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APPRECIATIVE INQUIRY

an asset-based proven approach to help 

systems move from a deficit-based paradigm 

to a strengths-based perspective

DEFINE | DISCOVER | DREAM | DESIGN | DEPLOY
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3shifting from what’s wrong to what’s strong



How We Learn About Food
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Confounding Complexity with Confusion

There is a cult of ignorance […] nurtured by the false notion that 
democracy means that “my ignorance is just as good as your knowledge”.

Isaac Asimov 
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”obesity is not caused by the usual suspects —
sugar, salt, fat or lack of exercise — but by the 
synthetics, chemicals and stabilizers in ultra-
processed foods”
“these foods short-circuit our evolved use of taste, 
smell, color and texture to guide dietary choice, 
tricking us into unhealthy and addictive eating 
choices and subsequent weight gain”

If we are what we eat, we don’t know who we are!
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The confusing science: what are the facts?
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What is our environment and lifestyle?
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Who am I?
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Contradictions: Ultra-processed foods

Concerns: Clean Label foods

Controversies: Plant-based foods
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Contradictions, Concerns 
and Controversies



Contradiction: NOVA Classification 
& Ultra-Processed Foods 

Throwing the baby out with the bath water?

Commercially produced infant formula & other 
infant foods categorized as ultra-processed and 
therefore, to be avoided 11



Is Clean Label science-based?

Science is crystal clear alongside “If then, else”

Consumer sentiment―it is what it is
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The biggest problem is that Americans are 
not eating enough fruits and vegetables.

The biggest problem in the U.S. food system is 
NOT food waste, nutrient loss or food miles.
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There is a prevailing notion that if it exists in nature, then it 
must be good for us 14

Concern: The idyllic implications of plant-based foods
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Challenges in a changing world

Ogallala Aquifer

Sustainability



Have a look, the answers are all around us
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Sorghum: finding the 8000-year old crop
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Complete Protein!

Sustainable

Drought Tolerant

Cultural Connection



Future proofing the food industry needs:

• A shift from ‘what’s wrong’ to ‘what’s strong’

• A scientific knowledge of the fundamentals 

• Education – across the value chain

• Fortitude – to move fearmongers with science to what’s right

• Resonance with people and with what they need and want

NO SCIENCE, NO FOOD. 
KNOW YOUR SCIENCE, KNOW YOUR FOOD.
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Build trust and loyalty with 

sound science

EDUCATION CHANGES THE 
WORLD!

Shift the paradigm from what’s 

wrong to what’s strong
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deficit-based asset-based

Identify the 
problem

Analyze 
causes

Develop 
possible 
solutions

Deploy 
solution

Discover the 
best  in class

Dream what’s 
possible 

Design 
what’s ideal

Deploy what 
works

From $14/share to $48/share in 5 years

From B-to-B to B-to-C  with 3x 

revenues in 1 year

A ‘25 cent challenge’ to transform 

from $100m to $1B in 7 years
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Like a house built on sand, the 
understanding of the science of food is 

no better than the facts upon which it is 
based
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The path to hell 
is paved with the 

best of 
intentions…

…the road to good 
intentions is paved 

with plaintiff 
lawyers

Food is socially very sensitive. 

Lack of transparency increases speculation 
and associated inaccuracies & distrust.

Future-proof the food industry to future-
proof the health & wellbeing of our planet 

and customers!

Kantha Shelke 
kantha@corvusblue.net 
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John Hammerstone 
john@symphonysnacks.com


