BARBARA GOLLMAN 
EDUCATION
Texas Woman's University, Denton, TX.  Master of Science.  

Major: Nutrition, 1989.

Wichita State University, Wichita, KS.  Bachelor of Science.  


Major:  Medical Technology, 1968.

Continuing Education

Peter Kump’s School of Culinary Arts, Techniques I, II,  1996.


The Culinary Institute of America, Hyde Park, NY.  Certificate,


Nutritional Cuisine, 1992

EXPERIENCE


Owner/President, Phytopia, Inc.

Co-author and Publisher, 

The Phytopia Cookbook: A world of plant-centered cuisine, 1998.

Freelance recipe development. Clients include The American Heart Association, 

The National Sunflower Association, B & W Watercress Growers, American Institute for Cancer Research.

Freelance writer for website information, brochures.

Consultant for Mexican restaurant chain, Don Pablos, Dallas, TX  1995-1998.  Analyzed healthy menu selections.

Consultant to the low-fat, healthy food restaurant, Eureka!  Dallas, TX 1994-1996.      Assisted with start-up, analyzed all menu items, developed and conducted low-fat, healthy cooking classes for customers.


Adjunct Nutrition Instructor, El Centro College, Dallas, TX 1991.

Nutrition educator, Speaker, Culinary consultant, 1988 - present


Clinical Microbiology Instructor, El Centro College, Dallas, TX 1981-1986.


Medical Microbiologist, 1968-1981.

PROFESSIONAL ACTIVITIES
American Dietetic Association: ADA Media Spokesperson, 1997-2002.  Phytochemical and Functional Foods Spokesperson for ADA, 2000-2002.  Presenter, ADA Annual Meeting, 1996.  Poster Session 1990, 1992.  State Advisory Committee, ADA Annual Meeting, 1991.

Editor, FCP FOOD FLASH.  Electronic Newsletter for Food & Culinary Professionals (FCP), 2001-2002.  Nominating Committee, FCP, 2002-2003.

Editor: Vegetarian Resources.  Sports, Cardiovascular, and Wellness Nutrition Resource Guide, 1999.

BARBARA GOLLMAN 

Texas Dietetic Association - Emerging Dietetics Leader Award, 1999. Nominating Committee, 2000-2001, 1998-99, 1997-98.  Presenter, Annual Meeting, 1996, 1999.  Chair,  Fund raising-Special Projects - 1993-1994.  TDA Annual Meeting, 1994.  State Campaign chair - ADAF, 1992-1993.

Dallas Dietetic Association - Nominating Committee, 1998-99.  President-1996-1997.  President-elect- 1995-1996.  Chair- Public Relations Committee, 1992-1995.  Chair- Career Guidance, 1990-1992.

Professional  Affiliations
American Dietetic Association Practice Groups:  Nutrition Entrepreneurs,  Dietitians in Business and Communications, Vegetarian Nutrition, Food and Culinary Professionals, 


International Association of Culinary Professionals, Institute of Food Technologists.

Preceptor:  Texas Woman’s University Dietetic Internship Program, 1995 – current.


Preceptor:  Texas Christian University Coordinated Program in Dietetics – current.

Professional Presentations:
Presented: Phytochemicals: The Superstars of Tomorrow, North Dakota Dietetic Association, 1995.

Presented: Phytochemicals: The Superstars of Tomorrow, Texas Dietetic Association, 1996.

Presented: Phytochemicals and Food.  A culinary demonstration.  American Dietetic Association, 1996.

Presented: Phytochemical Update: What’s New, What’s Hot, What’s In, What’s Not.  Washington State Dietetic Association, 1999.

Presented:  Phytochemical Update: What’s New, What’s Hot, What’s In, What’s Not. Texas Dietetic Association, 1999.

Presented: Phytochemical Update: The Science Behind the Recipes.  Milwaukee Dietetic Association, 1999.

Presented: Phytochemical Update: The Science Behind the Recipes.  Wichita Falls, TX Dietetic Association, 1999.

Presented: Soyfoods:  From the Shelf to the Plate ( a culinary demo and tasting.)  Dallas Dietetic Association, 2000.  

Presented: Functional Foods for Women: The Good, The Bad, The Useless.  Wisconsin Dietetic Association, April, 2001.

Co-presented: Functional Foods: Facts, Fiction, and the Future.  International Association of Culinary Professionals, April, 2001.

Presented:  Update on Functional Foods.  North Carolina Dietetic Association, April, 2002.


Presented: Putting it all Together: The Nuts and Bolts of a Plant-centered Diet.  

Penn State College of Medicine.  “Current Issues in Nutrition and Cancer Prevention” seminar.  May, 2001 and June, 2002 and June 2003.

Presented:  The Demise and Revise of The Family Meal.  Texas Association of Family and Consumer Sciences.  Sept, 2003.

