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NCE had successful meeting in October, we had 12 folks in

attendance with productive conversation about resource sharing.

The next meeting won’t be scheduled until January 2024. Can

you believe 2023 is coming to an end? So many great things have

been happening within WNC Food Systems Coalition as well as in

relationship forming around the region. 

WNC FSC has started an Instagram, you can locate that profile

through this handle @wncfoodsystems 

The NCE SA has also created an Instagram

(@wnc_food_and_cooking_tips) and TikTok

(@wnc.food.and.cook) for cooking and food content. I’d love to

do guest spots throughout the month to highlight your

community pantries/distribution/demos. I invite you to reach

out and we can coordinate a site visit for a TikTok.

If you or your organization are  on these platforms, give these

profiles a follow to see what we’re sharing. We’d love to share

your news and events through these accounts as well. 

What's New:

WNC Food Systems Coalition
NUTR I T I ON  COOK I NG EDUCAT I ON

Kristin Washington, Coordinator
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The season of soups and stews is upon us. A warm bowl of

chili is a favorite of mine. What do you enjoy your soups,

stews and chili with? I’m gluten free so I enjoy some tortilla

chips or gluten free cornbread. Chili and frybread are also

enjoyed together in my community, we add  lettuce,

tomoato and other tasty toppings
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NUTRITION COOKING EDUCATION
SEPTEMBER NEWSLETTER

Ingredients
1 cup cornmeal

1 cup all purpose flour or gluten free alternative
5 teaspoons baking powder

1/4 cup white sugar
1 pinch of salt

1 cup milk
1/2 cup butter

Directions
Preheat oven to 350 and grease pan

Mix dry ingredients
Stir eggs and milk into dry ingredients. Place butter
into prepared dish and melt in the preheated oven.
Add butter to cornmeal mixture and then pour into

prepared pan. 
Bake for 30-35 minutes or test with a toothpick.

Calories 141; Protein 2.9g; Carb 16.5g; Fat 7.1g; Cholesterol 39.7mg; Sodium 208mg

Recipe from Tribal Foods Distribution
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NUTRITION COOKING EDUCATION
NOVEMBER NEWSLETTER

20 minutes
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Food Waste Solutions
Summit

Nov 9th, 2023 9:00AM-4:00PM Register

Bounty & Soul Rooted in Health Program Manager

NC State Extension Office Recipe Library Library Link

YMCA Mobile Market Dates Schedule Link

NUTRITION COOKING EDUCATION
SEPTEMBER NEWSLETTER

Coming Up: 
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Listing Info

https://wncfoodwaste.org/2023-summit/
https://localfood.ces.ncsu.edu/local-food-nutrition-health/recipes-library/
https://ymcawnc.org/schedules
mailto:kristin@wncfoodjustice.com
https://www.wncfoodjustice.com/
https://bountyandsoul.org/employment-opportunities/

