
Bryan Quoc Le, Ph.D. 
10451 Nichols Lane    Phone: +1-424-212-9101 

Mendocino, CA 95460    Email: bryanquocle@gmail.com 

       Website: https://www.bryanquocle.com 

       Linkedin: https://www.linkedin.com/in/bryanquocle/ 

 

Education 
 

Ph.D., Food Science; Ph.D. Minor, Chemistry, University of Wisconsin, Madison, 2020 

Thesis: In Vitro and In Vivo Activities of Allium-derived Alk(en)ylmercaptocysteines 

  

M.S., Chemistry, University of California, Irvine, 2014 

 

Graduate Studies, Department of Chemistry and School of Medicine, Stanford University, 2012 

 

B.S., Chemistry (magna cum laude), University of California, Irvine, 2011 
 

Experience 

 

Lecturer & Course Designer, Unity Environmental University, 2025 – Present 

 

Founder & Principal Food Consultant, Mendocino Food Consulting LLC, 2020 – 2026 

 

Past Clients: 

 

• Established Companies: 

DecoPac, Blue Diamond Growers, Lactalis, Trinchero Family Estates, Valrhona 

 

• Venture-Backed Companies: 

The Good Food Institute (Y Combinator, S18), TurtleTree ($30 Million, Series A), MiLa ($22.5 Million, 

Series A), Elo Life Systems ($20.5 Million, Series A2), Allozymes ($15.4 Million, Series A), Black Sheep 

Foods ($12.3 Million, Series A), ZoomEssence ($2.6 Million, Venture Round), Stratix Labs ($1.5 Million, 

Seed Round), High Time Foods ($555K, Techstars ’22), Sun Bear Bioworks (Carbon13, Cohort 3) 

 

• Small and Medium Enterprises (SME): 

Sturdy Sauce, Fumari, Plant Perks, Wilderton, Ample Hills Creamery, Cool Earth Creamery, Silver Hills 

Bakery, Skinesa, Tres Agaves, Renude, Tutta Bella 

 

Faculty Research Fellow, Department of Chemistry, Pacific Lutheran University, 2023 – 2024 

 

Lead Consultant and Project Manager, The Good Food Institute, 2022 – 2023 

 

Expert Witness 
 

Expert Witness Rebuttal Correspondence Concerning Product Labeling, Treehouse Law LLP, August 2025. 

 

Expert Advisory on Class Action Notification and Demand, Treehouse Law LLP, August 2025. 

 

Grants 

https://www.bryanquocle.com/
https://www.linkedin.com/in/bryanquocle/
https://search.library.wisc.edu/digital/ARNRDVMTXDOCHT8K


 

“Analyzing Prospects for Sidestream Utilization in Alternative Protein Production.” ($65,000) The Good Food 

Institute, 2022. 

 

Publications 
 

Whitepaper 

 

Eastham, L.; Panescu, P.; Costa, S.; Le, B.Q.; Radovanovic, V.; Mijukovic, V. Cultivating alternative proteins from 

commodity crop sidestreams. The Good Food Institute, 2023. Link 

 

Book 

 

Le, B.Q. 2020. 150 Food Science Questions Answered. New York City, NY: Rockridge Press. Link 

 

Peer-Reviewed Article 

 

Tocmo, R.; Le, B.; Heun, A.; van Pijkeren, J.P.; Parkin, K.; Johnson, J.J. Prenylated xanthones from mangosteen 

(Garcinia mangostana) activate the AhR and Nrf2 pathways and protect intestinal barrier integrity in HT-29 cells. 

Free Rad. Biol. Med. 2021, 163, 102-115. 

 

Patents 

 

Butler, A.; Le, B.Q. Composition and method for stimulating plant growth and productivity. 2023, 

US20230138662A1. 

 

Le, B.Q. A nutrient dense bar and a method for manufacturing a nutrient dense bar. 2022, WO2024062275A1. 

 

Butler, A.; Liaw-Morris, P.; Le, B.Q. Foliar composition comprising potassium bicarbonate, liquid soap, and 

salicylic acid or y-aminobutyric acid for enhancing plant growth and productivity. 2022, CA3142690A1. 

 

Speaking Engagements, Presentations & Media Interviews 

 

Speaking Engagements 

 

2026 

 

“Stanford’s PhD Pathways 2026 – Entrepreneurship Panel” Stanford Career Education. Palo Alto, California. 

2:10PM, March 12, 2026. Link 

 

2025 

 

“The Flavor Matrix” Independent Documentary by Christopher Brannan and Diana Jo Reichenbach. August 1, 

2025. Link 

 

2024 

 

“Cultivating Alternative Proteins from Commodity Crop Sidestreams” American Oil Chemists’ Society Sustainable 

Protein Forum. Montréal, Québec, Canada. 10:55EST, May 1, 2024. Link 

 

https://gfi.org/wp-content/uploads/2023/10/SCI23036_Sidestreams-analysis-report.pdf
https://www.amazon.com/gp/product/1646118332
https://patents.google.com/patent/US20230138662A1
https://patents.google.com/patent/WO2024062275A1
https://patents.google.com/patent/CA3142690A1
https://careered.stanford.edu/phdpathways
https://vimeo.com/1114030763
https://aocs2024.eventscribe.net/ajaxcalls/PresentationInfo.asp?PresentationID=1353413


“wasteCANcreate Summit: Generating a Canadian Bioconversion Upcycling Strategy” Ontario Genomics. 

Evergreen Brick Works. Toronto, Ontario, Canada. 10:30AM EST, March 6, 2024. Link (Invitation-Only) 

 

2023 

 

“Climate Science on Tap: Alternative Proteins” Cascadia Climate Action. Bickerson Brewhouse. Seattle, 

Washington, United States. 7:00PM PST, September 13, 2023. Link 

 

“Everything You Never Learned About Food & Flavors (Not Covered Lecture Series)” RAIN Incubator. RAIN 

Incubator. Tacoma, Washington, United States. 6:00PM PST, April 4, 2023. Link 

 

Presentations & Podcasts 

 

2026 

 

“The Science of Flavor: How Food Really Works | Bryan Quoc Le on Sexy Science Time” New Solutions Network, 

January 29, 2026. Link 

“The Food Scientist Who Thinks Differently | Episode # 296 with Bryan Le” Spaghetti on The Wall Podcast, 

January 6, 2026. Link 

 

2025 

 

“I Walked 2,000 Miles to Become a Food Scientist – Bryan Quoc Le | Ep 61” The Iferia Techcast. October 17, 

2025. Link 

“The Science of Food: Preservatives, Sugar, and the Gut Microbiome with Dr. Bryan Quoc Le” Deep Shallow Dive 

Podcast. September 30, 2025. Link 

“Failing forward as a food scientist and food designer w/ Dr. Bryan Quoc Le” Phantom Electric Ghost. September 

30, 2025. Link 

“Building Your Alt Protein Career: Food science, consulting, and science communication” The Good Food Institute. 

June 23, 2025. Link 

“Cannabis Beverages, Global Palates, and the Gray Zone With Bryan Quoc Le, Ph.D.” Qredible. April 25, 2025. 

Link 

“WS48 He Earned a PhD and Built a Business – All Before Knowing He Had ADHD – with Bryan Quoc Le.” 

ADHD Wise Squirrels. April 22, 2025. Link 

“Umami, Taste and Kitchen Chemistry of food ingredients! Delicious with guest Dr Bryan Le” Whimsical 

Wavelengths. March 31, 2025. Link 

“Innovative Marketing Strategies 2025: SEO, AI, Reddit, and Beyond” LinkedIn Marketing Podcast. February 2, 

2025. Link 

“What is a Food Scientist and What Do They Do?” Unboxing Careers. January 29, 2025. Link 

 

2024 

 

“The Power of Storytelling in Science: Making Complex Topics Accessible | Bryan Quoc Le | 594” Leveraging 

Thought Leadership Podcast. September 14, 2024. Link 

“Bryan Quoc Le | Sep 4, 2024” StorySamurai. September 4, 2024. Link 

“Tea Biz – Sensors and Food Safety” Tea Biz by Dan Bolton. May 30, 2024. Link 

“Ep. 28 – Bryan Le (Food Science Consultant)” Cultivating Careers in Alternative Proteins Podcast. January 30, 

2024. Link 

 

2023 

 

https://www.ontariogenomics.ca/initiatives/wastecancreate/
https://everout.com/seattle/events/climate-science-on-tap-alternative-proteins/e155565/
https://thesubtimes.com/2023/03/14/tacoma-based-nonprofit-rain-incubator-launches-innovative-new-lecture-series/
https://www.youtube.com/watch?v=g0CnwBEH6xM
https://www.youtube.com/watch?v=pMUMAFhVDQM&
https://www.youtube.com/watch?v=X5S7YBGshlc
https://www.youtube.com/watch?v=mxB5SpdhwyQ
https://www.youtube.com/watch?v=ZXlRvgjd1nw
https://www.youtube.com/watch?v=of5vXl_9AM0
https://www.youtube.com/watch?v=HNl0QLbg-9k
https://www.youtube.com/watch?v=GU9JgZNB9ac
https://www.youtube.com/watch?v=VnV0dI8II6o
https://www.youtube.com/watch?v=MDq5LFl6ZOs
https://www.youtube.com/watch?v=BEPEpkOWzAU
https://www.youtube.com/watch?v=pGZdqD06XOk
https://www.youtube.com/watch?v=dUNWvxIT2k8
https://www.youtube.com/watch?v=Jfc_irEZhYc
https://www.buzzsprout.com/1884302/14409035-ep-28-bryan-le-food-science-consultant?t=0


“How to manage your holiday leftovers safely according to scientists” Global News Montreal. December 28, 2023. 

Link 

“GFI analysis: Cultivating alternative proteins from commodity crop sidestreams” The Good Food Institute. October 

24, 2023. Link 

“Alternative Dairy and Meat – From Precision Fermentation to Cellular Agriculture” International Dairy Deli 

Bakery Association. October 18, 2023. Link 

“AltMeat: Product Design of Plant-Based Foods (Guest Lecture)” UC Berkeley Sutardja Center. October 9, 2023. 

Link 

“Cultivated Meat Part 2 of 3 – What gives cultivated meat its flavor and texture with food scientist Bryan Le, PhD” 

Nutrition Geeks @Microsoft. September 13, 2023. Link 

“Designing Systems to Valorize Food Waste Using Solid-State Fermentation (Guest Lecture).” Fermentation 

Science Institute, Southern Illinois University Carbondale. August 30, 2023. Link 

“Ep 66 – Bryan Quoc Le, Ph.D., Food Scientist, Food Industry Consultant and Author” FoodGrad Podcast. July 12, 

2023. Link 

“Vissaus” Keuringsdienst van waarde. June 23, 2023. Link 

“Author Bryan Le on transitioning to Food Science and becoming a consultant” Abbey the Food Scientist. May 3, 

2023. Link 

“#121 Interview with Bryan Quoc Le on stepping beyond one’s comfort zone” PhD Career Stories. April 13, 2023. 

Link 

“When flavor meets health – How to get the best flavor without sacrificing nutrients with Bryan Le, PhD” Nutrition 

Geeks @Microsoft. February 16, 2023. Link 

“Leveraging Your PhD in the Consulting Space with Bryan Quoc Le” PapaPhD. January 26, 2023. Link 

“Consulting after your PhD” PhD Talk. January 24, 2023. Link 

“Dr. Bryan Quoc Le, Food Scientist” Discover Discovery. January 5, 2023. Link 

 

2022 

 

“Bryan Quoc Le on 150 Food Science Questions Answered” Ronin Institute. November 2, 2022. Link 

“Bryan Le and Taking this Journey with Loved Ones” ADHD Online. October 4, 2022. Link 

“Plant-Based Foods: A Perspective on Innovation, Science and Technology”. Future Food Cast. July 28, 2022. Link 

“Failure Friday: “I Dropped Out of Stanford and Left My Business at the Same Time…” Side Hustle School. 

February 25, 2022. Link 

“Food Technology and Science.” The World According to Jesse (Jesse Ventura, Former Governor of Minnesota).  

January 28, 2022. Link 

“An Interview with Dr. Bryan Quoc Le and His Food Science Book.” Leadwire. December 19, 2021. Link 

 

2021 

 

“The Science of Taste and Flavour – Fireside Chat with Dr. Bryan Quoc Le, Food Scientist.” The Science Says. 

October 14, 2021. Link 

“Food Scientist Cooks Up Juicy Profits.” The Side Hustle School. June 25, 2021. Link 

“How Condiment Supply Chain Shortages Make Or Break A Restaurant’s Flavor Profile.” MarketScale. April 19, 

2021. Link 

 

2020 

 

“Scientific Communication feat. Bryan Le.” Food in the Hood. July 27, 2020. Link 

“The future of food.” Yellow Blue and Green. June 23, 2020. Link 

 

Journalist Interviews & Expert Quotes 

 

2025 

https://globalnews.ca/news/10194008/scientists-managing-holiday-leftovers/
https://www.youtube.com/watch?v=J5HMeQzRU34
https://www.iddba.org/trendscenter/trends-research/webinars/alternative-dairy-meat-precision-fermentation
https://scet.berkeley.edu/students/courses/altmeat-product-design-of-plant-based-foods
https://www.instagram.com/nutritiongeeksatmicrosoft/
https://fermentation.siu.edu/
https://www.youtube.com/watch?v=BdLhzEq1F4Y
https://npo.nl/start/serie/keuringsdienst-van-waarde/seizoen-23/keuringsdienst-van-waarde_55/afspelen
https://www.youtube.com/watch?v=DVWJ_mToeWs
https://www.youtube.com/watch?v=ZWP1s774DgQ
https://l.instagram.com/?u=http%3A%2F%2Faka.ms%2Fnutritiongeeks%2F&e=AT0ft9rES_2oNTWUJQPvZx53xKp6mY99WQUKIYT6OIGfJJj5044hZ2lE9_F3v7M6ONXnJCUEjhC6eeTiAepXyad0YB420qS3Wm1TGw0KbsL-L51rgtgECQ
https://papaphd.com/phd-to-consulting/
https://www.youtube.com/watch?v=03EJZKZPY5I
https://www.youtube.com/watch?v=q7CGwOEC0ec
https://www.youtube.com/watch?v=HVFGjMqANZY
https://adhdonline.com/bryan-le-and-taking-this-journey-with-loved-ones/
https://www.youtube.com/watch?v=XizMVaUpzuw&ab_channel=FutureFoodCast
https://sidehustleschool.com/episode/1882/
https://youtu.be/DM7QNxWAkk4?t=706
https://leadwire.com/stream/61bf78c1c4433d001dfac923
https://www.youtube.com/watch?v=bqmq2BTC0DM&t=15s&ab_channel=ScienceSays
https://sidehustleschool.com/episode/1632/
https://marketscale.com/industries/food-and-beverage/how-supply-chain-shortages-make-or-break-a-restaurants-flavor-profile/
https://poddtoppen.se/podcast/1439015450/food-in-the-hood/fih-ep31-scientific-communication-feat-bryan-le
https://podcasts.apple.com/lu/podcast/episode-3-the-future-of-food/id1520197955?i=1000484638905&l=fr


 

“FSMA 204: Pros and cons of using AI for food safety” Supermarket Perimeter. November 19, 2025. Link 

“8 Everyday Foods Most Often Faked With Cheap Substitutes – And How to Avoid Them” Martha Stewart. 

October 19, 2025. Link 

“Coffee’s delicious journey from tiny bean to tasty brew” Popular Science. October 18, 2025. Link 

“6 Foods You Can Safely Eat Past The Expiration Date, According To Experts” Delish. October 9, 2025. Link 

“A Food Scientist Told Us We’re All Washing Our Produce Wrong – He Recommends These OXO Tools, From 

$9” EatingWell. September 19, 2025. Link 

“How Long Maple Syrup Really Lasts – and the Best Way to Store It” Martha Stewart. September 13, 2025. Link 

“This Is the Only Type of Ice You Should Use at Your Next Barbecue” Reader’s Digest. August 29, 2025. Link 

“10 Kirkland Items You Should Skip at Costco, According to Experts” Reader’s Digest. August 25, 2025. Link 

“The Types Of Ice You Should Use For A Mocktail” The Takeout. August 24, 2025. Link 

“Here’s The Best Type Of Ice To Use In Your Water Bottle” The Takeout. August 23, 2025. Link 

“Radioactive shrimp at Walmart is par for the course, Louisiana expert says” KPLC 7 News. August 22, 2025. Link 

“Does One Moldy Mushroom Ruin The Whole Pack? Experts Weigh In” Delish. August 20, 2025. Link 

“Here’s Why Tomato Juice Tastes Better on Planes (And No, You’re Not Imagining It!)” Reader’s Digest. August 

18, 2025. Link 

“Is Iridescent Beef Normal? Yes, And Here’s Why” Food Republic. August 16, 2025. Link 

“This cheap household staple is the key to easily eliminating mold and odors in your fridge with zero effort” Homes 

& Gardens. August 13, 2025. Link 

“This Is Why Corn on the Cob Only Ever Has an Even Number of Rows” Reader’s Digest. August 12, 2025. Link 

“183 Pounds of Recalled Honey Affixed With FDA Risk Warning” NTD News. August 5, 2025. Link 

“Husband refuses to eat chicken left in hot car for hours, sparking food safety debate” New York Post. August 2, 

2025. Link 

“Here’s Why Costco Milk Stays Fresh Way Past Its Sell-By Date” Reader’s Digest. July 31, 2025. Link 

“6 Common Meal Prep Mistakes That Could Be Making You Sick, According to Food Safety Experts” Real Simple. 

July 31, 2025. Link 

“Check Your Cherries – Expert Explains Why They Could Contain Worms After TikTok Goes Viral” Prevention. 

July 27, 2025. Link 

“How To Eat Pho So You Don’t Look Like A Total Newbie” The Takeout. July 24, 2025. Link 

“Clam Juice Is A Terrible Fish Sauce Substitute. Here’s What To Use Instead” The Takeout. July 24, 2025. Link 

“Here’s Why Costco’s Ice Cream Is So Good – And Which Brand Is Behind It” Reader’s Digest. July 23, 2025. 

Link 

“Wellness Influencers Swear By Raw Milk – So Why Do Experts Say Never To Drink It?” HuffPost UK. July 21, 

2025. Link 

“Mom’s unexpected secret chili ingredient leaves millions of TikTok viewers divided: ‘Absolutely not’” Fox News. 

July 17, 2025. Link 

“Here’s Why Grocery Stores Spray Produce with Water (And No, It’s Not Always for Freshness). Reader’s Digest. 

July 14, 2025. Link 

“Should you keep eggs in the fridge? Short answer: Yes.” Popular Science. July 6, 2025. Link 

“The Right Way to Store Parsley So It Stays Fresh for Longer” Martha Stewart. July 5, 2025. Link 

“Kraft Heinz removing all artificial dyes from its US products” NewsNation. June 18, 2025. Link 

“Kraft Heinz to remove synthetic dyes from US products amid ‘Make America Healthy Again’ pressure” New York 

Post. June 17, 2025. Link 

“Is It Safe To Eat Those Steam-In-Bag Microwavable Foods?” HuffPost. June 11, 2025. Link 

“Experts Say You Should NEVER Store These Foods In Plastic Containers – Here’s Why” Delish. June 9, 2025. 

Link 

“Is It Still Safe To Use Plastic Wrap?” HuffPost. June 2, 2025. Link 

“This Frozen Laundry Detergent Hack Is Going Viral – But You Should Absolutely Not Do It” Better Homes & 

Garden. June 1, 2025. Link 

“Vietnamese Iced Coffee Calls For Just One Creamy Canned Ingredient” Food Republic. May 26, 2025. Link 

“How Pickle Lemonade Took Over The Group Chat” The New York Times. May 19, 2025. Link 

https://www.supermarketperimeter.com/articles/13443-fsma-204-pros-and-cons-of-using-ai-for-food-safety
https://www.marthastewart.com/common-foods-that-most-often-faked-11834497
https://www.popsci.com/environment/how-coffee-gets-made/
https://www.delish.com/kitchen-tools/kitchen-secrets/a68888850/expired-foods-safe-to-eat/
https://www.eatingwell.com/expert-approved-dirty-dozen-produce-washing-methods-amazon-11812622
https://www.marthastewart.com/does-maple-syrup-go-bad-11806849
https://www.rd.com/article/best-ice-for-barbecue/
https://www.rd.com/list/kirkland-items-should-not-buy-costco/
https://www.thetakeout.com/1945799/best-ice-mocktail-nugget/
https://www.thetakeout.com/1945487/best-ice-water-bottle/
https://www.kplctv.com/2025/08/22/radioactive-shrimp-par-course-says-louisiana-shrimper/
https://www.delish.com/kitchen-tools/kitchen-secrets/a65810644/mushrooms-safe-to-eat/
https://www.rd.com/article/tomato-juice-tastes-better-airplane/
https://www.foodrepublic.com/1937853/why-iridescent-beef-is-normal/
https://www.homesandgardens.com/solved/cheap-staple-eliminates-mold-odors-fridge
https://www.rd.com/article/why-corn-on-the-cob-has-an-even-number-of-rows/
https://www.ntd.com/183-pounds-of-recalled-honey-affixed-with-fda-risk-warning_1083056.html
https://nypost.com/2025/08/02/lifestyle/husband-refuses-to-eat-chicken-left-in-hot-car-for-hours-sparking-food-safety-debate/
https://www.rd.com/article/why-costco-milk-stays-fresh-longer/
https://www.realsimple.com/common-meal-prep-mistakes-that-could-be-making-you-sick-11779549
https://www.prevention.com/food-nutrition/a65490294/tiktok-cherry-worms/
https://www.thetakeout.com/1917843/proper-way-to-eat-pho/
https://www.thetakeout.com/1916254/why-avoid-clam-juice-fish-sauce-substitute/
https://www.rd.com/article/why-costco-ice-cream-is-so-good/
https://www.huffingtonpost.co.uk/entry/raw-milk-health-risk-explained_uk_687e10d8e4b06691ec24f847
https://www.foxnews.com/food-drink/moms-unexpected-secret-chili-ingredient-leaves-millions-tiktok-viewers-divided-absolutely-not
https://www.rd.com/article/why-grocery-stores-spray-produce-with-water/
https://www.popsci.com/science/should-you-keep-eggs-in-the-fridge/
https://www.marthastewart.com/how-to-store-parsley-11761229
https://www.newsnationnow.com/entertainment-news/food/kraft-heinz-artificial-dyes/
https://nypost.com/2025/06/17/business/kraft-heinz-to-remove-synthetic-dyes-amid-make-america-healthy-again-pressure/
https://www.huffpost.com/entry/is-it-safe-to-use-microwave-bags_l_683f1d9de4b032a727cf954a
https://www.delish.com/kitchen-tools/kitchen-secrets/a64990471/foods-you-should-never-store-in-plastic-containers/
https://www.huffpost.com/entry/is-plastic-wrap-safe-to-use-with-food_l_682e0a05e4b05544a3200a86
https://www.bhg.com/avoid-frozen-laundry-trend-11743011
https://www.foodrepublic.com/1854396/vietnamese-iced-coffee-canned-sweetened-condensed-milk/
https://www.nytimes.com/2025/05/19/dining/pickle-lemonade.html


“Hiker Goes On Trail, Unprepared for What They Find During Walk: ‘Scared’” Newsweek. April 25, 2025. Link 

“Egg prices hit record high in March – despite fewer bird flu outbreaks, lower wholesale costs” New York Post. 

April 10, 2025. Link 

“What Is Soju And What Does It Taste Like?” Chowhound. April 5, 2025. Link 

“Can You Reuse Sous Vide Water?” Chowhound. March 22, 2025. Link 

“Is Beef Tallow Actually Good for You?” Time Magazine. March 19, 2025. Link 

“5 Foods And Drinks To Avoid At The Airport, According To Food Safety Experts” HuffPost. March 13, 2025. 

Link 

“Egg prices start to drop after bird flu shortage caused massive hikes” New York Post. March 12, 2025. Link 

“Your Office Microwave Is a Hotspot for Bacteria, According to a Recent Study” Food & Wine. March 4, 2025. 

Link 

“Climate Change Threatens the Future of Food Supply Chains” Supply Chain Brain. February 27, 2025. Link 

“Key food expiration dates explained: Sell-by vs best-by vs freeze-by and more” NBC News. February 19, 2025. 

Link 

“Wings rising up while chicken category expands” Meat+Poultry. February 14, 2025. Link 

“Is It Safe To Reuse Plastic Grocery Bags? Experts Weigh In” Southern Living. February 3, 2025. Link 

“Supermarket products that food safety experts refuse to eat – and why” Mirror. January 30, 2025. Link 

“Trump’s Food Tariffs Could Change the American Diet” Newsweek. January 10, 2025. Link 

 

2024 

 

“Food Safety Experts Reveal The 4 Ingredients They Would Never, Ever Order When Out To Eat” BuzzFeed. 

December 24, 2024. Link 

“Why Does Cilantro Taste Like Soap to Some People?” Martha Stewart. December 16, 2024. Link 

“A TikToker Found Bugs In Her Flour – Here’s How To Prevent An Infestation, According To An Expert” Delish. 

December 4, 2024. Link 

“Intermittent Fasting May Be Popular, but Experts Still Aren’t Sold” POPSUGAR. October 4, 2024. Link 

“Ever Wonder Why Nuts Are So Expensive? Read This Before Your Next Snack.” HuffPost. September 10, 2024. 

Link 

“11 Mistakes Health Experts Say You Should Avoid When Storing Raw Chicken” Mashed. September 2, 2024. 

Link 

“I Asked A Food Scientist About The Five-Second Rule – Here’s The Unsettling Truth” Delish. April 30, 2024. 

Link 

“Are these coffee alternatives worth the hype?” National Geographic. August 29, 2024. Link 

“How To Store Lettuce So It Stays Fresh for 2 Weeks or More” Martha Stewart. April 6, 2024. Link 

“How to Store Carrots So They Stay Crisp, According to Experts” Martha Stewart. March 19, 2024. Link 

“How not to cry while cutting onions, according to the experts” CNN Health. March 18, 2024. Link 
“I’m a food safety expert – I always avoid these 4 items at the grocery store” New York Post. March 9, 2024. Link 

“Our love of soft, sweet foods goes back even further than we imagined” Salon. February 10, 2024. Link 

“The Right Way to Store Banana Bread – So You Can Enjoy Every Last Slice” Martha Stewart. February 9, 2024. 

Link 

“The Right Way to Store Homemade Bread So It Stays Fresh” Martha Stewart. February 2, 2024. Link 

“3 Ways to Ripen Bananas – Including One Method That Takes Only Minutes” Martha Stewart. January 30, 2024. 

Link 

“That Viral Video Of Reese Witherspoon Making “Snow Ice Cream” Has Generated A Lot Of Mixed Reactions – 

Here’s An Expert’s Take On The Trend” BuzzFeed. January 26, 2024. Link 

“How to Cut an Onion Without Crying” Martha Stewart. January 23, 2024. Link 

“Does Sriracha Taste Different After The Shortage? We Put It To The Test – And Learned Proper Storage Etiquette 

In The Process” LAist. January 19, 2024. Link 

“11 Freezer Storage Mistakes That Are Ruining Your Frozen Food” Martha Stewart. January 8, 2024. Link 

 

2023 

https://www.newsweek.com/hiker-spots-scary-bizarre-plant-walking-trail-2064000
https://nypost.com/2025/04/10/business/egg-prices-hit-record-high-in-march-despite-fewer-bird-flu-outbreaks-lower-wholesale-costs/
https://www.chowhound.com/1825079/what-is-soju/
https://www.chowhound.com/1812991/reuse-sous-vide-water/
https://time.com/7268368/is-beef-tallow-healthy/
https://www.huffpost.com/entry/food-to-avoid-at-airport_l_67d061f0e4b09796c902a0f9
https://nypost.com/2025/03/12/business/egg-prices-start-to-drop-after-bird-flu-shortage-caused-massive-hikes/
https://www.foodandwine.com/bacterial-strains-in-microwave-ovens-11689358
https://www.supplychainbrain.com/articles/41282-climate-change-threatens-the-future-of-food-supply-chains
https://www.nbcnews.com/select/shopping/food-expiration-dates-guidelines-rcna192700
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