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Session Objectives
1. Identify why food, nutrition and food 

insecurity are important across the 
cancer spectrum.

2. Define and describe Food is 
Medicine approaches. 

3. Explore the importance of cross 
sector collaboration.

4. Understand how to advocate and 
get started, providing both 
examples and resources.



Nutrition, Food Insecurity & Cancer
▪ Poor nutrition is the leading cause of illness in the United States.

– Linked to increased risk of obesity, diabetes, heart disease, and some 
cancers.  

– Fruits and vegetables can play a particularly key role in both prevention and 
survivorship of leading types of cancer. 

▪ In 2023, ~ 13% of U.S. households were considered food insecure at some point.

▪ Food insecurity disproportionately affects persons from racial and ethnic minority 
and socioeconomically disadvantaged populations. 

– These are groups that also experience the highest rates of cancer mortality. 















Cross Sector Collaborations

Minnesota Cancer Alliance



Reciprocal Partner Mapping Activity



Reciprocity Examples



Produce Prescription Programs 

● Improve food security
● Lower chronic disease risks
● Provide access to local, nutrient-dense produce 



University of MN Landscape Arboretum VRx

▪ Clinic referrals
▪ 16 weekly distributions
▪ Various partners involved

– Local public health
– Healthcare clinics
– Extension
– UMLA Arboretum + local farmers
– miCASA

▪ Community resources
▪ Nutrition education
▪ Evaluation 



Farm at the Arboretum
1. Crops were shaped by participant preferences and 

cultural relevance
2. Learned about standardized harvest practices and 

quality standards 
3. Conversations with participants directly informed 

what was grown and how it was shared
4. VRx provided a stable, local market - Cropland 

project
5. Cross-site coordination and communication - 

Black StoryTellers Alliance
6. Apprentice leadership & ownership with decisions 

and farm outcomes











Advocate for Food is Medicine

▪ Champion FiM in whatever space you are in
– Health care / Clinician
– Public Health
– Patient
– Advocate
– Food System

▪ Reach out to your local SHIP coordinator
– SHIP Local Contacts - MN Dept. of Health

▪ It takes many people working together to make a successful FiM program - 
plug in where you can

https://www.health.state.mn.us/communities/ship/contacts.html
https://www.health.state.mn.us/communities/ship/contacts.html
https://www.health.state.mn.us/communities/ship/contacts.html
https://www.health.state.mn.us/communities/ship/contacts.html


Additional Resources







Other Resources

Nutrition Incentive Hub
https://www.nutritionincentivehub.org/

FoodRX Programs For Clinics - Public Health Law Center
https://www.publichealthlawcenter.org/sites/default/files/reso
urces/PHLC-FoodRx-Programs-for-Clinics.pdf

https://www.nutritionincentivehub.org/
https://www.publichealthlawcenter.org/sites/default/files/resources/PHLC-FoodRx-Programs-for-Clinics.pdf
https://www.publichealthlawcenter.org/sites/default/files/resources/PHLC-FoodRx-Programs-for-Clinics.pdf
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https://www.publichealthlawcenter.org/sites/default/files/resources/PHLC-FoodRx-Programs-for-Clinics.pdf
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Is Eating Well-Done Cooked Red Meat Linked to Prostate Cancer Risk?

Prostate cancer is the second leading 
cause of cancer death in U.S. men.

The International Agency for Research on 
Cancer (IARC) classifies cooked red meat 
as a probable carcinogen for humans.

 IARC links cooked red meat to colorectal, 
pancreatic, and prostate cancer. 

Multiple DNA-damaging and cancer-causing 
chemicals form in cooked red meat.

What chemicals in cooked meat damage 
prostate DNA? 



The burden of diet-attributable cancers is higher among Black adults

Poor diet is projected to contribute to 3 million cancer 
cases, 1.74 million cancer deaths, and $254 billion in 
lifetime cost among current U.S. adults

Does high intake of barbecued or well-done meat increase 
prostate cancer risk in Black men?



Biomonitoring PhIP, a Cooked Meat Carcinogen in Hair
CH3

N
NH2

NN

PhIP PhIP gets entrapped in hair

60

PhIP hair levels are higher in prostate cancer patients than in 
patients with bladder cancer or prostatic benign hyperplasia

Can PhIP in hair predict aggressive 
prostate cancer risk?  

Prostate cancer,  Bladder cancer,  Prostatic 
benign hyperplasia, under treatment in 

Department of Urology, UMN
PhIP measurement by mass 

spectrometry



In collaboration with  Clarence Jones and the Hue-MAN Partnership, we examined cooked meat intake 
in Black  and White men to assess  its  potential role in prostate cancer risk 



Does frequent consumption of well-done cooked meat and poultry 
contribute to elevated prostate cancer risk for African American men? 

Well-done cooked 
meat and poultry

PhIP accumulation in hair

FFQ Hair collection PhIP quantification by LC/MS

Clarence Jones of the Hue-MAN Partnership



Hue-MAN partnership works with local barbershops to promote dialogue on social and health issues including 
diabetes, high blood pressure, and prostate cancer that disproportionately affect the African American community

African American barbershops are vital community hubs for civic engagement



Eligibility and Recruitment for Cooked Meat Exposure Study

Eligibility Criteria

Natural hair color
No dyes 
No chemical 
straighteners

All meat types
All meat cooking 
methods

Smokers 
Non-smokers

Men ≥ 21 years
Healthy
Non-Hispanic White

Recruitment Strategy

Men ≥ 21 years
Healthy

Non-Hispanic White

Men ≥ 21 years
Healthy
Black

Study Completion

Food frequency 
questionnaire 
completed

PhIP measured 
in hair  

45 Black 
men 

52 Non-Hispanic 
White men 

Final Cohort



Frequencies of charred/barbecued meat consumption by Black and 
White men per week

Meat or Poultry

Black men ate significantly more charred or barbequed meat than White men



PhIP levels, melanin, and PhIP levels adjusted for melanin for Black 
and non-Hispanic White male cohorts

Could differences in hair color affect how we interpret PhIP levels measured in hair?



Recognizing the Critical Role of the Hue-MAN Partnership in Our 
Collaboration and Published Work



Well-Done Meat Forms High Levels of Cancer-Causing Chemicals
How to decrease risk

Avoid Charred and well-done meats

Avoid open flame grilling

Flip meat often and use marinades 

Avoid breathing the smoke and use gloves 



Well-Done Meat Forms the Highest Levels of Cancer-Causing 
Chemicals — Cooking to Medium is Safer!

Medium rare

Medium Well-done

Very well-done

Medium Well-done 
X

X



There are healthy foods and beverages that protect against cancer-
causing agents



Key takeaways

 Avoid eating well-done, charred meat! Meat cooked 
medium to medium rare is safer.

 Eat processed meats in limited amounts; meat cured 
without nitrite is safer.

 Eat a varied diet (fish, poultry, plant-based diets) with 
plenty of cruciferous vegetables.

 Public Health Institutes worldwide use our exposure 
and mechanistic toxicology data in formulating 
regulatory policies and public health 
recommendations for healthy diets.

 Changing the public’s perceptions about meat and 
healthy diets is a long-term goal. 

Man has eaten cooked meat ever since the 
advent of fire over 780,000 years ago



Actions and Next Steps

Actions
 Black men eat more well-done meat and face a higher prostate cancer risk.

 Higher PhIP hair levels in Black vs White men

 Shared guidance on safer cooking practice, healthier diets, and cancer prevention through Hue-
MAN meetings, Hawthorne Neighborhood Council, and HEALTH CHATTER webinar. 

 Published collaboratively with Hue-MAN partnership (Toxics, 2025)

  Next steps
 Evaluate PhIP hair levels as a biomarker of prostate cancer risk.

 Identify complementary biomarkers of well-done meat intake to improve risk prediction 

 Examine the protective effects of healthy foods, including salads and cruciferous vegetables

 Secure intra- and extramural funding with Hue-MAN to address diet-related cancer disparities
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