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Hello NMDA members! 
 
 The colors are beautiful, the school year is in session, and hopefully it has been a time of rejuvenation 
for everyone as we each embark on our professional endeavors! 
 
The board has discussed 3 events for NMDA this year: an NCP workshop specific to long-term-care, a 
Tip of the Mitt/NMDA networking event, and our annual NMDA spring conference.  Please contact 
any of the board members if you have any suggestions regarding these events or any other ideas you 
have for NMDA.   As more details are worked out and dates are determined, you will be provided with 
the information.  
 
In this newsletter, you will find: 
~Save the Date  
~Spotlighted member 
~Recipe 
~Information re: the Michigan 10 Cents a Meal for School Kids and Farms incentive program 
 
Best, Julie Poole, MS, RD/ NMDA Newsletter Editor & Secretary  

YOUR NMDA BOARD MEMBERS 
President:  Amy Britton, RD; abritton@mhc.net 
President Elect: Lynette Maxey, RD, CDE; lmaxey@mhc.net 
Treasurer: Kimberly Hornacek, RD; khornacek@mhc.net 
Secretary/Newsletter Editor: Julie Poole, MS, RD; julie.poole1@gmail.com 
Nominating Co-Chairs:  Connie Farrier, RD; cfarrier@mhc.net 
& Chelsea Fitzpatrick, RD; chelsea.r.simon@gmail.com 
Webmaster: Meghan Damman, RD; mdamman@mhc.net 
NMDA website: www.upnorthrd.com 
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SAVE THE DATE: 
• American Diabetes Month (2016 theme: “This is Diabetes”, http://www.diabetes.org): 

Month of November  
• MAND spring conference: May 4th & May 5th, 2017 at the Eberhard Center in Grand Rapids 

 
SPOTLIGHTED MEMBER:  PATTY GOURLAY, RD 

 
Patty Gourlay, RD, obtained a Bachelor’s Degree in Science and Dietetics from Eastern 
Michigan University through a coordinated undergraduate program that included her internship.  
Her past biology teacher, who spoke a lot about nutrition and how it relates to health, initially 
sparked her interest in the field.  She not only found this to be an intriguing and practical field, 
but also one that she could apply to her own life.   
 
After graduating, Patty was hired as a part-time dietitian at Saratoga Community Hospital in 
Detroit, where she had completed her clinical rotation.  She later obtained a full-time position at 
Sinai Hospital in Detroit at the Marriott Corporation and worked there until 1993.  Patty was 
eventually hired by Munson Medical Center (which later merged to become Sodexo Corp.) in 
Traverse City, where she started by working as a clinical dietitian in the hospital along with the 
dialysis center twice per month.  As the renal population grew, Patty eventually worked full time 
with this population.  Currently, she sees hemodialysis patients that come to their unit for 
treatment, along with patients who dialyze at home on peritoneal dialysis or home hemodialysis.  
Together, the staff has developed a multidisciplinary chronic kidney disease program that 
includes dietitians, nurses, and social workers for patients who are new to dialysis.  In 
conjunction with their nephrologists, they have also initiated a Kidney Stone Clinic to provide 
diet education for patients with nephrolithiasis.  Patty is a member of the Renal Dietitians 
Practice Group and has maintained memberships in the National Kidney Foundation and the 
Council on Renal Nutrition. 
 
Patty stated: “I feel very fortunate to live here in Northern Michigan and very much enjoy my 
job with Sodexo Corp. at Munson Dialysis.   I find the dialysis setting so rewarding because of 
the long-term relationships you develop with patients and family members.  The improvements 
in treatment options, technology, and medicine in the renal world have been so impressive to be 
a part of.   I think we have a great crew at the dialysis center and enjoy working with all of 
them.” 

Outside of work, Patty is a busy mom of 3 school-age children.  She enjoys cooking, reading, 
exercising, and spending time with her family. 
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RECIPE: PUMPKIN PANCAKES 
 
Ingredients: 
 

• 1 ½ cups milk   
• 1 cup pumpkin puree   
• 1 egg   
• 2 tablespoons vegetable oil    
• 2 tablespoons vinegar   
• 2 cups all-purpose flour  
• 3 tablespoons brown sugar   
• 2 teaspoons baking powder   
• 1 teaspoon baking soda   
• 1 teaspoon ground allspice  
• 1 teaspoon ground cinnamon   
• ½ teaspoon ground ginger  
• ½ teaspoon salt 

  
Directions:  

• In a bowl, mix together the milk, pumpkin, egg, oil and vinegar. Combine the flour, 
brown sugar, baking powder, baking soda, allspice, cinnamon, ginger and salt in a 
separate bowl. Stir into the pumpkin mixture just enough to combine. 

• Heat a lightly oiled griddle or frying pan over medium high heat. Pour or scoop the 
batter onto the griddle, using approximately 1/4 cup for each pancake. Brown on 
both sides and serve hot. 
 

Source: http://allrecipes.com/recipe/17036/pumpkin-pancakes/ 

 
While canned pumpkin is a convenient alternative, here are the steps to take to make your own pumpkin 
puree if you wish: 
 

• Choose a sugar or a pie pumpkin 
• Wash the pumpkin and slice in half 
• Scoop out the seeds and flesh 
• Season as you wish 
• Place the pumpkin halves cut-side down on a baking sheet lined with aluminum foil or parchment 

paper 
• Bake at 400 degrees and check after 30 minutes- continue cooking until a knife easily pierces 

through the pumpkin  
• Let it cool and then scoop out the pumpkin 
• Mash by hand or with a food processor/blender 
• If you do not plan to use it immediately, the pumpkin puree can be frozen for future use 

 
Source: https://www.pillsbury.com 
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UPDATE: Michigan 10 Cents a Meal for School Kids and Farms incentive 
program 

 
The new Michigan 10 Cents a Meal for School Kids and Farms incentive program—inspired by a 
program that originated in the Grand Traverse region in a project coordinated by the Groundwork 
Center—will provide schools in 16 northwest lower and west Michigan districts with up to 10 cents 
per meal in matching funds to purchase and serve locally grown fruits and vegetables.  
 
This is an excellent opportunity for local dietitians in these 16 districts to offer support and get 
involved. While the funding is for purchasing alone, the legislature also requires that the schools 
receiving the funding offer nutrition related activities that: 
 

• Promote healthy food activities 
• Have clear educational objectives 
• Involve parents or the community 
• Connect to a school's farm to school procurement activities 
 

Some educational activities to consider are: 
 

• School gardening 
• Cafeteria taste-testing of Michigan-grown legumes, fruits and vegetables 
• Farm field trips 
• Nutrition education that includes local foods 
• Cooking and food activities in the classroom 
• SNAP-Edu program, PE-Nut programs or other USDA programs 
• Local food fundraising activities 
• Parent/community cooking classes and dining events 

 
For more information or to learn ways to get connected to this opportunity, contact Paula at 
paula@groundworkscenter.org.  See the full news release that follows. 

                                                                       NEWS RELEASE 

 

Contact: Martin Ackley, Director of Public and Governmental Affairs, 517-241-4395  

Bill DiSessa, Spokesperson, 517-335-6649  

EXPANDED PILOT PROGRAM A WIN-WIN FOR MICHIGAN KIDS, FARMERS  

September 27, 2016  

LANSING – A dime still can go a long way with a pilot farm-to-school cafeteria reimbursement 
program designed to provide fresh, locally-grown produce to students while investing in state 
agriculture, the Michigan Department of Education (MDE) announced today.  

                   Continued on next page 
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The 10 cents a Meal for School Kids and Farms incentive program will provide schools with up to 10 
cents per meal to purchase and serve Michigan fruits and vegetables to an estimated 43,000 
students.  

“This program increases the nutrition and healthy eating habits of our kids and at the same time 
boosts the state economy through a per-meal reimbursement,” State Superintendent Brian 
Whiston said.  

The $250,000 state appropriation to fund this pilot program originated in the Senate and was 
included in the final State School Aid budget this year.  

“I am pleased that the budget included funding for the 10 cents a Meal pilot project,” said Sen. 
Darwin Booher, R-Evart, who initiated the measure. “We think it has the potential for doing so 
many good things for our kids and for our state.”  

In the original pilot, three districts spent a combined $150,000 on local produce over two years, 
compared to just $30,731 total in a one-year pre-pilot test.  

Through this expanded competitive-grant, the program now includes 16 school districts in eight 
counties. In the original pilot program, there were seven districts in three northeast Lower 
Michigan counties, which saw a 142-percent annual increase in spending on 23 varieties of fruits 
and vegetables from 36 farms.  

The 16 districts chosen are:  

• Glen Lake Community Schools  
• Traverse City Area Public Schools  
• Grand Haven Area Public Schools  
• Forest Hills Public Schools 
• Leland Public School District  
• Boyne Falls Public School District  
• Frankfort-Elberta Area Schools  
• Northport Public School District  
• Coopersville Area Public School District  
• Muskegon Heights Public School Academy System 
• Muskegon, Public Schools of the City of  
• Montague Area Public Schools  
• Whitehall District Schools  
• Oakridge Public Schools  
• Manistee Area Public Schools  
• Ravenna Public Schools  

The 16 districts served 3.8 million meals last year, with seven of them having 50 percent or 
more of their students qualified for free or reduced lunch programs.  

Continued news release: “Expanded Pilot Program a Win-Win for Michigan Kids, Farmers” 

                                   Continued on next page 
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Representing areas where there is a heavy concentration of farmers, distributors, and food hubs, the 
districts must purchase fruits and vegetables grown in Michigan and, if minimally processed, also are 
processed here. They must serve these foods in meals that are part of the U.S. Department of 
Agriculture (USDA) Child Nutrition Programs that include school breakfast, lunch, after-school 
snacks and suppers.  

“The timing is right for this expanded pilot because USDA standards require more and greater 
varieties of fruits and vegetables,” Whiston said. “Additionally, surveys show that school food 
service directors want to purchase more local produce, and Michigan farmers are interested in 
providing to their local school districts.”  

MDE receives support for this program from the Michigan Department of Agriculture & Rural 
Development.  

 
Submitted by Paula Martin, MS, RDN, LDN & fellow NMDA member 

Continued news release: “Expanded Pilot Program a Win-Win for Michigan Kids, Farmers” 
 


