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NUTRITION EDUCATOR COMPETENCIES
5.5 Describe ways to collaborate with community 
members and other professionals to create 
communities and settings in which healthy food options 
are easy, affordable, and desired and unhealthy foods 
are less prominent and less desired.
6.3 Explain the relationships between natural 
resources (e.g. soil, water, biodiversity) and the 
quantity and quality of the food and water supply.
6.4 Describe ways to collaborate with other 
stakeholders to promote policies supporting systems 
that produce healthy food.
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“Sustainable Food Systems are those that deliver 

food security and nutrition for all in such a way 

that the economic, social and environmental bases 

to generate food security and nutrition for future 

generations is not compromised.”
• ~High Level Panel of Experts on Food Security and Nutrition 

Sustainable Food Systems

Excerpted from Carlsson, Sustainable Food Systems and Diets (April 5, 2022).



How can the nutrition and 
dietetics community 
contribute to the 
development of globally SFS? 

Excerpted from Carlsson, Sustainable Food Systems and Diets (April 5, 2022).



The Toolkit: https://icdasustainability.org

Excerpted from Carlsson, Sustainable Food Systems and Diets (April 5, 2022).
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About Marie

> Assistant Professor, University of Washington School of Public Health
– Core faculty in the Nutritional Sciences Program and major in Food Systems, Nutrition, and Health
– Departmental affiliations with Epidemiology and Environmental & Occupational Health Sciences
– Member of the UW Center for One Health Research

> Healthy & Sustainable Food Systems Fellow, Academy of Nutrition & Dietetics Foundation
– Growing the capacity of nutrition & dietetics professionals to work in sustainable food systems
– Roll-out and evaluation of the Sustainable Food Systems curriculum for dietetic interns

> PhD/MSPH/RDN, Johns Hopkins Bloomberg School of Public Health 
– CLF-Lerner Fellow at the Johns Hopkins Center for a Livable Future
– Senior Analyst at the Global Obesity Prevention Center at Johns Hopkins

> Research Interests: Public health nutrition, sustainable food systems, food loss and waste,    
value chains for nutrition, systems modeling, food systems governance

> Contact: mspiker@uw.edu,        @mariespiker
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Agenda

> Why nutrition students & professionals should care about sustainable food 
systems

> A bit about how I incorporate sustainability into my own work

> Highlights from the ICDA Sustainable Food Systems Toolkit



What’s the big picture 
about food systems & nutrition?



Big picture: Most countries are dealing with multiple burdens of malnutrition

Source: 2018 Global Nutrition Report, globalnutritionreport.org



Big picture: Most countries are dealing with multiple burdens of malnutrition

Source: 2018 Global Nutrition Report, globalnutritionreport.org



Big picture: Our global food supply is unevenly distributed and is not nutrient-rich

Do we have enough food for our current global population?
> Enough on average (2,884 kcal/person/d and 83 g protein/person/ d) 1

> However: big inequities in distribution between & within countries 

Do we have enough of the right kinds of food? 
> Most countries lack an adequate supply of micronutrient-rich food sources 2

> Fruits and vegetables: 
– US: 1.6 cups vegetables / person / day in the US (short of recommended 2.5 cups) 3

– Globally: 45% live in countries that lack WHO target of 400 g FV / person / day 4

> Seafood: Would need to double the US seafood supply to meet 
recommendations in the US alone (8 oz / person / week) 5

Sources: (1) FAO Food Balance Sheets (2) Beal T et al. Global trends in dietary micronutrient supplies and estimated prevalence of inadequate intakes. PloS one. 2017;12(4):e0175554. (3) Bentley J, 
USDA ERS, 2017: US trends in food availability. (4) Mason D-Croz 2019: Gaps between fruit and vegetable production, demand, and recommended consumption. Lancet Planetary Health. (5) National
Research  Council, 2015: Framework for assessing the effects of the food system. 



Big picture: Our food system has a big footprint, and 1/3 all food is lost or wasted

Globally, agricultural practices account for:

> 11% of greenhouse gas emissions 1

> 34% of global land use 2

> 70% of water withdrawn for human purposes 3

Globally, 1/3 of all food produced is ultimately lost or wasted

> In high-income countries: most is food waste (retail and consumer waste)
– In the US, waste contains equivalent of 66% iron RDA, 40% calcium RDA, 27% fiber RDA 4

> In low- and middle-income countries: most is food loss (production and 
supply chain losses)

Sources: (1) Global Emissions. Center for Climate and Energy Solutions website. (2) Ramankutty N, Evan AT, Monfreda C, Foley JA. Farming the planet: Geographic distribution of global agricultural 
lands in the year 2000. Global biogeochemical cycles. 2008 Mar;22(1). (3) Molden, D., et al., 2007. Pathways for increasing agricultural water productivity. In: Molden, D. (Ed.), Water for Food, Water for 
Life.  (4) Spiker ML, Hiza HA, Siddiqi SM, Neff RA. Wasted food, wasted nutrients. Journal of the Academy of Nutrition and Dietetics. 2017 Jul 1;117(7):1031-40.



“A sustainable, resilient, and healthy food and 
water system is one in which all individuals have 
equitable access to a safe, adequate, and secure 
supply of food and water that supports optimal 
health, both now and in the future.” 

Sustainable food systems are at the intersection of 
four domains:
● Nutrition and health
● Economic vitality
● Social, cultural, and ethical capital
● Environmental stewardship

Source: Spiker, Reinhardt, and Bruening, Revised 2020 SOPP, Journal of the Academy of Nutrition and Dietetics. 

Big picture: Sustainability is multi-dimensional



Getting on the same page about what we mean by sustainability

> Sustainability is:
– Comprised of multiple domains
– About now and the future
– About equity: all people, all places
– Relevant to many parts of the workforce
– Fundamental to the profession

> Sustainability is not: 
– Exclusively about the environment
– Only about the future
– Only for those with financial means
– Isolated from structural inequities
– Only relevant to specialized practitioners

Fred Kirschenmann: “Sustainability is a process, not a prescription… it is a journey we embark 
upon together, not a formula upon which we agree.”1

Sources: (1) Kirschenmann FL. Food as relationship. Journal of Hunger & Environmental Nutrition. 2008 Aug 25;3(2-3):106-21. (image source) Spiker M, Reinhardt S, Bruening M. Academy of Nutrition 
and Dietetics: Revised 2020 Standards of Professional Performance for Registered Dietitian Nutritionists (Competent, Proficient, and Expert) in Sustainable, Resilient, and Healthy Food and Water 
Systems. Journal of the Academy of Nutrition and Dietetics. 2020 Sep 1;120(9):1568-85.



When we conceptualize sustainability as 
including multiple domains, we can:

● See that achieving optimal nutrition and 
health are dependent on other factors 

● Ensure that interventions to promote 
sustainability consider multiple factors

● Help colleagues in other sectors, fields, 
and professions see the value of nutrition

● Identify potential collaborators

● Consider potential co-benefits and trade-
offs of nutrition interventions 

Source: Spiker, Reinhardt, and Bruening, Revised 2020 SOPP, Journal of the Academy of Nutrition and Dietetics. 

How should we use this information?



Why should nutrition students 
and professionals care about sustainability?



Patients and clients have questions about sustainability

What type of fish should I buy? 
How do different fishing practices 
affect nutritional value, fish stocks, 

marine environments?

Should I buy organic or conventional? 
How do they affect my health, worker 
health, nutritional value, biodiversity, 

agricultural productivity?

Do my individual actions matter?  Should I 
“vote with my fork”? How can my purchases 

support community economies?

How do genetically modified foods 
affect nutritional value, human health, 

biodiversity, global food security?

Plant-based and animal source foods – how do 
they affect human health, climate change, water use, 

animal welfare, antibiotic resistance, farm labor?

Are the labels meaningful – cage free, 
pasture raised, fair trade, certified 

humane, marine stewardship council?

Should I be worried about 
pesticide residues?

Should I avoid plastic packaging?
How can we reduce packaging in 

general?

How can I waste less food?

Should I buy local food? 
What about seasonal food?

Do we produce enough to feed the world? 
Will there be enough food for our children and grandchildren?

How can I eat sustainably on a budget?

Where can I find reliable, unbiased information?



Institutions have questions about sustainability

How can we use organizational 
policies, technologies, and 

behavior change strategies to 
reduce waste of food, water, 

and other resources –
within commercial kitchens?

within school cafeterias?
within supermarkets?

How can our food procurement, 
menu planning, and other 

operational decisions help us 
provide meals that are

nutritious, environmentally 
friendly, culturally acceptable, 

affordable, and support 
community economies?

How can we engage and train 
frontline workers to sustain 

waste reduction interventions 
over the long term?

How do we ensure that 
the easy choice within 

workplaces and cafeterias 
is also the healthy and 

sustainable choice?



Policymakers have questions about sustainability

To what extent should 
population-level dietary 

guidance take into consideration 
the long-term sustainability of the 

food supply, and the impact of 
human diets on natural resources?

And, what is the strength of 
the evidence to support these 

relationships?

Are healthy diets also 
sustainable diets? 

Where are there co-benefits 
or tradeoffs?



Are we prepared to respond to these questions, 
as individual practitioners and as a profession?



The core skills of the nutrition and dietetics profession help us to 
navigate these challenges. We are skilled at:

Helping people navigate 
dietary choices amidst 

complexity and uncertainty

Collaborating as part of 
interprofessional teams and 
engaging with other sectors

Critically evaluating and 
translating research from a 

variety of scientific disciplines

Fulfilling multiple goals through 
food: not just nutritious, but also 

safe, delicious, affordable

18



When nutrition professionals are familiar with food systems and 
sustainability, we are better equipped to:

Amplify the 
effectiveness of 
individual-level 

interventions (e.g., 
education and 

behavior change) 
with actions at the 
policy, systems, 

and environmental 
levels 

Engage the public’s 
growing interest in 
food, food systems, 
and sustainability  
as an opportunity 

to guide 
individuals 

towards nutritious 
choices

Identify actions that 
generate positive 

changes in the 
food system (e.g., 

improving 
equitable access to 

culturally 
appropriate foods,  
strengthening local 

economies)

19



Skills related to evidence-based practice:

• Staying current with an evolving evidence base and upholding standards of 
evidence-based practice

o Note that in the context of sustainable food systems, the evidence may come from a variety 
of scientific disciplines.

• Translating population-level guidance into recommendations that are 
appropriate for subpopulations and individuals 

o What is the unique set of goals, context, and resources?

• Communicating clear, evidence-based messaging with the public on topics 
that involve complexity, uncertainty, and emotion

Cross-cutting nutrition skills that support sustainable food systems



Skills related to interprofessional collaboration: 

● Collaborating as part of an interprofessional team
○ Note that our network of collaborators may include not just other healthcare providers, but 

also professionals such as food producers, climate scientists, and policymakers.
○ Important to make sure that all members of the team are present – which voices are missing?

● Getting nutrition on the agenda: ensuring that collaborative efforts from 
other sectors also prioritize nutrition and health
○ Example: if a program promotes climate-resilient agriculture, does it also consider nutritional 

quality of crops, cultural appropriateness of foods and preparation methods, and food safety 
issues?

● Being a champion of critical issues: leading, training, and collaborating with 
others who have complementary skills

Cross-cutting nutrition skills that support sustainable food systems



Skills related to systems thinking:

● Thinking about both immediate and underlying causes of nutritional issues

● Elevating the needs of vulnerable populations 

● Initiating collaborative efforts with other sectors, professions, and scientific 
disciplines to address underlying causes 
○ Example: Advocating for neighborhood walkability, safe communities, and equitable access to 

reliable public transportation in order to support food security 
○ Example: Lending expertise to collaborative efforts to reduce energy poverty 

● Learning from people with different perspectives – whether those are your 
collaborators or populations you serve
○ Learn their priorities, challenges, and language

Cross-cutting nutrition skills that support sustainable food systems



education

research

practice

policy
Advocating for 

changes in 
organizational or public 

policies that support 
both nutrition and 

sustainability

Contributing to our collective 
knowledge base through 

research, and ensuring that 
nutrition and dietetics is 

represented in multi-
disciplinary research efforts

Generating demand for 
sustainable food 

systems practices from 
individuals and 

institutions  

Making a personal 
commitment to lifelong 
learning, and helping 
to shape the future of 

dietetics education

How can just one person contribute to food systems change?

Source: Spiker, Knoblock-Hahn, Brown, Giddens, Hege, Sauer, Enos, and Steiber. Journal of the Academy of Nutrition and Dietetics, 2020. 



Individual plus Policy, Systems, and Environment (I+PSE) Conceptual Framework: 
Creating Systems Change that Support Sustainable Food Systems

Source: Adapted from Tagtow A, Herman D, Cunningham-Sabo L.  Next generation solutions to address adaptive challenges in dietetic practice: The I+PSE Conceptual Framework for Action. J Acad Nutr Diet. (in review)

Strengthen Individual Knowledge & Behavior

Promote Community Engagement & Education

Activate Intermediaries & Service Providers

Facilitate Partnerships & Multisector Collaborations

Align Organizational Policies & Practices

Foster Physical, Natural, & Social Settings

Advance Public Policies & Legislation



A bit about my work





Building a network of food systems faculty at the University of Washington

We have a growing network of 50+ researchers & educators that span units 
across the university including:

Academic departments and programs:
– American Indian Studies
– Aquatic and Fishery Sciences
– Earth & Space Sciences
– Engineering
– Environmental & Forest Sciences
– Geography
– Global Health
– International Studies
– Public Policy & Governance
– Nursing
– Nutritional Sciences
– Urban Design & Planning

Cross-disciplinary research centers:
– Center for Global Health and the 

Environment (CHanGE)
– Earthlab
– Pacific Northwest Agriculture Safety and 

Health Center
– Population Health Initiative

Operational units:
– The UW Farm
– Housing & Food Services
– Recycling

https://foodsystems.uw.edu/



Source: Ingram J et al. . A future workforce of food-system analysts. Nature Food. 2020 Jan;1(1):9-10.



Highlights from the 
ICDA Sustainable Food Systems Toolkit



Finding your way around the toolkit

https://icdasustainability.org/about/about-sustainability/

Sustainability self-assessment
+ 3 learning modules

https://icdasustainability.org/about/about-sustainability/


Finding your way around the toolkit

https://icdasustainability.org/about/about-sustainability/

Sustainability self-assessment
+ 3 learning modules

Grants, Resources Database, Emerging Research 
Summaries, Case Studies, SDG briefs, Webinars, 

Courses, Infographics, Tools for Practice, Glossary 

https://icdasustainability.org/about/about-sustainability/


Finding your way around the toolkit

https://icdasustainability.org/about/about-sustainability/

Sustainability self-assessment
+ 3 learning modules

Contacts, 
Stories, and

Discussion Forums

Grants, Resources Database, Emerging Research 
Summaries, Case Studies, SDG briefs, Webinars, 

Courses, Infographics, Tools for Practice, Glossary 

https://icdasustainability.org/about/about-sustainability/


Finding your way around the toolkit

https://icdasustainability.org/about/about-sustainability/

Sustainability self-assessment
+ 3 learning modules

Contacts, 
Stories, and

Discussion Forums

Customize your 
profile here

Grants, Resources Database, Emerging Research 
Summaries, Case Studies, SDG briefs, Webinars, 

Courses, Infographics, Tools for Practice, Glossary 

https://icdasustainability.org/about/about-sustainability/


Ways to use the toolkit: Grow your own knowledge in this space



Ways to use the toolkit: Identify resources for teaching (students, clients, etc)
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Ways to use the toolkit: Identify resources for teaching (students, clients, etc)



Ways to use the toolkit: Identify allies along the spectrum of prevention 



Ways to use the toolkit: Identify allies along the spectrum of prevention 



Ways to use the toolkit: Be one of those allies, and make yourself known in this space!



Action items for today:

q Visit the ICDA Sustainable Food Systems Toolkit: 
https://icdasustainability.org/about/about-sustainability/

q Create an account/profile

q Customize your profile, set up your notifications so that 
you’ll get email alerts if people connect with you

q Connect with people!

q Browse the Toolkit:

q Professional Development modules

q Resources

q Community of Practice 

https://icdasustainability.org/about/about-sustainability/


Take home messages

> Sustainable food systems are relevant to all nutrition professionals, 
even if you don’t choose to specialize in this area. 

> Sustainability has multiple dimensions, and nutrition is one of them!
– A food system that doesn’t promote human nutrition & health is not a 

sustainable food system

> The way we approach food systems is rapidly evolving. Be a lifelong 
learner. The ICDA SFS toolkit can help with this!

> The ICDA’s Sustainable Food Systems Toolkit can help you to:
– Grow your own knowledge
– Identify resources for teaching
– Identify allies along the spectrum of prevention
– Make yourself known in this space



Marie Spiker, PhD, MSPH, RDN
mspiker@uw.edu

@MarieSpiker
mariespiker.com

Contact



Sustainable 
approaches 
for healthy 
diets 
R O S H A N  D E L A B A N D A R A R N U T R . ,  M S C

C H A I R P E R S O N  S U N  P F / C S A  S R I  L A N K A



Problem
• Triple burden – around the world. 

• 1.9 billion adults are overweight or obese, while 462 million are underweight.

• Globally in 2020, 149 million children under 5 were estimated to be stunted (too short for age), 
45 million were estimated to be wasted (too thin for height), and 38.9 million were overweight 
or obese.

• Around 45% of deaths among children under 5 years of age are linked to undernutrition. These 
mostly occur in low- and middle-income countries. At the same time, in these same countries, 
rates of childhood overweight and obesity are rising.

• The developmental, economic, social, and medical impacts of the global burden of malnutrition 
are serious and lasting, for individuals and their families, for communities and for countries.

• Unhealthy diets are in the top 3 of risk factors accounting for time lost due to premature death 
and time spent disabled by the disease. Unhealthy diets caused 1 in every 5 deaths in 2016 
(Gakidou et al, 2017).



FBDGs

FBDGs are a set of easily-understood messages for the general public.  
They are intended to establish a basis for public food and nutrition, 
health and agricultural policies and programmes, and nutrition 
education programmes to foster healthy eating habits and lifestyles. 

advice on how to promote overall health and prevent chronic 
diseases by following a healthy diet. 

Many countries now include a wider perspective, which includes 
recommendations on meal options, eating modes, food safety and safe 
water, physical activity, and sustainability aspects in their FBDGs.



Sustainable diet

Sustainable diets are those diets 
with low environmental impacts 
which contribute to food and 
nutrition security and to healthy 
life for present and future 
generations. Sustainable diets are 
protective and respectful of 
biodiversity and ecosystems, 
culturally acceptable, accessible, 
economically fair and affordable; 
nutritionally adequate, safe and 
healthy; while optimizing natural 
and human resources. (FAO)



Healthy Diet ( WHO, FAO)

● Adequate ‒ in energy and 
essential nutrients to meet the 
needs of the consumer aligned 

with dietary needs for a 
particular stage in life. 

● Diverse - containing a variety 
of foods and food groups, 

including plenty of plant foods 
such as fruits and vegetables, 

legumes and whole grains. 

● Safe - free of all hazards, 
whether chronic or acute, that 
may make food injurious to the 

health of the consumer. 

● Low in food components of 
public health concern - limit the 
intake of unhealthy food times 
containing amongst others free 

sugars, salt and saturated or 
trans fats. 

● Balanced - nutrients should 
keep appropriate proportions to 

each other. 

● Appropriate - in accordance with 
the food choices, taste preferences 

and culture of the person consuming 
it and adjusted to its economic 

resources, without this meaning that 
its other characteristics must be 

sacrificed. 



Status of the FBDGs 
implementation in the 
world

• More than 100 countries 
worldwide have developed food-
based dietary guidelines that are 
adapted to their nutrition 
situation, food availability, 
cooking cultures and eating 
habits. In addition countries 
publish food guides, often in the 
form of food pyramids and food 
plates, which are used for 
consumer education



History
The first “real” national FBDGs 

emerged in the late 1960s in 
Scandinavia (Keller and Lang, 

2008).  

The Plan of Action endorsed at 
the 1992 International 

Conference on Nutrition (ICN1) 

• qualitative and/or quantitative 
• different age groups 
• lifestyles and appropriate for 

the countryʼs population” 
(WHO/FAO 1998).  

FAO & WHO started promoting 
the concept of FBDGs after 

ICN1. (Clay 1997).  

• Expressed in scientific terms
• Nutrient to food based   

Early days 
Nutrient based 

guidelines

1995 WHO, 
FAO expert 
consultation 

Food Based 
DG 



Why FBDGs are Important 

Making best use of 
available foods

Provision of guidance on 
nutrition sensitive food 

production, imports, and 
processing 

Guide nutrition 
education, information, 
and behavior change 

with uniform messages 

Scientifically sounds an 
unbiased nutrition 

information for national 
professionals

Provide healthy lifestyle 
related advises ‒
Physical activity, 

consumption of alcohol 
etc

Promote sustainable 
diets 

Help to achieve SGDs in 
particular goal 2 and 

goal 12



Proven results  

• Europe ‒ food sales changed, food composition was improved 

Canada ‒ impact on food advertising to children changed

Finland ‒ increased consumption of berries, vegetables and mushrooms, 
decline in dairy consumption

Iran ‒ positive diet and physical activity changes

USA ‒ Practice of reading nutrition labels, planning meals, increased 
consumption of fruit and vegetables



Sri Lanka ‒ Case study 

2002

1st edition 

2011

2nd edition 

2016

Reprint

2021

3rd edition -



Process of developing and dissemination 
minimum 18 & a maximum of 22 steps

• Planning FBDGs development 

• Forming a technical Committee

• Situation analysis/ evidence review

• Setting objectives, define the target audience, and intended 
readership of FBDG manual

• Preparing technical recommendation 

• Dietary modeling/optimized dietary patterns 

• Testing feasibility of technical recommendations

• Developing FBDGs messages

• Developing food graphics 

• Validation of FBDGs messages 

• Validation of food graphics 

• Revision and finalization of FBDGs 
massagers 

• Revision and finalization of food graphics 

• Preparation of FBDGs manual 

• Planning FBDGs implementation and 
dissemination

• Training implementers 

• Implementation and dissemination. 

• Monitoring and Evaluation 



Based on Sri Lankans' diet modeling
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EXISTING DIET NEEDED TO BE DIVERSIFIED WITH IMPROVEMENT



FBDG 1 - Add Colour to your 
daily meals balancing the 

correct amounts 

FBDG 2 - Eat whole grains 
and their products including 

less polished or parboiled 
rice instead of refined 
grains and products 

FBDG 3 - Eat at least two 
vegetables, one green leafy 

vegetable and two fruits 
daily

FBDG 4 - Add fish or egg or 
lean meat with pulses at 

every meal 

FBDG 5 - Have fresh milk or 
its fermented products 

FBDG 6 - Eat a handful of 
nuts or oily seeds daily 

FBDG 7 - Limit salty food 
and adding salt to food 

FBDG 8 - Limit sugary 
drinks, biscuits, cakes, 
sweets and sweeteners 

FBDG 9 - Water is the 
healthiest drink: Drink 8 to 
10 glasses (1.5-2.0 Litres) 

throughout the day

BDG 10 - Be active: engage 
in moderate physical 

activity for at least 150 ‒
300 minutes per week 

FBDG 11 - Sleep 7-8 hours 
continuously everyday 

FBDG 12 - Eat clean and 
safe food 

FBDG 13 - Eat fresh and 
home cooked food: limit 

processed and ultra-
processed food .

FBDG 14 - Always read 
labels of packaged food and 

beverages 

FBDGs for Sri Lanka



FBDG 1 - Add Colour to your daily meals 
balancing the correct amounts 

FBDG 2 - Eat whole grains and their 
products including less polished or 
parboiled rice instead of refined grains and 
products 

FBDG 3 - Eat at least two vegetables, one 
green leafy vegetable and two fruits daily

FBDG 4 - Add fish or egg or lean meat with 
pulses at every meal 

FBDG 8 - Limit sugary drinks, biscuits, 
cakes, sweets and sweeteners 



Food Pyramid vs Food Plate 
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Any Questions ?



Thank you!



Follow DSFS on: 
Facebook @ https://www.facebook.com/SNEBDSFS

Instagram @ https://www.instagram.com/snebsustainablefoodsystems/
DSFS website @  https://www.sneb.org/1369-2/

Join the conversation and stay engaged by becoming a member of 
SNEB’s International Nutrition Education Division (DINE) and 

SNEB’s Sustainable Food Systems Division (DSFS)

Follow DINE on: 
Facebook @ https://www.facebook.com/dinesneb

LinkedIn @ https://www.linkedin.com/groups/13611322/
DSFS website @  https://www.sneb.org/1369-2/

https://www.facebook.com/SNEBDSFS
https://www.instagram.com/snebsustainablefoodsystems/
https://www.sneb.org/1369-2/
https://www.facebook.com/dinesneb
https://www.linkedin.com/groups/13611322/
https://www.sneb.org/1369-2/


Any Questions?


