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 Michelle Wong '13 EcoGastronomy and 

Hospitality Management

Head of National Direct to Chef Sales: 

Oyster Girl

 Emily Malnati '11, EcoGastronomy and 

Business

CSA cook, herbal preparation, and 

greenhouse at Edgewater Farm

 Molly McCahan 13’, EcoGastronomy and 

Music

 Hayley Harmon ‘14 EcoGastronomy and 
Economics 

Director of Development at PLAN: The Post-Landfill 

Action Network, Dover, NH

 Amanda Parks '14 EcoGastronomy and 

Nutrition

Co-founder New England Fishmongers, LLC

 Mikaela, DiGesu 15’, EcoGastronomy and 

Economics



More Alumni Updates



Taylor Bennett, ‘15
ECOGASTRONOMY AND HOSPITALITY 

MANAGEMENT
OMNI NASHVILLE



Nashville! Just thought I would give an update as requested. I am just about 

finished my F&B LID program at the Omni Nashville Hotel, and have agreed 

to extend for an additional 6 months to help out our busy summer season at 

the pool.

I have been able to be a part of banquets, CS, and all of our outlet's. It has 

been a crazy busy intense and fun year! I have worked so many events and 

with a variety of clientele including free concerts from Sam Hunt, during the 

week CMA awards, through NHL AllStars weekend, and more. 

It has been so rewarding to be a part of a team where we have won many 

awards and are the #1 in the world for sales LEED. 



Sara Hartley 

Rodriguez, ‘10

 EcoGastronomy & Marketing 

 La Farmacia Organica, Costa Rica…



My husband and I are now full time operating an organic and 

biodynamic food distribution service and retail store in beautiful 

Nuevo Arenal, Costa Rica. 

 We support and offer products from local artisans that contain 

organic ingredients 

 spice blends, herbal teas, dried fruits and nuts, and locally 

made prepared foods (chocolate, hummus, yogurts, cheese, 

marmalades, breads, water kefir, kombucha, antibiotic 

pastured raised meat, artisan soda, gluten free baked goods). 

 Once a week we collect freshly harvested vegetables and fruits 

from 3 elevation and microclimates- from apples to taro root to 

broccoli and pineapple. 



Kendra Moffett, ‘14

EcoGastronomy & Nutrition 

Operations Coordinator at Late July 
Organic Snacks 

University of Michigan’s  M.S. in 
Sustainable Systems program



After graduating from UNH in May 2014, Kendra 
immediately went on to pursue her Master's Degree 
from the School of Natural Resources and Environment 
at the University of Michigan. She graduated in 
December 2015 with an M.S in Sustainable Systems. 

 While at Michigan, she completed a Master's 
Practicum which focused on sustainably expanding 
the current business model and supply chain of a 
Ugandan company that manufactures menstrual 
pads out of sustainably harvested papyrus and 
recycled paper for local women. Kendra and her 
Practicum partner traveled to Uganda for 3 weeks 
in May 2015 to work with the company on the 
ground level. After graduating in December, 

 Kendra accepted a job offer with Late July Organic 
Snacks as their Operations Coordinator in Boston, 
MA. Kendra and her boyfriend will be moving to 
Newburyport, MA in June with their English bulldog, 
Lola, and are all excited to be living closer to the 
Black Trumpet in Portsmouth, NH again.

Kendra in Uganda



Sarah Brown, ‘14

EcoGastronomy & Environmental 

Conservation Studies

assistant farm manager & farmers 

market manager Kawaii Kaila



I am still on the Big Island, Hawaii and just recently 

received a position on a farm as the assistant farm 

manager and farmers market manager.

The farm is 60+ acres, 40 in organic macnut

production and the rest going into food forests and 

veggie gardens with many upcoming permaculture 

projects. 

We are also starting an internship program in 
January (here is the link if you want to check it out, 

we're undergoing some management restructuring 

so it will be completely updated in the next couple 

weeks: www. Kawaiikalia.com 

Just say Sarah sent you!Quesadillas we were slingin at market 

yesterday! Homemade tortillas stuffed with 

our farm kale, purple sweet potato, macnut

cheese, cilantro, grilled onions and salsa rojo

topped with avocado and pico. Love 

yourself, love the food you eat! 😍




