
Women of Purpose Webinar Panelists Biographies 
 
Moderator: 
 
Jacqui Pressinger (South Florida) 
Director of Strategic Partnerships, American Culinary Federation, Inc. 
 
A graduate of the Culinary Institute of America (CIA) in New York, Jacqui is a 
classically trained chef with degrees in culinary arts management, as well as 
baking and pastry arts.  
 
She was a finalist for Empowering Women in Industry’s Tradeswoman and 
Industry Advocate of the Year and, in 2020 and 2022, Jacqui was also recognized 
as a Reader’s Pick for Nation’s Restaurant News in the category of Most 
Influential Operators and Vendors. 
 
 
Speakers: 
 
Aubrey Alvarez (Des Moines) 
Cofounder and Executive Director, Eat Greater Des Moines 
www.eatgreaterdesmoines.org 
 
Aubrey stands out not only as a role model and inspiration in her community, but 
as a national leader in innovative food recovery efforts and an agent of change in 
reducing food waste and improving food equity and sustainability in Iowa and 
beyond. 
 
Eat Greater Des Moines provided over 1.5 million pounds of food to hundreds of 
organizations within and beyond the traditional emergency food system, and 
Aubrey and her organization have championed gleaning to harvest fruits and 
vegetables that would otherwise be left behind. 
 
 
Shanita McAfee-Bryant (Kansas City) 
Founder and Executive Director, The Prospect: An Urban Eatery 
www.theprospectkc.org 
 
Shanita has gone from cooking on the line in her own restaurant to starting a new 
non-profit initiative, The Prospect, which teaches others not only how to cook, 
but how to have a successful career in the food industry. The 16-week culinary 
program helps under-resourced but highly motivated community members 
acquire the soft and hard skills needed to break the poverty cycle and put them 
on the path to success. 

http://www.eatgreaterdesmoines.org/
http://www.theprospectkc.org/


 
Working under the umbrella of her non-profit, she has been donating much of 
her time along with an army of local chefs in Kansas City to provide local shelters, 
organizations, and schools much-needed meals to feed the growing list of food 
insecure. 
 
 
Merri Schwartz (British Columbia) 
Founder and Interim Executive Director, Growing Chefs 
www.growingchefs.ca 
 
As a full-time professional pastry chef, Merri had the idea to educate the most 
influential—our children—on the importance of food sustainability, nutrition, 
and local agriculture. Growing Chefs began by piloting their unique “Gardening 
and Cooking Program” at two Vancouver elementary schools, and in 2019 the 
program ran in 80 classrooms with 275 volunteers. When the pandemic closed 
the schools, Growing Chefs didn’t miss a beat and moved their programming to 
digital lessons. 
 
School closures also necessitated the initiation of LunchLAB: Chefs for Families 
that provided nutritional support to at-risk families and created much needed 
employment for chefs and kitchen professionals affected by widespread 
shutdowns. Between April and August 2020, LunchLAB provided 70,000 meals 
to an average of 575 children and their caregivers each week. 
 
 
Ann Harvey Yonkers (Washington, D.C.) 
Founder, FRESHFARM Markets 
www.freshfarm.org 
 
Nearly half a million people shop regularly at the 15 FRESHFARM Markets 
founded by Ann. Begun as a single market in 1997, the non-profit, producers-only 
farmers markets impact the health and wellbeing of Washington, D.C. and area 
residents, as well as bring economic opportunity to local farmers and food 
producers spanning 20,000 acres in the Chesapeake Bay region.  
 
In 2009, First Lady Michele Obama worked with Ann and her cofounder, Bernie 
Prince, to place a FRESHFARM market near the White House to demonstrate 
why eating fresh food mattered to an entire nation. 

http://www.growingchefs.ca/
http://www.freshfarm.org/

