interact
within the structure of foods, also known as food matrices.
This advance in nutrition research invites a broader conversa-
tion about the role of food and nutrition in health outcomes. 

The food matrix refers to the physical and chemical structure of
a food, including how components such as fats, protein, carbo-
hydrates and micronutrients are organized and interact during
digestion and metabolism.1 The food matrix provides a deeper
understanding of how food behaves in the body. It encom-
passes factors like texture, particle size, degree of processing
and the presence of bioactive compounds such as polyphenols
in fruits and vegetables or milk fat globule membranes in dairy
foods. These structural elements influence how different foods
and nutrients are absorbed and metabolized, and ultimately
how they impact health.  

The dairy food matrix provides a great example of how the 
interaction of nutrients and bioactive components within the
food structure can influence health outcomes beyond individ-
ual nutrients. For instance, despite containing saturated fat and

sodium, cheese is associated with reduced risks of mortality
and heart disease.2 This effect is likely explained by the com-
plex interaction of protein, calcium, phosphorus, magnesium
and unique microstructures such as milk fat globule mem-
branes within the cheese matrix. Similarly, yogurt consumption
is linked to a lower risk of type 2 diabetes, better weight main-
tenance and improved cardiovascular health.3 Fermented dairy
such as yogurt, kefir and some cheese offers a package of pro-
biotics and nutrients in a unique delivery system that slows di-
gestion and supports gut health, helping to explain its positive
impact on disease prevention. 

For physician assistants, embracing the food matrix concept
enhances patient care by supporting more holistic, food-based

The Food Matrix Matters 
By Bessie O’Connor, RDN 
Dairy Council of California
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nutrition counseling. It encourages moving beyond single-nu-
trient messages to practical, whole-food guidance that patients
can apply. Furthermore, the foods that make up an eating pat-
tern have interactive, synergistic and cumulative relationships
that better predict health beyond individual foods or food
groups.4 Milk, yogurt and cheese in the context of balanced di-
etary patterns that include fruits, vegetables, whole grains,
eggs, nuts, seeds, fish and lean meats support evidence-based
nutrition guidance. f
References 

1. Comerford KB, Unger AL, Cifelli CJ, et al. Decrypting the messages
in the matrix: the proceedings of a symposium on dairy food matrix
science and public health opportunities. Crit Rev Food Sci Nutr. Pub-
lished online March 3, 2025. doi:10.1080/10408398.2025.2460606

2. Zhang M, Dong X, Huang Z, et al. Cheese consumption and multiple
health outcomes: an umbrella review and updated meta-analysis of

prospective studies. Adv Nutr. 2023;14(5):1170-1186. doi:10.1016/j.ad-
vnut.2023.06.007 

3. Savaiano DA, Hutkins RW. Yogurt, cultured fermented milk, and
health: a systematic review. Nutr Rev. 2021;79(5):599-614.
doi:10.1093/nutrit/nuaa013 

4. US Department of Agriculture and US Department of Health and
Human Services. Dietary Guidelines for Americans, 2020-2025. 9th Ed.
2020. Accessed June 10, 2025. https://www.dietaryguidelines.gov 

5. National Dairy Council. The Dairy Matrix. Accessed June 11,
2025. https://www.usdairy.com/getmedia/2c7e3fa8-db5b-4b74-b2e6-
1ac750e06d1c/Food-Matrix-More-Than-the-Sum-of-its-
Nutrients_FINAL.pdf?ext=.pdf.

6. Brown K, Hamady C, Cummins S. The Dairy Matrix: More Than the
Sum of Its Nutrients [webinar slides]. National Dairy Council; July 15,
2020. Accessed June 11, 2025.
https://www.usdairy.com/getmedia/03080c08-4f29-4918-82c0-
b2e1e8f97f01/NDC-Dairy-Matrix-Webinar-Slides.pdf 

The Food Matrix Matters 

CAPA mag Q3 2025_Layout 1  6/25/25  3:44 PM  Page 11



10  SUMMER 25 CSNA - Poppy Seeds Magazine

School nutrition professionals are no strangers 
to innovation. From adapting to evolving nutrition 
standards to leading sustainability and student 
engagement efforts, you are transforming school 
meals. And just this year, a unique conversation 
helped amplify that work in a new way.

Well-Nourished, Brighter Futures: Dairy Dialogue, 
hosted by Dairy Council of California, brought 
together leaders in school nutrition, dairy, agriculture, 
education and youth advocacy to explore how milk 
and dairy foods can support student success in more 
inclusive, sustainable and engaging ways.

This collaborative event created space to address 
shared challenges and inspire fresh thinking about the 
role of dairy in school meals—from farm to cafeteria. 
The dialogue united voices across sectors to shape a 
vision for meals that are nutritious, student-centered 
and future-ready.

Insights From the Dairy Dialogue

Participants dug deep into the systems shaping 
student meals. Together, they uncovered some 
common goals:

Dairy Beyond the Carton

While milk is a staple offering in school meals, there 
was wide agreement that dairy has opportunities to 
nourish students in new and creative ways. Attendees 
voiced the desire to elevate dairy’s role in meals 
through scratch cooking, culturally relevant recipes 
and inclusive options like lactose-free milk.

As part of the creative design session, attendees 
shared ideas for dishes like yogurt-based sauces and 
cottage cheese, which is trending with students on 
TikTok, to reflect the diversity of California’s student 
population while bridging culture and nutrition.

Sustainability at Every Step

With schools working hard to reduce waste and 
meet packaging requirements, the dialogue sparked 
fresh ideas for aligning dairy with environmental 
goals. Innovations such as bulk milk dispensers, 
waste audits and compostable packaging are already 
underway, the dialogue has fostered collaborative 
conversations among schools and dairy processors to 
identify challenges and ideate solutions.

NOURISHING
BRIGHTER
FUTURES
WITH DAIRY
BUILDING MOMENTUM TOWARD
EQUITABLE, NOURISHING 
SCHOOL MEALS
By: Alyssa McCelland, Initiatives and Engagement 
Director at Dairy Council of California

G.A. Systems, Inc.· 226 W. Carleton Ave Orange, CA 92867· (714) 848-7529   
www.gasystemsmfg.com· sales@gasystemsmfg.com 

      G.A. SYSTEMS, INC.

SERVING LINES ARE DESIGNED, BUILT AND PROVEN TO
SERVE STUDENTS FAST AND SAFE. 

Continued on Page 12



12  SUMMER 25 CSNA - Poppy Seeds Magazine

Student Voice and Food Literacy

One of the most energizing takeaways? Students are 
ready to lead. Youth participants expressed excitement 
about co-designing their cafeteria experiences, 
including being involved in decisions on the foods 
offered and how nutrition is taught. “We want meals 
to reflect who we are and where we come from,” one 
youth panelist shared. “If we help design them, we’re 
more likely to eat them—and understand them.” The 
need to include dairy into farm to school activities 
was also identified.

These themes echoed throughout the event’s breakout 
sessions, where cross-sector teams envisioned 
strategies to make dairy more visible, approachable 
and valued in schools.

Looking Ahead: The Future of  
School Meals Is Collaborative

Well-Nourished, Brighter Futures: Dairy Dialogue 
made one thing clear: When school nutrition 
professionals, students, food industry and community 
partners work together, school meals become more 
than just food. They become a platform for learning, 
health and empowerment.

Many participants left the event with project ideas for 
their schools and districts, including:

•	 Culturally responsive dairy recipe pilots

•	 Student-driven “School Meal Visioning Labs”

•	 Waste reduction challenges tied to dairy 		
	 packaging

•	 Farm-to-School immersion programs

•	 Expanded nutrition campaigns

•	 Lactose-free and inclusive dairy menu trials

By aligning efforts across the cafeteria, curriculum 
and community, California schools can continue to 
lead the way, not just in what’s served but in how 
students experience and understand food.

From Dialogue to Celebration:  
World School Milk Day

As schools look ahead to the new academic year, 
there’s an ideal opportunity to nourish brighter 
futures together by bringing ideas and energy into 
classrooms, cafeterias and communities: World 
School Milk Day, September 24, 2025.

This global celebration, held each fall, is a chance to 
highlight the health benefits of milk and the power 
of school meals. We invite you to participate in this 
global campaign and check out our Dairy Council of 
California toolkit to help schools plan celebrations 
that are fun, flexible and full of learning.

The toolkit includes:

•	 Milk nutrition facts that help students connect 	
	 what they drink to how they grow and learn.

•	 Project ideas that link dairy to subjects like 		
	 science, art and agriculture.

•	 Facts like:

•	 School milk travels from farm to cafeteria in 	
	 just two days.

•	 Dairy is California’s #1 agricultural product.

•	 Milk supports strong bones, teeth, muscles 		
	 and energy for play and focus.

Your Call to Action: Start Planning Now

Planning a World School Milk Day event doesn’t 
have to be elaborate. Even small celebrations can 
have a big impact when students feel included and 
curious. To learn more, visit DairyCouncilofCA.org/
WSMD. Share your event photos and stories using 
#WSMD2025.
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As I reflect on my year serving as President of 
CSNA Chapter 20, one theme rises to the top: the 
power of partnership. This year reminded me—
again and again—that we are stronger together. 
Whether we’re serving meals in our school cafeterias, 
developing innovative programs, or advocating at the 
Capitol, we all share a common mission: supporting 
the health, development, and success of California’s 
students through nutrition.

Although I was unable to attend this year’s CSNA 
Legislative Action Conference in Sacramento, I 
was so proud that our chapter was represented with 
strength and professionalism by our industry partners, 
who attended and made legislative visits on our 
behalf. These partners, who show up year after year, 
took our messages and stories directly to legislators 
and their staff. Their dedication allowed Chapter 20’s 
voice to be heard and ensured that student nutrition 
remained a top priority in state conversations.

A standout moment from the conference included a 
meeting with Erik Brahms, Chief of Staff to Senator 
Megan Dahle. During this meeting, our partners 
highlighted the impact of child nutrition programs 
in schools, emphasized the need for continued 
investment, and shared how local partnerships are 
making a difference in our region. It was a moment of 
advocacy that truly reflected our collective strength—
school professionals and industry working as one 
team.

That spirit of collaboration continued back in our 
own community in a heartfelt way. We were honored 
to welcome Alice Bennett, Senator Dahle’s district 
coordinator, to a local gathering to recognize the 
retirement of one of our own: Sean Hays. Sean has 
been a steadfast leader and champion for students 
throughout his career, and his retirement was a 
milestone worthy of celebration. With school 
nutrition staff, administrators, and industry partners 
in attendance, Alice presented Sean with a California 
Assembly Certificate in honor of his years of 
dedicated service. It was a moment that brought tears, 
applause, and a deep sense of appreciation for a career 
that has truly made a difference.

These moments are more than ceremonial—they 
are reminders of what we can accomplish when we 
build bridges, show up for each other, and lead with 
purpose. The partnerships we’ve cultivated across 
schools, government, and industry are what make 
Chapter 20 so successful and respected.

THE POWER 
OF WORKING 
TOGETHER
By Tina Egan, District Director Red Bluff Union 
Elementary, 2024 - 2025 President, CSNA Chapter 20

CHAPTER 20 UPDATES

Continued on Page 16



16  SUMMER 25 CSNA - Poppy Seeds Magazine

As my term comes to an end, I feel a deep sense 
of pride. We’ve had an incredible year filled with 
meaningful progress and powerful collaboration. 
And now, with the installation of our new officers, 
the future is bright. This new team brings energy, 
experience, and a shared vision for advancing our 
mission in even greater ways. I am confident that 
under their leadership, our chapter will continue to 
grow, inspire, and lead the way in child nutrition.

To our industry partners—thank you for always 
stepping in when needed. To our school staff and 

members—thank you for your dedication and heart. 
And to Sean—thank you for showing us what a 
lifetime of impact looks like.

Serving as Chapter 20 President has been the honor 
of a lifetime. I am grateful for every conversation, 
every shared challenge, and every victory we achieved 
together. Here's to another year of service, advocacy, 
and nourishment—for our students and for one 
another.







Why dairy access matters more than ever
Oct. 6 2025

By Amy DeLisio, Dairy Council of California

Across the country, families and students are losing access to a critical nutrition education program. Due to federal funding cuts, the

Supplemental Nutrition Assistance Program Education (SNAP-Ed) nutrition education and obesity prevention grant, known in California

as CalFresh Healthy Living, is ending after 30 years. This change impacts hundreds of organizations, including schools, local health

departments, and community-based partners that deliver nutrition education, help families stretch limited food dollars, and support

healthy food environments. This setback comes alongside changes to SNAP eligibility rules that may increase food insecurity for

vulnerable families.

These programs are vital for children and families connecting them to hands-on nutrition education, shopping tools to stretch limited

food dollars and gardening skills, and working together to increase access to healthy foods. In fact, one in five Americans have

uncertain or inconsistent access to food. Consistent and equitable access to healthy, safe, and culturally relevant and affordable foods

is essential for optimal health and well-being. Food security has been associated with positive physical, cognitive, and emotional health

outcomes, including better management of chronic diseases, optimal growth and development, decreased stress, and other benefits.

https://hoards.com/


This is especially crucial for pregnant women and young children, when proper nutrition sets the foundation for healthy growth, brain

development, and lifelong wellness.

Federal nutrition assistance programs fill a critical gap in helping families put healthy food on the table including move access to dairy

foods. Milk, yogurt, and cheese are important because of their unique package of nutrients that support health at every age. They

provide high-quality nutrients and are accessible, affordable, and culturally relevant for a diverse population. A wide variety of dairy

foods meet people’s unique needs and remain a valued part of food traditions while ensuring nutritional adequacy.

As the health and nutrition policy landscape continues to shift, the dairy community plays an important role in promoting and educating

decision makers on the benefits of federal nutrition assistance programs and the central role that milk and dairy foods play in these

programs and Americans’ health. The loss of SNAP-Ed underscores the need for collective action to fill gaps in nutrition education and

healthy food access. By working together through strategic partnerships, community engagement and education, we can help ensure

that science-based nutrition messages continue reaching children and families, especially those with limited food budgets. Together, we

can build on dairy’s legacy of nourishing healthier communities and supporting equitable access to nutrient-rich foods.

Learn more about how you can join Dairy Council of California in this effort by visiting DairyCouncilofCA.org.

To comment, email your remarks to intel@hoards.com.

(c) Hoard's Dairyman Intel 2025

October 6, 2025
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