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The following guidelines will be followed in sourcing and preparing food and beverages for NANP’s HEALCon annual conference meals. 

SOURCING GUIDELINES:
· Animal proteins will meet organic standards.
· Corn, soy, and nut products will meet organic standards.
· Fish and seafood will be wild-caught based on the “Best Choice Ranking” from www.seafoodwatch.org. 
· Ingredients will be whole foods, aiming to secure fresh, local, seasonal products grown and raised using organic standards whenever possible. 

PREPARATION GUIDELINES:
· Any fats (e.g., dairy, butter, oils) will meet organic standards.
· Oils:
· Extra virgin olive or avocado oil is preferred.
· NO – corn, soy, or canola oil
· Salt:
· Unrefined sea salt or Celtic salt will be used in cooking and as a condiment.
· NO - refined or iodized table salt
· Sugar: 
· Agava, honey, coconut sugar, brown sugar, and molasses are preferred
· NO - white or artificial sugars (in foods nor provided with beverage services)
· Meals and beverages will be gluten-free. Best efforts will be made to thoroughly clean surfaces to eliminate the possibility of cross-contamination.
· All water will be filtered.






image1.png
HEAL

Holistic. Engage Advance. Leam.

Bellevue, WA
April 30-May 3, 2026




image2.jpg




