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Megan Roen Forman 
After graduating from Vanderbilt University with a degree in English 
and French, Megan Roen Forman decided to pursue her passion and 
enroll in the New England Culinary Institute. The internships required 
as part of the curriculum there led her to work in some of the top 
kitchens in Manhattan, including Park Avenue Cafe and Payard 
Patisserie and Bistro. 

In 2001, Megan returned to her native New Orleans to accept the 
pastry chef position at Susan Spicer's acclaimed restaurant Bayona in 
the French Quarter. While there she gained increasing recognition in 
both trade and consumer magazines. In 2004, Megan was honored 

with a Starchefs Rising Star Chef award.  

In 2007 Megan joined Sucre as the executive assistant pastry chef as part of its startup team. 
From its initial location she helped it to grow into a commissary and additional retail stores, 
gaining valuable business knowledge along the way. Finally, in 2011, she was ready to do her 
own thing. Megan and her husband Jay opened Gracious Bakery + Cafe in 2012, creating a 
venue for her artisan quality  pastries, breads and sandwiches . In the past eight years, 
Gracious Bakery has grown from one retail store into three retail outlets as well as a 3,000 
square foot production facility. From its original staff of six, Gracious LLC now employs over 60 
people, and provides a number of  local cafes with wholesale pastries and breads. The 
company also provides its signature pastries and sandwiches through locally delivered 
breakfast and lunch catering. 

Ethnic Roots/Cuisine Panel Participants 
 
Nina Compton 
Winner of the 2018 James Beard Awards “Best Chef: South” and one 
of Food & Wine magazine’s "Best New Chefs 2017", Nina Compton is 
Chef/Owner of New Orleans restaurants Compère Lapin and 
Bywater American Bistro. 

 
Born and raised in St. Lucia, Nina left the Caribbean for chilly Hyde 
Park, NY to study at The Culinary Institute of America. After graduating 
in 2001 she worked with Daniel Boulud at Daniel in New York. Then in 
Miami, she worked with Norman Van Aken at Norman’s, Philippe Ruiz 
at the Biltmore Hotel’s Palme d’Or and with Scott Conant at the 
Fontainebleau’s Scarpetta, ultimately becoming Chef de Cuisine. 
 

After her star turn on BRAVO’s Top Chef New Orleans, Nina opened her first solo restaurant, 
Compère Lapin in 2015.  Melting the warm flavors of the Caribbean with the Gulf and Louisiana’s 

https://www.jamesbeard.org/blog/the-2018-james-beard-award-winners
http://www.foodandwine.com/chefs/best-new-chefs-2017


indigenous ingredients, Compère Lapin was named Eater National's "Best Restaurants in America 
2017" and Top 10 Winner of Playboy's Best New Bars in America 2016. 
Bywater American Bistro, opened in March 2018, offers seasonal ingredient-driven cuisine in a 
casual, convivial setting. 
 
Nina Compton  
IG:@ninacompton 
Chapter:New Orleans 
Website: www.comperelapin.com  

Amethyst Ganaway 
Amethyst is a North Charleston, SC native who has been in the 
food and beverage industry for the past 11 years. While earning 
her BA at the University of South Carolina, she began her career 
in restaurants as a server and cashier. After making her way 
through various corporate and fine dining management positions, 
Amethyst's resume now includes recipe development and food 
writing. She focuses on Southern food particularly those of the 
Gullah Geechee and African American Diasporas and hopes to 
continue learning about cultural foodways. She has been 
published in Eater, Food and Wine, Plate Magazine, and The Post 

and Courier.  She is an LDEI 2020 Legacy winner, having received the New Orleans Culinary 
Award from Compère Lapin and The Southern Food and Beverage Museum.  She awaits her 
LDEI Legacy experience and an internship with America's Test Kitchen. 
 
Amethyst Ganaway 
IG: @thizzg 
Albuquerque 
2020 LDEI Legacy Award Winner  
Website: www.geecheegordita.com  

Ellen Kanner 
Ellen Kanner is the soulful vegan author of the award-winning 
book, Feeding the Hungry Ghost: Life, Faith and What to Eat 
for Dinner (VegNews’ Book of the Year, PETA’s debut Book of 
the Month Club pick). 
 
She has been exploring the intersection of food, culture, 
wellness and sustainability for over 20 years as The Miami 
Herald’s syndicated columnist the Edgie Veggie and 
Huffington Post’s Meatless Monday blogger, as well as 

contributor to outlets including Civil Eats, Saveur, EatingWell, VegNews, and Whole Foods 
Magazine. As Culinate contributor, she’s profiled chefs including Jacques Pepin, Nigel Slater, 
Paula Wolfert and Yotam Ottolenghi. 

 
Ellen presents internationally, leading conscious cooking and mindful eating workshops. She 
created and launched the Pulse Innovation programming series for the US Pulse Association 
and is the author of the e-book, Beans: A Handful of Magic. 

https://www.eater.com/2017/11/8/16598768/best-restaurants-america-2017
https://www.eater.com/2017/11/8/16598768/best-restaurants-america-2017
http://www.playboy.com/features/best-bars/2016
http://www.comperelapin.com/
http://www.geecheegordita.com/


 
She’s been featured in outlets including VegNews, MindBody Green, Psychology Today, 
Thrive, the Miami Herald and Veganuary. 

She serves as vice chairman of LDEI’s Green Tables Committee. 

Ellen Kanner 
@ellenkanner Miami 
www.soulfulvegan.com 

Anita Lau 
Anita is an internationally published cookbook author and the 
creator of “diary of a Mad Hungry Woman,” an Orange County-
based food blog focusing on restaurant dining both local and 
beyond. Anita has appeared on Gordon Ramsey's "Hell's Kitchen" 
as a guest judge, as well as episodes of the Cooking Channel's 
"Eat Street.”  
 
She started catering while at university in Australia. Upon 
graduation, she moved back to her birthplace, Hong Kong, and 
spent almost 10 years as editor for numerous lifestyles and 
entertainment magazines, while continuing to write about food. 
 

She moved to the US in 1998, and authored a cookbook, "Asian Greens.” She began her blog 
in 2008, which has received multiple Golden Foodie Awards nominations in the Best Food 
Writer category and won the OC Weekly's Reader's Choice Award for Best Blog in 2014. 
 
Anita has served as President of Les Dames d'Escoffier LA/OC Chapter, and as International 
Casting Producer on NetFlix's “The Final Table.”Anita Lau  
 
IG: @madhungrywoman 
Chapter: LA/OC 
Website:  www.diaryofamadhungrywoman.com 
 

 
Donna Battle Pierce  
Donna Battle Pierce, formerly with the Chicago Tribune and Upscale 
magazine, is a culinary researcher, historian and award-winning food 
journalist currently working on a book about Ebony magazine’s first food 
editor, Freda DeKnight.  
 
Based in Chicago, her syndicated column, Black America Cooks and her 
food and travel writing have appeared in Ebony, NPR, Upscale Magazine 
the Chicago Defender and more.  
Born in Missouri, Pierce grew up as the first generation of her family of 
educators, physicians and business owners who moved away from Mobile, 
AL, on the Gulf Coast.  

 
Pierce began her Skillet Project nonprofit when she was Harvard’s Nieman Foundation Visiting 
Fellow in 2015.   A subsidiary of Battle4Success, a 501 (c)(3), Skillet Project provides 

http://www.soulfulvegan.com/
http://www.diaryofamadhungrywoman.com/


generational bridging and connections by encouraging food and recipe storytelling and 
exchange among elders while students build journalism skills including interviewing, editing and 
digital media. 
 
Donna Pierce  
IG @blackamericacooks  
Chapter: Chicago  
Websites: www.blackamericacooks.com, www.skilletdiaries.com   

 

http://www.blackamericacooks.com/
http://www.skilletdiaries.com/

