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ISSUE
In-person industry programs and
events were a primary source of
revenue and a substantial portion of
JBF's calendar before COVID-19.
Prior to COVID-19, JBF hosted around
200 events a year at the Beard
House, as well as events in other
venues in the New York City area and
across the country. That included the
national dining tour Taste America
presented by Capital One®, the
annual Gala Dinner and Auction, and
Friends of James Beard Benefit®
dinners.

INNOVATION
JBF is currently offering virtual
events and programming, which
includes the Open for Good industry
resource hub, ongoing webinar
series, and a redesigned Taste
America, which was converted
from a national event series into a
virtual event.

OUTCOME
Over 530 users have accessed and
utilized the Open For Good Portal
resource
hub
to
help
their
businesses adapt to ongoing COVID19 restrictions. The James Beard
Foundation Webinar Series has
produced over 141 webinars and 99
archived recordings, with over
21,000 registrants over the series. A
Virtual
Taste
America
event
successfully sold over 1,000 tickets
nationwide, with an additional 361
plays of the broadcast recording.
Combined, these resources have
accessed restaurateurs and chefs
across the United States and
provided them with useful tools to aid
them in remaining open, adapting to
COVID-19
restrictions,
and
supporting their staff and customers.

James Beard Foundation's
Response to COVID-19
The James Beard Foundation (JBF) is a nonprofit
organization whose mission is to celebrate, nurture, and
honor chefs and other leaders making America's food
culture more delicious, diverse, and sustainable for
everyone. JBF is concerned about and actively responded
to the dire situation that the food and beverage
community is in due to the COVID-19 pandemic.
As COVID-19 hit, the JBF quickly refocused its
programming to provide tools and resources to best help
the hospitality industry navigate the early stages of the
pandemic. They launched a webinar series, published
articles, created playbooks, and partnered with chefs and
advocates to build community and help keep our country’s
independent restaurants open for good.
In-person industry programs and events were a primary
source of revenue and a substantial portion of the
Foundation’s calendar before COVID-19. Prior to
COVID-19, the Foundation hosted around 200 events a
year at the Beard House, as well as events in other venues
in the New York City area and across the country. That
included the national dining tour Taste America presented
by Capital One®, the annual Gala Dinner and Auction,
and Friends of James Beard Benefit® dinners.
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In March, JBF responded to the pandemic by
postponing all in-person programming and
events and developing virtual programming
and industry resources. Building on the
Foundation’s initial response to COVID-19 and
recognizing the long-term support needed by
independent, locally owned restaurants, JBF
committed its full staff and programs to the
Open for Good campaign for the next 12-18
months.
The Open for Good campaign aims to
support the recovery and rebuilding of an
independent restaurant industry to make it
stronger than ever. Initiatives include the Open
For Good Fund and the James Beard
Foundation Food and Beverage Investment
Fund for Black and Indigenous Americans,
regional advocacy efforts, weekly webinars and
talks, and the Open for Good industry resource
hub featuring Mentorship presented by
KitchenAid.

Responding to COVID-19
JBF is currently offering virtual events and
programming, which includes the Open for
Good industry resource hub, ongoing webinar
series, and a redesigned Taste America, which
was converted from a national event series into
a virtual event.

OpenForGood.com will house blog posts,
playbooks, videos, and events so that the chef
community has access not only to past resources,
but also tips, advice, and insights on how to build
back better.
Mentorship presented by KitchenAid will be
open to individuals of all backgrounds and is a first
step in addressing the historic inaccessibility of
mentors to BIPOC, women, and trans folks.
Through this portal, users will have access to
experts on a wide array of topics and can create
their own mentorship schedule. Everything from a
quick one-on-one session to a long-term
mentorship relationship will be accessible through
this portal. The forum will also be available for
questions or crowd-sourced support and advice.
Prior to the site’s launch, JBF surveyed the
culinary community to understand the topics and
concerns that were most important to the
Mentorship experience. Important areas of focus
were women’s leadership, business planning, and
COVID-19 resilience. With that in mind, JBF
sought out members from the community who
could serve as mentors and support others in those
important areas of focus.

Open For Good Portal
OpenForGood.com is an industry-facing
resource that will also feature content from
outside JBF. The site includes Mentorship
presented by KitchenAid, as well as a public
forum.
OpenForGood.com aims to bring
together all of the resources JBF and other
organizations have been collecting into one
easy-to-use platform.
Openforgood.com homepage
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Webinar Series
To help navigate the challenges of COVID19, JBF hosts weekly webinars to provide
resources to the hospitality industry and stay
connected during difficult times. Topics have
covered all facets of the current crisis, from
understanding the RESTAURANTS Act, to
chefs using their voice to influence policy, to
activists securing their local foodways amid a
pandemic. Webinars that tied in local foodways
include:
“Lessons From Indigenous Food Models in a
Time of Pandemic:” Panelists explored how
Indigenous peoples have survived, thrived, and
continued to grow their food systems, culture,
and communities in the face of tragedy and
countless historical pandemics and epidemics.
(Industry Support Webinar, 7/14/2020)
“COVID-19 and Local Food: Challenges and
Opportunities:” JBF hosted a panel that
discussed how the pandemic has affected
regional food systems in different parts of the
country and what that means for the future of
regional food systems. (Industry Support
Webinar, 7/22/2020)

industry. Diners received a three-course meal kit,
along with access to cooking demos and a national
broadcast featuring a lineup of James Beard
Foundation friends, chefs, and special guests.
This innovation was a strategy designed to retain
the best of Taste America, previously a year-long
national dining tour across more than 20 U.S. cities,
featuring all-star chef collaborations, one-of-a-kind
dinner experiences and educational programs that
engaged consumers around a shared vision of Good
Food for Good. This virtual iteration of the Taste
America event still provided consumers with
avenues to support local restaurants and experience
delicious food while learning more about the state
of the industry and JBF's initiatives. To highlight
the local and regional food systems that these chefs
operate in, many of the meal kits menus featured
local farms. For example, Chef Alex Seidel featured
several locally produced items in the Denver-area
box, including feta and greens from Fruition Farms,
farm-raised duck from Maple Leaf Farms, and a
potpie crust made at Füdmill.
You can view the Taste America live broadcast
here: https://www.youtube.com/watch?v=G9kbAfkOrw

“Build Back Better: Sustainability and
Viability of Local Agriculture:” This webinar
focused on local practices and foodways, which
are critical aspects of sustainability as well as
resiliency, especially in the era of COVID-19.
(Industry Support Webinar, 7/28/2020)

Virtual Taste America
In 2020, Taste America brought chefs and
diners from across the country together for a
virtual communal dinner to celebrate local
independent restaurants and support efforts to
rebuild a more sustainable and equitable

Photos from the prep and pick up site of Taste America
Charleston
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Program Outcomes
Open For Good Portal
There are around 530+ users and
participants on the Open for Good site. JBF
is deploying a user survey which will help
them to better understand and improve the
user experience.
There are currently 33 mentors in the
program and JBF continues to evolve the
website by making it more user-friendly
and encouraging users to participate in
Mentorship presented by KitchenAid.
Through promotional efforts, JBF reached
62M
people
and
led
them
to
OpenForGood.com.
The mentor program gained several
talented and respected women in the
industry, including Tiffany Derry, Alex
Raij, Deborah VanTrece, and Mary Sue
Milliken.

Webinars
The Webinar series, which has commonly
focused on issues around local food supply
chains and diversity and inclusion, has
produced 141 total webinars and 99
archived recordings with over 21,000
registrants, 9,300 live attendees, and 8,500
recording views.
"Webinars don't replace face-to-face
interaction, but they do provide the ability
to connect globally. And as a panelist for
JBF webinars, I know that whatever the
topic, my message is reaching an audience I
wouldn't otherwise be able to connect
with. These webinars also share a wide
variety of topics and industry experts,
thereby filling the gap created by social
distance learning.” — JBF Impact fellow
Chef Jennifer Hill Booker, Your Resident
Gourmet, Atlanta.

"I had a great discussion with my
students after the webinar. It fit
perfectly with today's focus on food
sovereignty. I really appreciate this
wonderful online programming."
Professor Rachel Black, Connecticut College

Virtual Taste America
A total of 1,095 tickets were sold across 20 U.S.
cities, with an additional 361 plays of the
broadcast recording. The response from
participants was quite positive:
"JBF Taste America was AMAZING!
Everything was first-class from start to
finish! The JBF program was SO well done
and actually VERY moving. At one point
my eyes started watering! I have done so
many of these dinners-at-home and this
was absolutely the best!" — Christina
Ramos, MIA Bites
“It was an absolute pleasure being part of
such a special night. We are so grateful to
you and the foundation for not only
supporting our restaurant, but our Oaxacan
community. I love to hear that people
enjoyed their food, we worked really hard
to provide a dinner that would best
represent us and the foundation. Looking
forward to working together soon again!” Los Angeles Taste America Host, Chef
Bricia Lopez, owner of Guelaguetza and
America’s Classic Winner, Los Angeles.

James Beard Foundation website, Taste America
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Building Better Beyond:
opportunities and considerations
JBF shifted nearly all of their programming
from in-person to virtual, which was a huge
undertaking. While they welcome the day
when in-person events allow their patrons to
come to the table and share a meal in person,
several of the innovations necessitated by
COVID-19 will likely persist moving forward.
Taste of America Seattle host, Chef Jason
Wilson of The Lakehouse Bellevue, said of
JBF’s quick transition to virtual events: “The
Taste America experience was a window into
what the future of restaurants and fundraising
events will be…and the virtual experience is a
fantastic way for us to connect with guests and
create new relationships through supporting
the James Beard Foundation. The James Beard
Foundation has been incredibly supportive of
chefs
and
restaurants
through
this
unprecedented pandemic…this new pivot in
operations has continued to lead the way in

restaurant operations as it show us there are still
many opportunities to connect with our guests and
be creative. As we reshape our operations and
continue to hope for a recovery, we will continue
to utilize virtual events to connect and create sales.”
The Open for Good website and campaign will
need to persist for years to come to support the
independent restaurant sector as it fully recovers
and rebuilds. Initiatives that emerged during the
past year, including the Food and Beverage
Investment Fund for Black and Indigenous
Americans and Mentorship presented by
KitchenAid, occurred as a result of the large
disruptions of 2020, but appear to be effective
responses to long-term challenges in the sector.
Subsequently, new relationships forged between
chefs and the farms, ranches, and food hubs who
continue to support their community-based food
systems are likely to persist.

James Beard Foundation website, Virtual Events and Open For Good
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This innovation brief was created in fulfillment
of a cooperative research agreement between the
Marketing Services Division of the Agricultural
Marketing Service of the United States
Department of Agriculture (USDA AMS), the
University of Kentucky, Colorado State
University and Penn State University.

Thanks for reading!
For more information and resources on Local
and Regional Food Systems Response to COVID:
Building
Better
Beyond,
visit:
https://lfscovid.localfoodeconomics.com/
where you can sign up for our project listserv,
read other innovation briefs, and check out
resources put forth by other sectors of the local
and regional food system.
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