
MONDAY,  NOVEMBER 18 ,  2024

3RD CALIFORNIA REGIONAL
REGENERATIVE MEAT EVENT

CELEBRAT ING SUCCESSES & EXPLORING
EXPANDING OPPORTUNIT IES

MULVANEY’S B&L,  SACRAMENTO



1 0 : 0 0  A M WELCOME & GOALS
Patrick Mulvaney, Executive Chef, Mulvaney’s B&L
Patrick Huber, Director Center for Conservation
Informatics, UC Davis
Michael Dimock, Executive Director, Roots of Change

1 0 : 1 5  A M
PANEL 1 :THE LAUNCH OF THE 
UNIVERSITY OF CALIFORNIA MARKET
Outcomes of work to launch system-wide purchasing of 
regional & regenerative meat
Marilyn Biscotti, UC Office of President
Clifford Pollard, Cream Co. Meats
Kathy Webster, TomKat Ranch & Beef2Institution Collaborative
Santana Diaz, Executive Chef & Culinary Director, UC Davis Med 

1 1 : 1 5  A M PANEL 2 :  NEW MARKET OPPORTUNITIES
Introducing Farm to School, Halal, Growing GRASS, and
Fire Fuel Reduction
Sarah Keiser, Wild Oat Hollow 
Jim Kleinschmit, Other Half Processing & Growing GRASS
Nicholas Anicich, CDFA Farm to School
Steve Schwartz, Interfaith Sustainable Food Collaborative 

1 : 3 5  P M
DEMO OF REGIONAL REGENERATIVE MEAT
RESOURCE PORTAL
Presented by Courtney Riggle, IC-FOODS

2 : 0 0  P M
GROUP DIALOGUE:  REMAINING CHALLENGES
AND SOLUTIONS
A discussion with producers and other attendees about
roadblocks focused on processors and local &
regenerative cattle numbers in CA.
Loren Poncia, Stemple Creek Ranch
Michael Delbar, CA Rangeland Trust

3 : 0 5  P M KEYNOTE DIALOGUE
Perspectives from the USDA on established initiatives
and sustainable systems, and a vision of the future.
Jennifer Lester Moffitt, Undersecretary, USDA

4 : 1 0  P M LOOKING BACK AND LOOKING FORWARD 
Closing out the project, inviting dialogue and feedback

1 2 : 3 0  P M LUNCH
Local & regenerative meat & salads

9 : 3 0  A M CHECK IN 
Enjoy coffee and breakfast bites

AGENDA

DINNER
Local & regenerative meats, vegetables, & beverages.

6 : 0 0  P M

5 : 0 0  P M
NETWORKING & REGENERATIVE GOAT MEAT
TASTING RECEPTION
An opportunity to connect with the supply chain and
engage with market opportunities. No host bar.
Remarks from Karen Ross, Secretary, CDFA



1 )  Ce lebrate  ach ievements  made over  the las t  3  years

2 )  Exp lore some emerg ing market  opportun i t ies

3 )  D iscuss  potent ia l  paths  forward for  remain ing 
chal lenges

RESOURCES

GGRASS
WEBSITE

CA REGEN MEAT
PLATFORM

1 )  Bu i ld  out  CA Regen Meat  Por ta l  wi th  s takeholder  
par t ic ipat ion

2)  Grow and s tab i l ize  supply  chain for  Univers i ty  of  Cal i forn ia  sys tem
procurement  

3 )  Connect  regenerat ive  meat  communi ty  wi th  addi t ional  programs and
opportun i t ies

4 )  Expand th i s  e f for t  throughout  Cal i forn ia

TODAY’S  GOALS

PROJECT NEXT STEPS

SPEAKER B IOS

ggrass .org

HALAL MARKET
MATERIALS

Scan to add yourself  to the
CA regen portal business &
partner directory

to  par t ic ipate  in  the
GGRASS producer

v ideos ,  emai l
dlaninga@ggrass .org

bi t . l y/regenmeatb ios

bi t . l y/RMPorta lDi rectory caregenmeat .net/
hala l .h tml

CaRegenMeat .net

https://bit.ly/RMPortalDirectory


To  ou r  p roducers  who he lped to  sou rce  the  
regenerat i ve  p roducts  fo r  th i s  event .  

Sie r ra  Orchards ,  wa lnuts  and  o l i ve  o i l
PT  Ranch ,  tu r key
Cl ine  L i ves tock  Company ,  beef
Neuman Fami l y  Ranch ,  goat
Peads  and Barnet t s ,  pork
B lakeman L i ves tock ,  lamb

To  Av i vo  Wines  and  Hanna Winery  and  V ineyards  
fo r  the i r  donat ion  of  w ine .  

LUNCH MENU

THANK YOU

 This project was funded by: 
USDA AMS Regional Food System Partnerships Program Grant #AM21RFSPCA1023-00 

DINNER MENU

Fami ly  Sty le  Salad
Mixed Chicor ies  wi th  Meyer  Lemon Vina igret te  Chi l i  Ch icharron
Rancho Gordo Beans wi th  a Hummus Insp i rat ion Engl i sh  Cucumber
Roasted Beets ,  Carrots  & Tops wi th  Sesame,  Sumac

An Assor tment  of  Pet i te  Sweets  and Cookies
Lu is  Nolasco ’s  Cof fee ,  K&K TeasDesser t  Min is

Fami ly  Sty le  Lunch

House Made Kabocha Squash Rav io l i  w i th  Nina ’s  Pers immon
Cream of  McNamara Walnuts  wi th  Pt  Reyes  B lue Cheese
Corned Cl ine Beef  wi th  Dutch F lat  Cabbage 
   w i th  Engl i sh  Mustard ,  Rye Focacc ia ,  R iverdog Potatoes
Smokey PT Ranch Turkey & Gravy wi th  Cranberry ,  Fu l l  Be l ly  Farm Potatoes

Openers
Kibbe Croquet te  wi th  Hatch Chi l i  A io l i
C l ine Zabuton served Nig i r i  Sty le  wi th  Sesame,  P ick led Wasabi ,  Bosworth R ice
Red Chi l i  Goat  Tostadas wi th  Cot i ja ,  C i lantro

Peads & Barnet ts  Pork in  Sugo over  Papparde l le  
   w i th  Calabr ian Chi l i ,  Midn ight  Moon Cheese
Slow Roasted B lakeman Lamb wi th  Rosemary ,  Ve l la  Jack ,  Autumn Orzo
Fogl ine Chicken Under  a Br ick  wi th  Roast  Honey Nut  Squash,  Chi l i ,  Crema

Fami ly  Sty le  Dinner

Fami ly  Sty le  Salad

Fiery  Ginger  Greens wi th  Neuman Goat  F loss  
   w i th  Laura Chenel  Chevre ,  Cranberry ,  S ier ra Orchard Walnuts
Art i san Breads by Acme Bread Company 
   w i th  S ierra Nevada But ter ,  Molokai  Sea Sal t

Regenerat ive  Mincemeat  P ie
Nocino Cream
Luis  Nolasco ’s  Cof fee ,  K&K Teas

Plated Desser t


