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Linfess othemwise hoted, news ahholncements are presentecs In thelr entirely anel authorec D the Iss0ing cormpany.

Forland, Ore. — A §1.35 million gift from one of the most respected nutritional advocates in the L2, will help the
Mational College of Matural Medicine educate Qregon families about healthy food choices and eating hahbits. The
announcement about the gift from Bob and Charlee Moore, founders of Bob's Red Wil Matural Foods, will be made
today at the kick-off of International Whole Grains Conference bheing held at the Mines Hotel in Portland through Feb.
2

The Moore family gift-the largest donation that Marth America's oldest accredited naturopathic college has received
to date-will fund MCRM's pilot ECO Project and help establish a researchfteaching kitchen on the medical college's
campus. The ECO Project ("Ending Childhood Ohesity'y is a free communit-hased nutrition program that aims to
reduce chronic disease and maoarhidity associated with childhood ohesity by promaoting healthy food choices and
empowering families through education and training.

"Charlee and | are passionate ahout healthy food. We'e dedicated our lives to it," said Bob Moaore, founder and CEQ
af Bok's Red Mill, which has produced whole grain foods for more than 30 years. The Moores' lifelang interest in
hutrition has led them to help find solutions to address the health problerms affecting children caused by poor
nutrition.

“Too many kids and their parents are overweight. Witk all the talk about health care in the last few years, there's
bieen little discussion about nutrition. The health care issues caused by ohesity are significant-and they can be
prevented through healthy foods and hetter diets," Moore said. "We want to do more to inspire people to make
chandges in their diets-and we believe that our groswing partnership sith BRCRM will accomplish that”

Joining forces with the Moores and Bob's Red Mill is a natural fit, said RCRM President, David J. Schleich, PhD.
“Mutrition is the cornerstone to good health, and the foundation of the medical education that we provide," Schleich
said. "Bobh and Charlee Moore know this about us. This exceptionally generous Qift helps us hanar their desire to
implerment change through action. The Moores want as many families as possible to know how o make meals that
are delicious and good for them "

The Moore family legacy will he used to preserve and pramote the enduring walue of healthy foods through MCRM's

professional and public education and training programs, Schleich said. He noted that the ancients understood the
concept of nutritional health far hetter than many in today's modern waorld: "Hippocrates famously said, 'Letyour food

bie ywour medicine and medicine be your food.' This is an idea that the world has sadly lost sight of in an era of
processed and fast food.™

The Maoore donation will allow NCRM to establish far-reaching nutritional education for future generations of
patients, including parents and kids. MCHM faculty and graduates ook carefully at all aspects of patients' health and
lifestyle in determining health care treatment for their patients-and nutrition is a key diagnastic tool in the treatment
of chronic disease, Schleich observed. He said, "We're grateful to the Moares far their help in allowing us to go out
into the community and make the information about healthy food more widely availahle to the young people of today.
It i= still not well understood in our culture that an education in nutrition, supported by smart lifestyle choices, is an
imvestment in a lifetime of good health.”

MCHM's ECO Project was developed by MCRM's Dr. Courthey Jackson, an adjunct faculty memberwha is the lead
phvsician overseeing the new project team. The pilot project is designed as 12 one-hourwarkshops offered free of
charge through MNCRM's community clinics. The workshops will provide nutritional health education and fraining in
cooking and preparing whole foods to families of adults and children, with a focus on improving overall fithess.

In addition to the ECO Project, the Moores' gift will help fund the Bob and Charlee Moore Mutritional
FesearchiTeaching Kitchen for the college's faculty and students. Further, Bob's Red Mill Matural Foods will
continue to fund the Intercollegiate Scholarship Cup Competition held at the annoal Mothwest Maturopathic
Fhysicians' Convention.

The Bob and Charlee Moore charitable contribution to MCRM officially launches the nonprofit medical school's

2010-20145 capital fundraising campaign. The campaign goal of 524 million will revitalize its multi-building Lair Hill
campus, which celebrated the grand opening of its NCRM Clinic in Sept. 2009, recently opened the doors to the new
MCHM Annex-a lecture hall-and is preparing for the grand opening of the Min Zidell Teaching Garden in spring 2011,

In addition to the Bob and Charlee Moore ResearchiTeaching Kitchen, MCHM is renovating its former First Avenue
Clinic facility to house its growing Helfgott Research Institute. The college's Master Plan, expected to be finalized in

fall 2012, will set the stage for other developments at the college, including an expanded librany, student housing
and a student life center.
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